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Saidoun

Sidon este un mic si frumos ordsel pe malul Marii Mediterane si isi datoreaza numele Zeului Antic Saidoun.
Este situat la punctul de Tntalnire de trei continente, reprezentand astfel rascrucea multor civilizatii ale caror
urme pot fi vazute inca.

Sidon este cunoscut sub denumirea de capitala Sudului. Este Tnconjurat de frumoase livezi de portocali,
lamai, banani si loquat (mosmon japonez). Splendoarea naturald de neegalat a Sidon-ului este intensificata
de climatul mediteranean moderat din Liban.

Arta culinara libaneza este o celebrare a vietii, genialitatea sa este datd tocmai de prospetimea si multitu-
dinea de arome specifice gastronomiei din Liban.

Restaurant Saidoun va ureaza Bun Venit si va pune la dispozitie cea mai diversificata gama de gustadri si
aperitive calde si reci, preparate in stil traditional libanez. Gustand orice produs din meniul nostru vd puteti
convinge de calitatea si prospetimea fiecarui preparat.

Sidon is a pretty little city on the shore of the Mediterranean Sea and takes it's name from Ancient God

Saidoun. It lays down on the crossroads of three continents, becoming the intersection of many old civilizations,
with traces that can be still seen there.

Sidon is known under the name of The Capital of South. It is surrounded by beautiful orange, lemon, banana and
loquat (Japanese mosmone) meadows. The natural briliancy of Sidon is streghthen by the Mediterranean moder-
ate climate from Lebanon.

The Lebanese culinary art is a celebration of life, it’s giftedness is given by the freshness and the richness of the
specific flavors of Lebanon’s gastronomy itself.

Saidoun Restaurant wishes you a warm welcome and offers you the most diversified range of snacks and hot and
cold appetizers, prepared in a traditional Lebanese style. Only by tasting our meals you can convince yourselves
of the quality and the freshness of each dish.




Tabouleh 250g

Patrunjel tocat fin, suc de lamaie, menta proaspata, ceapad, grau, ulei
de masline.

Finely chopped parsley, tomatoes, lemon juice, fresh mint, onions,
crushed wheat, olive oil.

Fattoush 250g lei
Salatda mixtd, paine prajita, summak, suc de lamaie, ulei de masline.

Mixed salad, toast, summak, lemon juice, olive oil.

Salata Zeitoun 250g lei
Nuci, rosii, patrunjel, ceapa, pasta de ardei iute, masline, sos de rodie.

Nuts, tomatoes, parsley, onion, red chili peppers, olives pomegranate sauce.

Salata Halloumi 300g lei

Salata mixta, branza halloumi la gratar, ulei de masline, suc de
[amaie.
Mixed salad, halloumi cheese, olive oil, lemon juice.
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Supa crema de linte 300g lei

Linte, cartofi, morcovi, ceapa, lamaie, usturoi, lipie.
Lentils, potatoes, carrots, onion, lemon, garlic, pita.

Ciorba de vacuta 200g lei

Carne de vacuta, legume, sare, piper.
Beef, vegetables, salt, pepper.

Ciorba taraneasca de pui 300g lei

Pui, morcovi, ceapa, ardei capia, telind, bulion, bors, leustean.
Chicken, carrots, bell pepper, celery, broth, borscht, larch.

Supa crema de legume 300g lei

Dovlecei, ardei capia, ceapd, morcoyv, telina, cartofi, smantana.
Baby marrow, bell pepper, onion, carrots, celery, potatoes, sour cream.

Lintea face parte din familia leguminoaselor, aldaturi de soia, naut, mazare si fasole.

in alimentatie, folosim semintele plantei cu acest nume.

Tn ierarhia vegetalelor cu cel mai mare continut de proteine gasim lintea pe locul 3, dupa
canepa si soia.

Indienii, de exemplu, populatie cu procent mare de vegetarieni, produc si consuma linte
Tn cantitati apreciabile. Tn Egipt, o mancare cu orez si linte, numitd kushari, este una
dintre cele doua mancaruri cu specific national.

Lintea nu contine colesterol.

SU pe soups




Hommous 200g lei

Ndaut, pasta de susan, lamaie.
Blended chickpeas, sesame paste, lemon.

