Breakfast / Reggeli / sokadd!

Breakfast is served from Friday until Sunday from 9-12

1. Labneh /4

(Lebanese yogurt cream / Libanoni joghurt krém)

2150 HUF 6 Q @

3. Msabha / dowuws

(sesame, lemon, salt, chlckpeas olive oil and vegetables /
szezadm,citrom,so, csncserlborso paradicsommal, uborkéval, mentaval,
ohvaolaual)

2950 HUF Q; N\,

5. Beid / ja0

(omlette eggs / tojasos omlett)

2600 HUF @ @ Q
7. Shanklish / iJSCi

(Lebanese white cheese served with tomato,onion,parsley and olive oil /
tradicionalis libanoni tehénsajt Shanklish, paradlcsomma ,hagymaval,
petrezselyemmel, olivaolajjal)

2250 HUF 6@

9. Manakish Jebne / 4> idls

(freshly baked Lebanese flat bread topped with a mix of cheeses / slilt hazi
libanoni kenyér sajttal egybesutve)

3250 HUF %@

11. Lebanese Bread / Libanoni kenyér / jLJ .o
NPLNT

(2 pcs/ 2 darab)
950 HUF $

2. Labneh Bi Thoum / pg 4

(Lebanese yo?urt cream,Garlic and dry mint/ Libanoni joghurtkrém
fokhagymava széritott mentaval)

2250 HUF @ <> @

4. Foul / Jgd

(Fava beans stew served with olive oil, cumin and vegetables / Fava
babporkéltkbménnyel, paradicsommal, uborkaval, oliva olajjal)

2950 HUF @

6. Beid B Awarma / doygdy jau

(omlette eggs with traditional homemade minced lamb meat/ omlett
tradicionalis daralt barany hissal,séval,borssal,oliva olajjal)

3550 HUF @ @

8. Manakish Zaatar / sic) jidln
(freshly baked Lebanese flat bread topped with za'atar / siilt hazi libanoni
kenyér kakukkftvel)

2750 HUF%

10. Vegetables Plate / dSiie & pas

(mixed vegetables / z6ldség valogatas)

1600 HUF

Cold Mezze / Hideq Mezze / o35b &ilile

12. Hummus / o>

(Chickpeas, tahini, lemon juice / Csicseriborsd, szezdmkrém, citromlé)

2550 HUF Qﬂ @

14. Hummus with Pesto sauce / Hummus Pesto
szésszal / giwo yao>

(Chickpeas, tahini, lemon juice, basil, fried nuts, olive oil, garlic / Csicseriborsé,
szezamkrém, citromlé, bazsalikom, silt did, olivaolaj, fokhagyma)

2650 HUF @@@

16. Maghmour/ jgoss

Special Lebanese stew with eggplant, chickpeas, garlic, tomatoes, potatoes,

and Lebanese spices / kilénleges libanoni ra%u padlizsannal, csicseriborséval,
i

fokhagymaval, paradicsommal, krumplival és libanoni fliszerekkel)

2350 HUF @

18. Muhammara / 8 yoowe
(Tahini, grilled red bell pepper, walnut, grenadine syrup / Tahini, grillezett
piros paprika, dié, granatalma szirup)

2650 HUF @@Qj

20. Labneh Bi Thoum / pgu 4iJ

(Lebanese yogurt cream, garlic, dry mint/ Libanoni joghurtkrém, fokhagyma,
szaritott menta)

2250 HUF 6 QE@

22. Makdous / Makdusz / (wguSe

(Olive oil pickled eggplants stuffed with walnuts, red pepper, garlic /
Olivaolajban péacolt padlizsan fenyémaggal, p|rospapr|kava| és fokhagymaval
toltve)

2400 HUF () 17

24. Warak Enab - Stuffed grape leaves / Tolt6tt
szélélevél / Cus 3,9

(Grape leaves stuffed with rice, tomato, onion, r)arsley, lemon juice, olive
oil, our special spices / Rizzsel t3ltstt sz6l5levé paradicsom, hagyma,
petrezselyem citromlé, olivaolaj, kilénleges fiszerek)

2700 HUF@

13. Hummus with sun-dried tomatoes / Hummus
szaritott paradicsommal / 8 g0 yaes>

(Chickpeas, tahini, lemon juice, sun-dried tomatoes / Csicseriborsd,
szezamkrém, citromlé, széritott paradicsom)

