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SYRSKO -LIBANONSKA KUCHYNA
/ SYRIAN-LEBANESE CUISINE

STOLOVANIE / DINING

Syrsko-libanonska kuchyna je velmi pestra. Vyuziva vela zeleniny, ovocia, ¢erstvych byliniek a koreni. Okrem bezne
znamych druhov zeleniny tu jedia olivy i chutnu zeleninu zvanu okra. Z mdsa najviac konzumuju jahnacie a baranie,
menej hovadzie. Velmi oblubena je aj hydina. Pri jedle neriesia Ziadne vazne témy, vac¢sinou vladne uvolnena atmosféra.
Pozvanie na veceru je Uplne beznou vecou.

V tradicnom poniati sa pokrmy servirovali v miskach na obrus, ktory lezal bud' na koberci, alebo na nizkom stoliku. Stravnici
sa vacsinou usadili na vankuse a jedlo si brali pravou rukou. Dnes uz takéto stolovanie vidiet ¢oraz menej. Aj v tychto
krajindch zavladol klasicky eurépsky sposob a jedava sa priborom. Tradi¢né syrsko-libanonské jedlo je ¢asovo naroény
obrad, ktory zac¢ina poddvanim,mezze’, ¢ize bohatych zeleninovych mezze a masovych predjedal, ako teplych, tak aj
studenych. Niekedy po nich nasleduje polievka a po nej hlavny chod. Ten sa sklada z najr6znejsich druhov grilovaného
masa. Jedlo zapijaju ¢iernym ¢ajom, pripadne napojom Ayran, ¢o je osviezujuci jogurtovy napoj, ktory moéze byt ochuteny
madtou a cesnakom a je dobry aj na trdvenie. Nakoniec prichddza na rad klasicka silnd arabska kava s kardamoénom.

Syrian-Lebanese cuisine is very varied. It uses a lot of vegetables, fruit, fresh herbs and spices. In addition to commonly
known types of vegetables, people in these countries enjoy olives and a tasty vegetable called okra. The most
frequently consumed meat includes lamb and mutton, beef is less frequent. Poultry is also very popular. They never
discuss any serious issues while eating, The atmosphere is usually relaxed. Invitation to dinner is a perfectly normal,
everyday thing. Traditionally, dishes were served in bowls and placed on a table cloth, which lay either on a carpet or on
a low table. Diners used to sit on cushions and used the right hand to pick the food. Today, this style of dining is seen
less and less. The common European style has prevailed even in these countries and cutlery is now used. Traditional «
Syrian-Lebanese dining is a time-consuming ceremony, which starts with the serving of ,mezze’, that is rich vegetable
and meat appetisers, served hot or cold. These appetisers are sometimes followed by soup and then by the main
course. The main course consists of various types of grilled meats. Diners wash down their food with black tea or the
so-called Ayran. It is a refreshing yogurt drink, which can be flavoured with mint and garlic, and is good for digestion.
Finally, the last item on the menu is classic strong Arabic coffee with cardamom.
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C ka’va SEMOVIC / sanbvick

Arabsky chlieb plneny chalvou (sladky sezamovy dezert s pistaciami)

Arabic bread stuffed with halva (sweet sesame dessert with pistachios)

aaaua

AR Ak / cvilled cheese HA”om(
s i

Grilovany kravsky syr s ladovym Saldtom

Grilled cow’s milk cheese with iceberg lettuce

9\0(’0\)»»«7' sy\'s resfom A ravabaj’w\m(
/ 5\-(”eb allowi with bas (’ resfo, tomato

Grilovany kravsky syr s bazalkovym pestom, olivovy olej, Cerstvé paradajky

Grilled cow’s milk cheese with basil pesto, tomato, olive oil, fresh tomato

aa

HA”om( 5enOVIC

Arabsky chlieb s pastou z ¢iernych oliv, uhorkami, hallomi syrom

Arabic bread with black olives paste, cucumbers, Halloumi cheese

‘]4\'A7¢55 iaw\v

Arabsky grilovany chlieb plneny orientalnym korenim Zatar,
olivovy olej

Grilled Arabic bread stuffed with Zaatar oriental spices,
olive oil



490€
2009

550€
200g

HABIBI RESTAURANT
OC MIRAGE, Zilina
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SALATY / SALADS

TALOM’ ¢

Petrzlenova vinat, drvena psenica, paradajky, cibula, citrénova stava,
olivovy olej

Parsley, crushed wheat, tomatoes, onion, lemon juice, olive oil

g:afousk

Cerstva mie$ana zelenina s hriankami arabského chleba,
dresing z granatového jablka

Fresh mixed vegetables with toasted Arabic bread,
pomegranate dressing

Ogalwm gt’ Ckiav

Ochuteny jogurt s nastrihanou uhorkou, susena mata

Flavoured yogurt with grated cucumber, dried mint

Ovienf EAIA& /sa’ab

Lad. 3alat, paradajky, uhorka, cibula, ¢erstva mata,
petrzlenova vnat, olivovy olej, citronova stava