Hommous Beiruty 200g lei

Ndut, pasta de susan, lamaie, boia iute.
Blended chickpeas, sesame paste, lemon, chili peppers.

Hommous bi lahme and snauber 200g lei

Ndaut, pasta de susan, lamaie, carne de vita, muguri de pin.
Blended chickpeas, sesame paste, lemon, diced fried beef, pine kernels.

Hommous cu trufe 200g lei

Ndut, pasta de susan, lamaie, pasta de trufe.
Blended chickpeas, sesame paste, lemon, truffles paste.

Moutabal 200g lei

Vinete coapte, lamaie, pasta de susan.
Grilled eggplants, lemon, sesame paste.

Makdous 200g lei

Vinete murate Tn ulei si otet umplute cu nuci, usturoi si condimente.
Baby eggplants stuffed with walnuts, spices and garlic.

Baba gannouj 200g lei

Vinete coapte, usturoi, rosii, patrunjel, lamaie, sos de rodii.
Grilled eggplants, garlic, tomatoes, parsley, lemon, grenadine sauce.

gUStéri rECi cold starters



Basturama 100g

Dried beef fillet with spices.

Shanklish 200g

Kabis 250¢g

Muraturi asortate, masline.
Mixed pickles, olives.

Warak inab 200g

Crema de iaurt, usturoi, menta.
Yoghurt cream, garlic, mint.

Labneh 200g

Crema de iaurt.
“ Yoghurt cream.

F %
ustari reci

File de vita uscat cu mirodenii speciale.

Branza de capra, ceapa tocata, rosii, cimbru.
Lebanese goat cheese, chopped onion, tomatoes, thyme.

Foi de vita de vie cu umplutura de orez, rosii, ceapa si condimente.
Grape leaves stuffed with rice, tomatoes, onion, parsley, spices.

Labneh cu usturoi si menta 200g

cold starters
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Batata harra 250g lei

Cartofi fierti, usturoi, coriandru, boia iute, patrunjel.
Boiled potatoes, garlic, coriander, parsley, red chili peppers.

Jibneh halloumi grilled 150g lei

Branza halloumi la gratar.
Grilled halloumi cheese.

Falafel 200g lei

Ndut cu ceapd, coriandru si usturoi.
Ground chick peas with onion, coriander and garlic.

Kebbeh maclie 230g lei

Carne tocata si muguri de pin intr-un amestec de pastd de grau pisat.
Crushead wheat paste stuffed with minced mint, pine kernels and onion.

Sambusek bi lahme 250g lei

Foietaj umplut cu carne tocatd, ceapa si muguri de pin.
Pastry stuffed with minced meat, onions and pin kernels.

Sambusek bi shanegh 250g lei

Foietaj umplut cu spanac, ceapa, muguri de pin si rodii.
Pastry stuffed with spinach, onions promegranate and pine kernels.

Sambusek bi jibneh 250g lei

Foietaj umplut cu branza si menta.
Pastry stuffed with cheese and mint.

Lahme bi ajin 200g lei

Aluat cu carne tocata, rosii, muguri de pin si rodii
Dough with minced meant, tomatoes, pined kernels, pomegranate.

Arayes kafta 200g lei

Lipie umpluta cu carne tocata de vitd, ceapa si patrunjel.
Pita breaf filled with sliced meat, onions, parley.

gUStéri Calde hot starters



Arayes de pui si cascaval 200g

Lipie umpluta cu carne de pui fiarta si cascaval.
Pita bread filled with boiled chicken and cheese.

Shaworma lahme 200g

Carne de vita, ceapa, condimente.
Beef meat, onion, special sauce.

Shaworma djej 200g

Carne de pui, pasta de rosii, usturoi, condimente.
Marinated chicken in tomato puree, garlic, special spices.

Sujuk 200g

Carnati picanti, prdjiti sau la gratar, cu sos de rosii si coriandru.
Spicy sausages, fried or grilled with tomatoes and coriander.

Makanek 200g

Carnati libanezi, prajiti, lamaie, usturoi.
Fried libanese sausages, lemon, garlic.