2650 HUF QD NV

15, Hummus Tartufo/ Hummus szarvasgombaval
/ oh;SJl e

(Chickpeas, tahini, lemon, truffles / Csicseriborsé, tahini, citromlé,
szarvasgomba)

2950 HUF @ @

17. Baba Ghanouj / 3l>3b Juie

(Grilled eggplant, tahini, lemon juice / Grillezett padlizsan, szezdmkrém,
citromlé)

2450 HUF QD N\,

19. Labneh /

(Lebanese yogurt cream 7 Libanoni joghurtkrém)

2150 HUF 6 Q@

21. Labneh W Zaatar/ js)jg 4

(Lebanese yogurt mixed with Middle Eastern spice blend of thyme, oregano,
sumac, sesame seeds / Libanoni joghurtkrém, Kézel-keleti fiszerkeveré
kakukkflivel oregandval, szomorcével, szezammaggal)

2350 HUF 6@@2 ﬁ%
W)
23. Shanklish / iScd

(Lebanese white cheese served with tomato, onion, parsley, olive oil / Libanoni
fehér sajt, paradicsom, hagyma, petrezselyem oI|vao|aJ)

2250 HUF 6 Q

25. Rahib/ )

(Eggplant, green pepper,onion,olive oil,lemon,salt,pomegranate

molasses,parsley,tomato/ Padlizsan, zold bors,hagyma, oliva olaj, citrom, s6,
grénatalma szdsz, petrezselyem, paradicsom)

2450 HUF @

Hot Mezze / Meleg Mezze /sl Ol

26. Hummus Lahmeh / dosJl oo

(Hummus, lamb meat, fried nuts / Hummus, baranyhus feny8mag)

3490 HUF QD @

28. Hummus with Chicken liver / Hummus
csirkemijjal / zl>wl 800 acs

(Hummus, chicken liver, garlic, lemon, grenadmes rup, fried nuts / Hummus,
csirkemaj, fokhagyma, citrom, grenad|ne52|rup sult did)

2850 HUF QB @

30. Batata Harra / 8,> bl

(Spicy potato, garlic, red sauce, coriander/ Fdszeres burgonya, fokhagyma,
csipGs szosz, koriander)

2550 HUF @

32. Fatteh Batenjen / (loudl 48
(Chickpeas,yogurt,bread,eggplant,butter,nuts / Csicseriborsé,joghurt, kenyér,
padlizsan, vaj, magvak)

2700 HUF@ $@<>

34. Chicken liver / Csirkeméj / zl>> 845
(Fried chicken liver, lemon juice, our special spices, coriander on top,

grenadine molasse / Sult csirkemaj, citromlé, kilénleges fliszerek, korianderrel
szérva, granatalma szirup)

2950 HUF Q)

36. Cheese Rakakat 4 pcs / Rakakat Sajt 4 db /
sl OB,

(Frled mlxed cheese rolls, parsley, black seed / Silt sajtrudak, petrezselyem,
fekete mag)

2550 HUF %Q@@@

38. Falafel with Taratour Sauce / Falafel Taratour

Szésszal / jgbyb o JSMW

(Fried balls of spiced chmkpeas / Sult fliszeres csicseriborsé labdék)

2550 HUF @ @

40. Makanek / 3§

(Lamb sausage served on a bed of hummus, Lebanese spices, fried nuts,
topped with grenadine syrup / Barany kolbasz hummuszagyon télalva, libanoni
fiszerek, feny6mag, grenadinesziruppal)

3150 HUF QJ @

42. Fried Cauliflower / Ais Jacd,

(Served with taratour sauce /Taratourral talalva)

2650 HUF @ @

27. Hummus Awarma / o8 o>

(Traditional homemade minced lamb meat cooked with special Lebanese
spices, served on a bed of hummus. Topped with fried nuts / Hagyomanyos,
hazi készités(i darélt fétt baranyhus kilonleges libanoni fliszerekkel,
hummuszéagyon télalva, sult didval)

3190 HUF Q; N

29. Batata Kouzbara / 8 ;S bl

(Fried potato, garlic, coriander / Siilt burgonya, fokhagyma koriander)

2290 HUF @

31. Fatteh hummus / jao> 438

(Chickpeas, tahini, yoghurt, garlic, fried bread, fried nuts / Csicseriborso,
tahini, joghurt, fokhagyma, sult kenyér, silt dio)

