
Food & Drinks Menu



Salads

Crispy Spicy Salmon 
salmon, panko crispy, spicy mayo,
black tobiko topping

$26

$25

$13

Crispy Spicy Tuna 
tuna, panko crispy, spicy mayo, 
black tobiko topping

Crazy Crab
crazy crab, cucumber, carrots,
tobiko, mayo

Sashimi

Salmon 
(3 pieces)

$9

$8

$6

Tuna 
(3 pieces)

Crab
(3 pieces)

Temaki

Crispy Spicy Salmon 
(1 piece)

$12

$11

$9

Crispy Spicy Tuna
(1 piece)

Crazy Crab
(1 piece)

Nigiri Sushi

Nigiri Salmon 
(2 Pieces)

$9

$8

$7

$6

Nigiri Tuna 
(2 Pieces)

Nigiri Shrimp
(2 Pieces)

Nigiri Crab
(2 Pieces)

Japanese Selection



$15

$10

Spicy Tuna 
tuna, Japanese mayo, wasabi, layu 
togarashi, spicy tuna topping

(4 pieces)

Spicy Mango 
shrimp, crazy, avocado, mango wrap
spicy mango topping

(4 pieces)

Ura Makis

Sesame California 
crab, avocado, cucumber, 
sesame wrap

(4 pieces)

$7

$7

$11

$12

$15

$15

$11

Crispy Crazy 
crab, crispy wrap, avocado, 
crazy crab topping

(4 pieces)

Crispy Crab Salmon
crazy crab, crispy, avocado,
salmon wrap

(4 pieces) 

Salmon Avocado
salmon, crab, avocado wrap,
tobiko topping

(4 pieces) 

Spicy Salmon 
salmon, Japanese mayo, wasabi,
layu, togarashi, spicy salmon topping

(4 pieces) 

Salmon Philly
salmon, Philadelphia, avocado, 
furikaki wrap, salmon topping

(4 pieces) 

Tuna Avocado
tuna, crab, avocado wrap,
tobiko topping

(4 pieces) 

Hosomaki

Mango Avocado 
(4 pieces)

$6

$10

$9

$8

$7

Salmon 
(4 pieces)

Tuna
(4 pieces)

Shrimp
(4 pieces)

Crab
(4 pieces)



Salted Edamame

French Fries

Fried Calamari (peanuts, sweet chili sauce)

Crispy Spicy Shrimp

Salmon Avocado Tartare

Tuna Avocado Tartare 

Trio Mini Burgers (beef, chicken, shrimp)

Smoked Salmon

Tuna or Salmon Tataki

Caesar
Add shrimp $6
Add chicken $3

Warm Goat Cheese (mesclun, iceberg, cherry tomato, cranberries, 

Fresh Tuna Nicoise (romaine lettuce, black olives, yellow cherry 
tomato, grilled corn, potato, mange-tout, quail eggs, artichoke hearts)

Kale Quinoa (carrots, cranberries, yellow cherry tomato, 
dried apricots, almond, pumpkin seeds)
Add shrimp $6
Add chicken $3

Fresh Crab (baby spinach, mache leaves, potato, pink peppercorn, 
raddish, chili hair)

Beetroot Carpaccio (red and yellow beetroot, mesclun, 
pomegranate, goat cheese, walnut)

Salmon Poke (carrot, cucumber, edamame, avocado, ginger, rice, 
red cabbage, beetroot)

Asian Beef Salad (cabbage, noodles, sucrine, ginger, cashews)

Green Salad (mesclun, cucumbers, edamame)
Add avocado $4

$8 

$6

$16

$17

$26

$26

$17

$22

$22 

$15

$17

$23

$17

$38

$12

$26

$21

$10

A
p

p
e

ti
ze

rs
S

a
la

d
s

Greek Salad (feta, tomato, cucumber, green and red pepper, black 
olives, romain lettuce)
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$11