Ras asfour 200g

Carne de vitd, ceapa, sos de rodii.
Beef meat, onion, pomegranate sauce.

Pui crochete 200g

Crochete de pui pane, usturoi, coriandru, lamaie, ulei de masline.
Chiken croquettes, garlic, coriander, lemon, olive oil.

Sharhat djej 200g

Felii de pui, usturoi, menta, lamaie, ulei de masline.
Sliced chicken meat, garlic, mint, lemon, olive oil.

Sharhat lahme 150¢

Felii de muschi de vita, usturoi, mentd, lamaie, ulei de masline.
Sliced beef meat, garlic, meant, lemon, olive oil.

UStari Calde hot starters
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Specialitati din carne cruda

Kebbe Nayyeh 200g lei

Carne de berbecut cruda tocata, grau mdcinat, ceapa, menta, ardei
jute, ulei de masline.
Raw minced mutton, crushed wheat, onion, mint, pepper, olive oil.

Habra nayyeh 200g lei

Carne de berbecut cruda tocata servita cu pasta de usturoi, ulei de
masline.
Raw minced lamb with parsley and garlic cream, olive oil.

Frake nayyeh 200g lei

Carne tocata de berbec, grau zdrobit si menta.
Raw minced lamb with mint and bulgur.

Platou de carne cruda 350¢g lei

Kebbe Nayyeh, Habra Nayyeh, Frake Nayyeh, ceapa, rosii, ridichi, ulei
de masline.

Kebbe Nayyeh, Habra Nayyeh, Frake Nayyeh, onion, tomatoes, radishes,
olive oil.

Specialitati din Sudul Libanului

Moudardara mujadara 200g lei

Linte cu orez si ceapa calita.
Lentils with rice and fried onions.

Bourghoul & banadura 200g - lei

Burgul, rosii, grau, ceapa, ulei de masline, condimente.
Bourghoul, tomatoes, wheat, onion, olive oil, spices

S pECia I itati specialities



Cocos de munte 500g lei

Pui Coquelet, pasta usturoi, condimente.
Coquelet, garlic paste, spices.

Pui la jar dezosat 550g lei

Carne de pui dezosatd, pasta usturoi, condimente, ulei de masline.
Boneless chicken meat, garlic paste, spices, olive oil.

Riash ghanam 350g lei

Cotlete de miel la gratar.
Grilled lamb chops.

Lahme mashwia 200g lei

Frigarui de vita la gratar.
Tender beef cubes grilled on skewers.

Lahme mashwia ghanam 200g lei

Frigarui de berbecut la gratar.
Tender lamb cubes grilled on skewers.

Mashawi mshakaleh 300g lei

Frigdarui de vitd, taouk si kafta la gratar.
Grilled beef skewer, taouk and kafta.

Aripioare de pui 500g lei

Aripioare de pui la gratar.
Grilled chicken wings.

Frigarui de pui 200g lei
Piept de pui, lamaie, pasta de ardei, condimente speciale.
Chicken skewer, lemon, pepper paste, special spices.




Kafta 200g lei

Carne tocata la gratar cu condimente.
Grilled chopped beef meat with condiments.

Kebab orfali 250g lei

Carne tocata la gratar cu condimente si sos de rosii iute.
Grilled chopped beef meat with condiments and hot tomatoes sauce.

Kebab laban 250g lei

! Carne tocata la gratar cu condimente si sos de iaurt.
- - Grilled chopped beef meat with condiments and yogurt sauce.

Adana Kebab 250g lei

Carne tocata la gratar cu condimente si pasta de ardei.
Grilled chopped beef meat with condiments and pepper paste.

Muschi de vita 250g lei

Beef tenderloin.

Muschi vitel de lapte 250g lei

Bob veal tenderloin.

Cotlet de vitel de lapte 100g lei

Cotlet de vitel de lapte, ulei de masline.
Bob veal chop, olive oil.

Lion's Burger 400g lei

Carne de vita, bacon, cheddar, legume si sosuri speciale.
Beef, bacon, cheddar, vegetables and special sauces.

grétar grill



Dorada la jar 100g lei

Grilled dorada.

Biban la jar 100g lei

Grilled perch.