2550 HUF %Q@@

33. Fatteh with Meat / Fatteh baranyhussal / 418
dos UL

(Chlckpeas tahini, yoghurt, garlic, fried bread, topped with fried lamb meat
and fried nuts / Csicseriborsé, szezdmkrém, Joghurt fokhagyma, silt kenyér,
stlt baranyhussal és stlt dloval

2950 HUF %@@ QO

35. Kebbeh 4 pcs / Kebbeh 4db / 4.5

(Meat balls in crushed wheat, fried nuts, with a bed of hummus and grenadlne
molasse / Silt husgombocok stilt dié, hummusz és grenadin melasz 4gyon
talalva)

3700 HUF %@@

37. Sambousik meat 4 pcs / Szambouszik hus 4
db / 4ol gow

(Fried minced meat pie, onion, special Lebanese spices / Stlt daralt
husos pite, hagyma, kulonleges Gszerek)

2800 HUF % @

39. Fatayer 4 pcs / Fatayer 4 db / plks

(Lebanese spinach pie with onion and Lebanese spices / Libanoni spenétos
pite hagymaval és libanoni fiszerekkel)

2400 HUF % @

41. Acquadella/ g3 ¢low

(Fried small fish served with fried Lebanese bread and taratour sauce / Siilt kis
hal taratourral és libanoni sult kenyérrel talalva)

3450 HUF % QD

Grill / gtk

43. Chicken Tawouk / Chich Taouk / §g9lb i

(Our special Lebanese marinated chicken served with garlic cream [contains
egg] and French fries / Specialis libanoni pacolt csirke, fokhagymakrémmel
[tojast tartalmaz], hasdbburgonyéval)

5500 HUF @%

45. Grilled Lamb/ Grillezett Barany / (9,5 oo

(Lamb in our special Lebanese marinade served with spicy bread, pickles,
?rllled onion, tomato served with rice / Barany kulonleg?es libanoni pacban,

(iszeres kenyerrel savanyusaggal, grillezett hagymaval és paradicsommal,
rizzsel)

6100 HUF $

47. Mix grill plate / Mix grill tal / JSéw g9liwe

(Grilled lamb, chich taouk, kafta, arayes, garlic cream [contains egg], pickles,
grilled tomato, onion, with french fries / Grillezett barany, chich taouk, kafta,

arayes, fokhagymakrém [tojast tartalmaz], savanyulséag, grillezett paradicsom,
hagyma, sult krumplival)

10900 HUF @%

49. Shawarma meat plate / Shawarma has tal /
dod Loyglis

(Traditional homemade Lebanese veal dish ?rllled with onions, tomatoes, and
special Lebanese spices. Served on a bed o

/ Hagyomanyos, hazi készités( silt borju grillezett hag maval, paradicsommal
és kul)onleges libanoni fliszerekkel., hummuszagyon ta{alva tahini szésszal)

5500 HUF @%6@
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hummus, topped with Tahini sauce
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\/egan options

44. Kafta / 4S5

(Minced meat with onion, parsley, our special spices served with pickles,

grilled onion and tomato served with rice / Darélt his ha? ymaval,

Eetrezselyemmel kilénleges fliszerekkel, savanylisagga grnllezett
agymaval és paradicsomma, rizzsell)

5700 HUF %

46. Kastaleta / Kasztaleta / v )

(Grilled Lamb Ribs served with rice / Baranyborda rizzsel)

7900 HUF %

48. Double Mix grlll plate / Dupla Mix grill tal /
sasid JSiv g9liv

Grllled lamb, chich taouk, kafta, arayes, garlic cream [contains egg], pickles,
Enlled tomato and onion with fries / Grillezett barény, grillezett csirkemell,
afta, arayes, fokhagymakrém [tojast tartalmaz], savanyusag, grillezett
paradlcsom és hagyma, sult krumplival)

20500 HUF @$

50. Arayes / (e

(Lebanese grilled pita stuffed with our special mix of meat, tomatoes, parsley,
onion and spices served with french fries / Libanoni grlllezett pita kulonleges
hussal, paradicsommal, petrezselyemmel, hagymaval és fiiszerekkel toltve
hasabburgonyaval)

4600 HUF %
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Gluten free Halal
options

Oven/ o3

51. Sfiha / dowdo

(Minced beef, onion, tomato salt, black pepper, pomegranate molasses 4 pcs
/ borju daralths, hagyma paradlcsom s6, fekete bors, grénatalma szész 4

darab)
3000 HUF $

53. Manakish jebne / du> idln

(flat bread topped with a mix of cheeses / libanoni lepény sajttal)