$13

$19

Onion
Lentil



$22 

$19 

$25
 

$14
 

$15 

$18 

$21  

$27

$14

$21

$22 

$27 

$27 

$17 

$18 

$28

$15

$21 

$19 

$26

$27 

$29 

$21

$28 

Club Sandwich (chicken, smoked turkey, with fries)

Croque Monsieur (smoked turkey, with fries)

Smoked Salmon Tartine (open faced with cream cheese)
Add avocado 4$  

Halloumi (olive tapenade, wild rocca, tomato, cucumber, sundried 
tomato, mint, balsamic in an olive baguette)

Tuna (dill, sriracha, dill pickles, romaine lettuce, lemon oil sauce in a 
brown ciabatta)

Chicken Avocado (emmental cheese, wild rocca, dill pickles, light 
mayo in a brown ciabatta)

Shrimp Avocado (wild rocca, spicy sauce in a white baguette)

Steak Sandwich 
rocca, mushroom sauce in a white baguette)

Penne Arrabiata

Fettuccine Alfredo (chicken)

Ricotta & Spinach Ravioli (pesto sauce)

Porcini Ravioli

Shrimp Linguini

Gnocchi (pink sauce)

Porcini Risotto

Seafood Risotto

Margherita

Pepperoni (beef or pork)

Vegetarian (zucchini, eggplant, carrot, red and yellow bell peppers, 
fresh mushroom) 

Prosciutto Funghi

Bresaola

Four Cheese (gorgonzola, goat, parmesan, mozzarrella)

Seafood
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Grilled Chicken Breast (baby potatoes, broccoli, mushroom sauce) 
Salmon Teriyaki (jasmine rice, vegetables) 
Grilled Sea Bass (mashed potatoes, broccoli)

Chicken Escalope (French fries)

Prime Beef Tenderloin 220 gr (duchess potato, sauteed spinach,  
pepper or mushroom sauce)

Steak Frites (café de Paris sauce)

Wagyu Cheeseburger (lettuce, tomato, dill pickles, emmental, cheddar 
and burger sauce, served with fries, coleslaw) 
Angus Cheeseburger (lettuce, tomato, dill pickles, onion, cheddar and 
burger sauce, served with fries, coleslaw)
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$25
$31
$31 
$21 
$58 

$34 

$29

 
$20 
 
$26 
$31 

$18
$18
$12
$13
$13
$11
$13
$8

$9

$9

$9

$3.5

$3.5

Chocolat Mou

Strawberry Vanilla Vacherin

Chocolate Caramel Mylord

Ice Cream by the scoop (chocolate, vanilla, pistachio, caramel)

Sorbets by the scoop (strawberry, mango, lemon, raspberry)

N de Noura (vanilla ice cream, chocolate sauce, for two)

Mango Tart (mango coulis & sorbet, for two)

Warm Apple Tart (vanilla ice cream)

Chocolate Fondant (vanilla ice cream)

Warm Chocolate Tart (raspberry sorbet) 

Crème Brûlée
(vanilla ice cream, almonds, chocolate sauce) 

Noura pastry selection by the piece (éclair chocolat/mocha, choux à 
la crème, mille feuille, tarte fraises, succès chocolat/praliné, fraisier, forêt 
noire, bahamas, baba au rhum and many others upon availability)
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Monday: Kebbé Saniyé & (laban, cucumbers) $21

Tuesday: Chich Barak $22

Wednesday: Moghrabié  $22

Thursday: Kebbé Labnié  $22

Friday: Sayadié  $30

Saturday: Kebbé Arnabié $22

Sunday: Feuilles de Vignes Côtelettes $33

Grilled Shrimp $26

(served with vmashed potatoes)Boeuf Bourguignon
Chiken burger (iceberg, tomato, dill pickles, emmental, barbecue, mayo
served with fries, coleslaw) 

$31
$16 















N Café reservations

 +961 70 999 748 | +961 1 364 648

 ncafe@noura.com.lb