Somon la gratar 100g lei

Grilled salmon fillet.

Platou fructe de mare 500g lei

Creveti pane, midii pane, calamar pane.
Fried shrimp, fried mussels, breaded squid.

Creveti pane 200g lei

Fried shrimps.

Calamar pane 200g lei
Fried squid.
Creveti Jumbo Tiger la gratar 100g lei

Grilled Jumbo Tiger prawls.

Creveti in sos de coriandru si orez 200g lei

Shrimps with coriander sauce and rice.

Pe$te fish Il zx



Mix fructe de mare 200g

Creveti, calamari, scoici, sos rosu.
Shrimps, squid, mussels, red sauce.

Creveti cu sos de rosii 200g lei

Creveti, rosii, condimente.
Shrimps, tomatoes, spices.

Vita cu ceapa si rosii 200g lei

Muschi de vita, rosii, ceapa, condimente, ulei de masline.
Beef tenderloin, tomatoes, onion, spices, olive oil.

Berbecut cu lamaie 200g lei

Carne de berbecut, ulei de masline, lamaie.
Ram meat, olive oil, lemon.

Snitel de pui 250g lei

Piept de pui, faina, oua, pesmet.
Chicken breast, flour, egg, breadcrumbs.

Ficatei de pui 300g lei
Ficatei de pui, lamaie, ulei de masline.
Chicken liver, lemon, olive oil.

alegerea

bucata ru I Ui chef’s choice



Cartofi prajiti 200g

s
g

f e @ French fries.
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Piure de cartofi 200g

Mashed potatoes.

Cartofi natur 200g

Boiled potatoes.

Cartofi cu menta si usturoi 200g

Potatoes with mint and garlic.

Orez cu carne si migdale 300g

Rice with meat and almonds.

Orez cu fidea 250g

Rice with noodles.

Carnabit 200g

Fresh roasted cauliflower, coriander, lemon, olive oil, caraway.

garnituri_garnishes

Conopida prajita, coriandru, lamaie, ulei de masline, chimen.
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Pizza Margherita 32cm

Mozzarella, sos de rosii.
Mozzarella, tomato sauce.

Pizza Quattro Formaggi 32cm

Gorgonzola, parmezan, mozzarella, cascaval.
Gorgonzola, parmesan, mozzarella, cheese.

Pizza Quattro Stagioni 32cm

Chorizo, suncd, ciuperci, masline, mozzarella, sos de rosii.

Chorizo, ham, mushrooms, olives, mozzarella, tomato sauce.

Pizza Diavola 32cm

Chorizo, chilli, mozzarella, sos de rosii.
Chorizo, chilli, mozzarella, tomato sauce.

Pizza Prosciutto 32cm

Prosciutto, mozzarella, sos de rosii.
Prosciutto, mozzarella, tomato sauce.

Tagliatelle Gamberi e Burrata 400g
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Tagliatelle, creveti, mozzarella, smantana, rosii, usturoi, cognac
Tagliatelle, shrimps, mozzarella, sour cream, tomatoes, garlic, cognac.

Spaghetti Frutti di mare 350g

Spaghetti, fructe de mare, rosii, usturoi, vin alb, patrunjel.

Spaghetti, seafood, tomatoes, garlic, white wine, parsley.

Spaghetti Carbonara 350g

Spaghetti, ou, bacon, smantana, parmezan.
Spaghetti, egg, bacon, sour cream, parmesan.

bucatarie

italiana
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PANA
LA ORA 21:00
UNTIL 9 PM

italian cuisine



BERE / BEER

Ursus draft 400 ml

Ursus sticla 330 ml

Peroni Nastro Azzurro 330 ml
Heineken 330 ml

Corona 330 ml

Clausthaler 330 ml

APERITIVE / APERITIFS 50 ml

ARAK 40 ml
Amaretto Disaronno
Gin Beefeater
Martini (white / red)
Jagermeister
Fernet

Vodka Finlandia
Vodka Absolut
Grey Goose
Tequila Camino
Baileys

CONIAC / COGNAC 40 ml

Hennesy V.S.
Martell V.S.O.P.
Metaxa 7*

WHISKEY 50 ml

J&B

Chivas Regal 12 years old
Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Gold Label
Jack Daniels

bé Utu I‘i drinks




LONG DRINKS 50 ml

Campari orange (campari, orange juice)