3250 HUF % @

55. Fokhara Lahme / dood 88

(Lamb meat, onion,tomato,red paprika,tomato paste,parsley,salt,black

pepper,coverd in dough / barény hus, hagyma, paradicsom, kaliforniai
paprika, paradicsom szész, s6, fekete bors, ropogos tésztaban)

4400 HUF

52. Manakish Zaatar / js) jidlo

(Lebanese flat bread topped with za'atar / libanoni lepény zaatarral
kakukkfli+sumac+szezam)

2750 HUF%

54. Fokhara Djej / tl.?a )8

(Chicken, mixed bell peppers,onion,salt,black pepper, truffle,covered

in dough / csirke, szines bors, hagyma sé, fekete bors, szarvasgomba,

ropogos tesztaban

3900 HUF % QB

56. Fokhara Khodra / § pas 8;l8

(potato,paprika,cauliflower,carrot / krumpli, paprika, karfiol, répa)

3600 HUF @%

Salads / Salatak / Slale

57. Tabbouleh / 445

(Parsley, tomato, onion, bulgur, lemon juice and olive oil / Petrezselyem,
paradicsom, hagyma bulgur citromlé, oliva olaj)

3500 HUF % @

59. Fattouche / jug28

(Roman lettuce, tomato, cucumber, onion, radish, fresh mint, lemon juice, olive
oil, summak, topped with fried bread, pomegranate sauce / Rémai salata,
paradlcsom uborka, hagyma, retek, friss menta, citromlé, oliva olaj, summak,
tetején siilt kenyerrel és granatalmaval)

3500 HUF % @

58. Tabbouleh Quinoa / 1¢S5 dJo.d

(Parsley, tomatoes, onion, quinoa, lemon juice and olive oil / Petrezselyem,

paradicsom, hagyma quinoa, citromlé, oliva olaj)

4200 HUF @

60. Rokka dates salad / Rukkola salata
datolyaval / U Sg )1 dalw

(Rokka, tomatoes, cucumber, walnuts, dates, balsamic sauce / Rukkola,

paradicsom, uborka, dié, datolya, balzsam szdsz)

3200 HUF @@

Soups / Leves / & yg.é

61. Lentil Soup / Lencse Leves / jwis &9

1900 HUF@

Siders / Koretek /dwslsd) &)lda

62. French fries / Hasabburgonya / dJioc by
1350 HUF

63. Rice / Rizs / jaul )
1200 HUF

64. Gluten free Bread / Gluténmentes kenyér /
ok o JIo 55
1050 HUF

65. Lebanese Bread / Libanoni kenyér /
oL gl 5

(2 pcs/ 2 darab)

950 HUF

66. Mixed pickles / Vegyes savanyusag

1600 HUF

67. Garlic Cream / Fokhagymakrém / g5
800 HUF (o)

Desserts / Desszertek / &b gls!

68. Baklava / 8934y 69. Mohallabieyyeh / dulgo

(Sweet dessert pastry filled with chopped nuts)

2100 HUF @ Q@

70. Halawet El Jibn / ;o) 89M>

(Lebanese sweet cheese pastry filled with homemade Ashta, topped with
pistacchios and pomegranate)

2650 HUF @6 Q @

72. Kunafa / 43LS

3400 HUF % 6@

2000 HUF (4 Q N
71. Mafroukeh / &5g 20

blossom syrup)

2800 HUF %6 Q @

Kids Menu / Gyerekmenii / Jabl dusg

73. Chicken Nuggets with fries, ketchup & glass of juice (200ml) / Csirke falatok, siiltkrumpli,
ketchup, egy pohar (200ml) gyiimélcslé

3650 HUF %

(Milk based rose water pudding, topped with almonds and pistachios)

(Pistachio dessert with homemade Ashta topped with rose and orange

Lemonades / Limonadék

CLASSIC* ELDERFLOWER & MINT* LAVENDER & ROSEMARY ORANGE & GINGER*
KLASSZIKUS GYOMBER-NARANCS
MANGO & CHILI* ROSE RASPBERRY & BASIL CUCUMBER* POMEGRANATE & MINT*

