3.5.2 Printed Menus

Section 3
3.5 Materials

There are three menus, which will be printed as
part of the Levantine brand. These are the main
dining, beverage and desserts.

Example files will be provided as a guide to work
toward and the successive pages explain the
construction and typographic detailing.

When these files are to be printed the following
print specification must be sent to the printer along
with the supplied artwork. Neither the artwork nor
the print specifications may be modified.

Job Title: Dining Menu

Description: 1 kind, (x) amount, single-sided spot
colour print

Finished Size: 297mm x 420mm

Extent: 1pp

Material: Fedrigoni Sirio White/White 130gsm
Artwork: Digital artwork supplied

Proofs: pdf

Printing: 1 + 1 spot

Job Title: Drinks Menu

Description: 1 kind, (x) amount, single-sided spot
colour print

Finished Size: 116mm x 420mm

Extent: 1pp

Material: Fedrigoni Sirio White/White 130gsm
Artwork: Digital artwork supplied

Proofs: pdf

Printing: 1 + 1 spot

Job Title: Dessert Menu

Description: 1 kind, (x) amount, single-sided spot
colour print

Finished Size: 148mm x210mm

Extent: 1pp

Material: Fedrigoni Sirio White/White 130gsm
Artwork: Digital artwork supplied

Proofs: pdf

Printing: 1 + 1 spot

All artwork is supplied, for all three naming
options. For artwork files see successive files,
starting from HIL006-351
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Iuan-hu..

Eat. Share. Love

SagBread
Choese Manakiesh
Zaatar Manakiosh
Sosame Pitta

Whole baked Caraway and feta

XK

Traditional Morocoan chick pea
d Tanb soup, served with lem
Vedgos, datas, or trussed pastriss

Chorba Frik
Crushed wheat Soup

XK

Coriander andifota cheesa
Ming and broad bean

Five Boan and Chil
Roasted pumpkin and basil
Haloumi cheose and Zatar
Seatoad

PASTILLA

XK

Pastilla of Pineapple

Red fruit jus

Pigeon Pastilla

Date and honey jus
and pine nut Pastilla

Geriic enen Jus

XK

Fried chicken tagine
Marinated chicken in olive oil,
onion and saffron
Served with lemon, green olives
nd saffron rice

Fishtagine.
Soked marinated red snapper fllet
in chernoula sauce served

fried capsicun rice

Lams tntne it nge
Sautéed lanb chunks served wi
swest figs and I!Drl-:vt phipcset
cinnanon couscol

Marinated hammour Allet and

Hommous.
Pures of chickpea's with tanini,
©hilli and olive oil

Moutabel
Roasted oggplant with tahina sauce
and fresh ponegranate sseds

Hommous beiruty
Puree of chickpeas, tahina, lemon
juice, with chopped parsley

Tabouleh
Sala of fnely chagped parsley,
Tometo, burgul, alive oil, an
Lonon Jui

Salag ot vogatables topped ith
Tonsiea avebie.bread socaed
Vinegar, ponegranate molasses and
Lonon juice

Zaatar salad
Lebanese aromatic herb salad with
tonato, onion and vinaigrette
dressing

Tehaktchouka
Tunisian tomato and olive salad

Pumpkin mutabl
Rovsted and smoked punpkin with
tahina and pistachio with garlic
mayonnaise

ba ghanot
frveieitvd cggolant seasened
sitn onion, garlic, tonsto
parsley and m

o
4 potato marinatad with
Gariic peste. horna.and ohive ol

Bestroctwith tahina
d beotroot with tahina
Soghurt and Tenon. Jus

ka
Fried eggplant cubes with tomato
chickpea, garlic and cunin powder

Rockot Tottuse ith tomsto and
onion, drizzled wi
Vinetiretts and sinak povder

Chesse Rokakat
Akawi cheese wrapped in filo dough

Lebanese shaped dough filled with
marinated spinach and deep-fried

Sautéed chicken Liver with
pomegranate and lamon juice

Moat Sambousek
Pastry crust filed with mince
Sautéed lamb and pine nuts

Kebboh
Doap fried meat burgul dumpling
flled with minced lamb and pine

Clams with Lomon and Chilll
Steaned with chilli and Lemon

Pan-fried shelled Mediterranean prawns
Artichoke ragout, dill rice, lemon
coriander sauce

Grilled hammour kozbariya.
Couscous ohilli lemon sauce

Pain fried filet of halwayo
Zaatar potato and line dill sauce

Seasalt baked local bass.
Grushad, cordander potatoss and
tanini be:

MEAT AND

Whole roasted Stuffed Sardines.
With chermoula spices

Mediterrancan lobst
e oo sptey s.m. sayadiya
rice and green vegetab

Hamour

savadiya
Brown rice and sayadiya sauce

Roasted Red Mullet
With Chokada Sauce

POULTRY

X

Kebab kheshkash
Lamb kebab served on chilly tonato

Chicken kofta
Minced chicken with lemon zes:
Coriander. Soaves.and notnog. poudor

Lamb cutlets Chermoula spiced
Haroccan epiced Lanb with zattar,
tomato and olive

Kebab halabi
Minced lanb with parsley, onion
and chilli paste

Slow roasted Lamb Ouzi
Slow roasted whole baby lamb
cooked tender, served with flaning
rice

Icvan'hM—-

Eat. Share. Love

JuicEs

—_—

Zingor
Orange, Carrot and Pineapple

Berry
Mixed Borries, Banana and

Avocado
Avocado, Pinespple, Plum, Apple,
Lime and Cucumde

Orchard
Apple, Pear, Line and Ginger

ch, Orange, Yoghurt and
Serevborny

SOYAFROST

—_—

S0V WILK BLENOED NITH 1cE

Sov MILK PouRED OER IcE
Honey and ginger

Almond

Hazelnut

Vanilla and caramel

Strawberry

——

Rose
Peach and Honey

Melon

Pink pepper and Cinnamon

Pomegranate and Lemongrass.

HOT TEAS

—_—

Rose
Hibiscus
Ginger and lime
HotMint

Orange and Honey

Iwan'hM—-

Eat. Share

DESS

Love

RT

Worrocan Roso Brule
Rose flavored Egg C
baked in an old terrucut(n
dish with sugar t

Ashta bil asal
Frosh crean with almond and
pistachio nuts, drizzled
with honey

n and
stucmu nits, drizzled
with syrup

Morocean Rose rice pudding
Rose and honey flavoured
rice pudding

bia
Pk erean milk, sugar and
rose water pudding topped
with pistachio nut

Halawiato
Moroccan pastries

Muhalabia
Full crean milk, sugar
and rose water pudding
topped with pistachio
nuts

Baklawa
Assortment of thin
buttered pastry layers
fled with nuts and
doused in syrup

MHencha

Moroccan cake with

shmonds, tavourd vith
Losson water

e honey

Orange Salad

Sliced orange salad

with cinnano

n and
arange blasson water

Knafa
Suect puff pastries
with crushed almonds
nd nilk

Machiatto
Acabic Coffeo
Amerlcan Coffee
Turkish coffee
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