Tequilla sunrise (tequilla gold, orange juice, grenadine)
Cuba Libre (rum, lime, cola)

Mexican cola (tequila white,lime,soda)

Campari soda (campari, lime, soda)

Gin tonic (gin, lime, soda)

Aperol spritz (proseco, aperol, soda)

CAFEA / COFFEE

Caffee late
Cafea cu cardamon Coffee with hell

Espresso
Espresso decaf
Cappucinno

CEAIURI / TEA 330 ml

Ceai/ Tea (mint, fruits, black, green)

FRESH JUICE 300 ml

Fresh de portocale/ grapefruit (orange/grapefruit fresh juice)
Limonada cu menta (fresh lemonade with mint)

RACORITOARE

Pepsi, Mirinda, 7up 250ml|

Prigat 250m|

Lipton 250m|

Apa tonica (tonic water) 250ml|

Apa plata/minerala (still and sparkling water) 330ml|
Red Bull 250mlI

% |l bé“turi drinks




MOSIA DE LA TOHANI 750 ml

Cuvee Nicolae Alb alb sec/ white dry

Cuvee Dolette Rose rosé sec/ rosé dry

Apogeum Feteasca Neagra rosu sec/ red dry
Principele Radu Chardonay Alb alb sec/ white dry
Principele Radu Merlot Rosu rosu sec/ red dry

BUDUREASA 750 ml

Fume alb sec/ white dry
Rose rosé sec/ rosé dry
Shiraz rosu sec/ red dry

VINARTE 750 ml

Prince Matei rosu demisec/ red semi-dry

PURCARI 750 ml

Vinohora Alb alb sec/ white dry

Vinohora Rosu rosu sec/ red dry

Vinohora Rose rosé sec/ rosé dry

Spumant Alb/ Rose alb/rosé sec / white/red dry

OPRISOR 750 ml

Cabernet Sauvignon rosu sec/ red dry
Smerenie rosu sec/ red dry

RECAS 750 ml

Sole Rose rosé sec/ rosé dry
Sole Chardonnay alb sec/ white dry

DOMENIILE SAMBURESTI 750 m|

Chardonnay alb sec/ white dry
ROS@é rosé sec/ rosé dry
Feteasca Neagra rosu sec/ red dry

Vil‘luri wines Il 2



Ana Chardonnay alb sec/ white dry
Maria Feteasca Alba alb sec/ white dry

Blanc de Blanc alb sec/ white dry
Reserve du Cuvent rosu sec/ red dry
Sunset rosé sec/ rosé dry

Alb/ Rosu/ Rose white/ red/ rosé dry

La Gioiosa Rosea rosé brut 750 m/
Prosecco la pahar Prosecco by the glass 150 ml

Moet et Chandon brut imperial 750 m/
Cricova Spumant Crystal Rose rosé sec/ rosé dry
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Kashta 150g lei

Crema de lapte, banana, miere, fistic.
Milk cream, banana, honey, pistachios.

Baclava 200g lei

Foietaj special, nuca, miere.
Special pastry, walnuts, honey.

Kataif 140g lei
e~
-.a;&-%iﬁ?}t =
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fnghetata 200g Iei

inghetatd diverse arome.
Flavored ice-cream.

Kilimanjaro 250g lei

Crema de lapte, pepene galben, Tnghetatd, miere, nuci.
Milk cream, melon, ice cream, honey, nuts.

Tort Ferrero 140g lei

Lava cake 200g lei

d ese rt dessert



B0 POFTA BUNA!
B= ENJOY YOUR MEAL!
B BON APETTIT!
— eyl
B =
B0 CUTEN APPETIT!
I BUON APPETITO!
KAAH OPE=H!
w4 MPUATHOTO AMMETUTA!

M AFIYET OLSUN!

+4 0755 132 812 | +40 21 315 05 11

restaurant.saidoun@phoenicia.ro

ﬂ Phoenicia Grand Hotel
Bvd. Alexandru Serbanescu, Nr.87, Sector 1, Bucuresti