ROZSAViz BAZSALIKOM-MALNA UBORKA GRANATALMA-MENTA

*You can also request this lemonade without sugar
3DL: 1600 HUF 1.5L: 3900 HUF

Signature Cocktails / Egved
Koktelok

JALLAB FASHIONED

(Dark rum, date syrup, rose water, orange juice / Barna rum,
datolya szirup, rézsaviz, narancslé)

2890 HUF
NAKED SOUR

(Malt whisky, lemon, sugar sgrup chickpea juice / Malt whisky,
citrom, cukorszirup, csicseriborso 1)

Juices & Soft Drinks /

Gvimolcslevek & Uditoitalok

3DL: 1800 HUF

BOXED FRUIT JUICES:
(APPLE / MANGO / GUAVA / GRAPEFRUIT / ORANGE)

3DL: 1290 HUF 3DL: 3900 HUF
FLOE WATER PREMIUM (SPARKLING / STILL )
0,35L: 790 HUF 0,75L: 1390 HUF

PEPSI/PEPSI MAX /7UP/SCHWEPPES ORANGE
250ML: 850 HUF

PREMIUM FEVER TONIC WATER
(MEDITERRANEAN/LIGHT)

200ML: 1490 HUF

2890 HUF
HAMMRA

(Martini Fiero, orange, hibiscus, peach, tea / Martini Fiero, narancs,
hibiszkusz, &szibarack, tea)

2890 HUF
HARD SHARAB WARD

(Botanical wildberry & rose vodka, lemon, rose syrup, soda water/
Botanical wildberry & rose vodka, citrom, rézsa szirup, széda)

2890 HUF
RED BULL (CLASSIC / LIGHT) RAHIB
1490 HUF (OXLEY GIN, LIME, HOME MADE HIBISCUS TEA)
. ) ) 2890 HUF
Classic Cocktails / Klasszikus BERMUDA GOLD

(Dark rum, ginger beer, lime, maracuja syrup / S6tét rum,
gyémbér sor, lime, maracuja szirup)

2890 HUF
PALOMA

(Tequila Blanco, sugar syrup, grapefriut juice, soda water /

Koktelok

MOJITO

(White rum, brown sugar, lime, mint, soda water / Fehér rum, barna cukor,

lime, menta, széda) Tequila Blanco, cukorszirup, grapefruitlé széda)

2890 HUF 2890 HUF
APEROL SPRITZ
(Bitter liquer, orange, prosecco, soda water / Keser(i likér, narancs, prosecco, széda) , ,
(offees / Kavek
HUGO

ARABIC COFFEE

(Lime, mint, elderflower liquer, elderflower syrup, prosecco / Lime, menta,
bodzavirag likér, bodza szirup, prosecco)

/ ARABIC COFFEE WITH CARDAMOM

Arab Kavé / Arab Kévé Kardamommal

2890 HUF

, 1700 HUF
Teas / Teak ESPRESSO/ ESPRESSO MACCHIATO
MATTEH 1200 HUF
Small: 1900 HUF DOUBLE ESPRESSO
BLACK TEA /BLACK TEA & CARDAMOM 1700 HUF
Fekete tea / Fekete tea kardamommal COFFEE LUNGO / AMERICANO
SGmaII: 1900 HU;G Big: 3800 HUI;(C 5 1700 HUE

REEN TEA REEN TEA ARDAMOM
Z6ld tea / Z6ld tea kardamommal CAPPUCINO
Small: 1900 HUF  Big: 3800 HUF 1700 HUF
HERBAL TEA LATTE/ LATTE MACCHIATO/MELANGE
Gydgyndvény Tea 1700 HUF
Small: 1900 HUF  Big: 3800 HUF
FRESH MINT/ FRESH GINGER SAHLAE
1700 HUF

/ FRESH HIBISCUS TEA

Friss menta tea / Friss gydmbér / Friss hibiszkusz tea
Small: 1900 HUF  Big: 3800 HUF

tripadvisor-

Mention us on your pictures with #leilascuisine.
Tag us on your pictures with @leilascuisine.

QAL ALALNENOADNL QAL AL AL AL \'/oevr
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=4 <J @ QB @ Q W/ @
Gluten Gluten free Lactos Lactos free faq Sesame Nut Vegetarian Vegan Dairy

az AFA-t. Kérjiik vegye figyelembe, hogy a szamlahoz 13%-os szolgaltatési dij keriil felszamolasra.

—
ﬁ LeilasCuisine leilascuisine , Leila’s Authentic Lebanese Cuisine

All of our meat is halal. If you have any special dietary requirements or allergies, please let our team know. Cross contamination of ingredients

can occur in our kitchen. The prices are in Hungarian forint and include VAT. Please note that a service fee of 13% is added to the bill. If you are

not happy with the experience, please let us know. / Hisaink halal mindsitéstiek. Barmilyen kiildnleges téplalkozasi igényét vagy ételallergisjat
kérjik ossza meg vellink. A konyhankban eléfordulhat az sszetevSk keresztszennyez&dése. Araink magyar forint-ban értendéek és tartalmazzak

Spirits / Szeszes italok

ARAK

Lebanese Anise drink with Water and Ice / Anizsos sz8l6parlat

4CL: 1990 HUF  Bottle: 21900 HUF/ 500ML

FINLANDIA VODKA
4CL: 1990 HUF  Bottle: 33000 HUF/ 1000ML

SMIRNOFF VODKA (GM)
4CL: 1990 HUF

GREY GOOSE VODKA
4CL: 2490 HUF

OPERA (HUNGARIAN) VODKA
4CL: 1990 HUF

NAKED MALT WHISKY
4CL: 1990 HUF

JACK DANIEL'S TENNESSEE WHISKEY GM
4CL: 1990 HUF  Bottle: 33000 HUF/ 1000ML

BUSHMILLS IRISH WHISKY
4CL: 1990 HUF  Bottle: 27000 HUF/ 700ML

JOHNNIE WALKER BLACK LABEL BLENDED
SCOTCH WHISKY
4CL: 2490 HUF  Bottle: 36000 HUF/ 700ML

BACARDI C. BLANCA RUM
4CL: 1990 HUF

SAILOR JERRY SPICED RUM
4CL: 2490 HUF

PYRAT XO RESERVE RUM
4CL: 2490 HUF

BOMBAY SAPPHIRE GIN
4CL: 1990 HUF

OXLEY GIN
4CL: 1990 HUF

HENDRICK'S GIN
4CL: 2490 HUF

ETSU GIN HANDCRAFTED 43%
4CL: 2490 HUF

EL JIMADOR BLANCO TEQUILA
4CL: 1990 HUF

EL JIMADOR REPOSADO TEQUILA
4CL: 1990 HUF

REZANGYAL BARRIQUE PLUM PALINKA
4CL: 2490 HUF Bottle: 27000 HUF/ 500ML

REZANGYAL PREMIUM IRSAI OLIVER PALINKA
ACL: 2490 HUF  Bottle: 27000 HUF/ 500ML

REZANGYAL KAJSZIBARACK PALINKA
ACL: 2490 HUF  Bottle: 27000 HUF/ 500ML

Virgin Refreshments

HORS ARZ ER-RAB

Orange juice, grapefruit juice, hibiscus tea / Narancslé, grapefruitlé, hibisz-
kus tea)

GLASS: 1900 HUF
LEILAS’S CHINO

(yoghurt, honey, pomegranate, cinnamon / Joghurt, méz, granatalma, fahéj)

GLASS: 1900 HUF
GREENLIFE

(Mint, lime, cane sugar, soda water / Menta, lime, nddcukor, széda)

GLASS: 1900 HUF
DIAMOND OF BEYROUTH

(banana, guava, lemon, grenadine, coconut/ banén, guava, citrom, grena-
dine szirup, kékusz)

GLASS: 1900 HUF

HOME MADE ICE HIBISCUS/ LEMON ICE TEA
GLASS: 1490 HUF  CAN: 3490 HUF

AYRAN

Traditional Lebanese yogurt with salt and lemon / Hagyomanyos libanoni
joghurt ital séval és citrommal)

GLASS: 1490 HUF CAN: 3490 HUF

Beers / Sorok

DRAFT
(LOCAL PREMIUM LAGER / LOCAL PREMIUM WHEAT /
LOCAL PREMIUM PILS)

300ML: 1090 HUF  500ML: 1590 HUF
BOTTLES ALCOHOLIC/ NON ALCOHOLIC
HISCHFELD ORIGINAL AMBER 5% (V/V%) ;01

SZALON LAGER 0,5% (V/V%)
GINGER BEER 0% ( V/V %)

330ML: 1290 HUF

Seilar

Leilas Authentic Lebanese Cuisine

Www.leilascuisine.com