Iceberg lettuce, tomatoes, cucumber, onion, fresh mint,
parsley leaves, olive oil, lemon juice

@Amaiek

Paradajky, uhorka, cibula, mata, syr, zelené olivy, olivovy olej

Tomatoes, cucumber, onion, mint, cheese, green olives, olive oil
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(Qu’w\n 5»’5#’ /SAIAb

Ladovy 3alat, kuracie grilované kusky masa, cesnakovy dresing, hrianky

Iceberg lettuce, grilled chicken pieces, garlic dressing, toast

ga’a{el Eal‘if /salab

Falafel, paradajky, petrzlenovd viat, tarator, olivovy olej, citrébnova Stava

Falafel, tomatoes, parsley leaves, tarator, olive oil, lemon juice

Tun(n’{ovy’ 5@’5\!' / ([una 5»’»?

Ladovy 3salat, paradajky, zelena paprika, cibula, tuniak, olivovy olej

Iceberg lettuce, tomatoes, green pepper, onion, tuna, olive oil

O’(vovy’ §A’z;\f' /Olive 5»’@6

Zelené olivy ochutené oreganom, najemno nakrajanou paradajkou,
cibulou a citrénova stava, olivovy olej

Green olives flavoured with oregano, finely chopped tomato,
onion, lemon juice, olive oil

~

(9‘»’& 5 fet'a syvom A mebovy’ bvesinﬁ
/ vesh mixed veje{-al?’es wit :
eta cheese, &oney b\°e5(n5

Ladovy $alét s Cerstvou zeleninou, feta syrom a medovy dresing

Iceberg, fresh mixed vegetables, feta cheese, honey dresing

HABIBI RESTAURANT

OC MIRAGE, Zilina www.habibizilina.sk
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MEZZE
ORIENTALNE ZDRAVE PREDJEDIA - STUDENE
HFALTHY ORIENTAL COLD APPETIZERS

HOMMOS

Varena cicerova natierka so sezamovym olejom tahina,
citrénova Stava, olivovy olej, krajana paradajka

Spread from cooked, mashed chickpeas with tahina sesame ail,
lemon juice, olive oil, sliced tomato

Hommos C’geivuf/

Varena cicerova natierka s petzlenovou viatou, cesnak,
olivovy olej, citrénova Stava

Spread from cooked, mashed chickpeas with parsley leaves,
garlic, olive oil, lemon juice

Hommos s E(evnymi olivam(
/Hommos w(f} UACL o’(ves

Vareny cicer so sezamovym olejom tahina, citrénova stava, olivovy olej,
cierne olivy

Spread from cooked with sesame oli tahina, lemon juice, olive oil, black olive

d’(’{anh«y’ kommas / (ngCY kommm’

Vareny cicer so sezamovym olejom tahina, citriionova stava,
olivovy olej, harissa pasta

Spread from cooked with sesame oli tahina, lemon juice, olive oil, hot pepper

(/‘/‘ouhzl?e’

Natierka z peceného baklazanu so sezamovym olejom (tahina),
citrénova stava, sirup z granatového jablka, jogurt

Spread from roasted eggplant with tahina sesame oil,
lemon juice, pomegranate syrup, yogurt

OQALV\Q

Libanonsky syrovy tvaroh s olivovym olejom

Lebanese curd cheese with olive oil




HABIBI RESTAURANT
OC MIRAGE, Zilina

ﬁa#av

Velmi chutna zmes orientalneho korenia, arabsky chlieb, olivovy olej

Very tasty blend of oriental spices, Arabic bread, olive oil

(/MMSA’{A

Peceny baklazan s paradajkami a cibulou

Sautéed eggplant with tomatoes and onion

‘gel eMDZi

Hroznové listy plnené ryzou a olivovy olej

Vine leaves stuffed with rice and olive oil

HAL(L( (/‘/‘ezze

Varena cvikla, sezamovy olej (tahina), posekané mandle,
jogurt, citrén, olivovy olej

Cooked beetroot, tahina sesame oil, chopped almonds,
yogurt, lemon, olive oil

agu

C@AL» §Anoui

Peceny baklazan, petrzlenova vnat, citronova stava,
olivovy olej, sirup z granatového jablka, piniové oriesky X

Roasted eggplant, parsley leaves, lemon juice,
olive oil, pomegranate syrup, pine nuts

www.habibizilina.sk
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MEZZE
ORIENTALNE ZDRAVE PREDJEDIA - TEPLE
HEALTHY ORIENTAL HOT APPETIZERS

Hommos OQA 12214

Varena cicerova natierka so sezamovym olejom tahina
a s jahnacim masom

Spread from cooked, mashed chickpeas with tahina sesame oil
and lamb meat

a
Hommos d:)(ne

Varend cicerovd nétierka so sezamovym olejom tahina

a s piniovymi orieskami

Spread from cooked, mashed chickpeas with tahina sesame oil
and pine nuts

aan
«Talaf:e,

Cicerova fasirka s mletou petrzlenovou vihatou, korenim
a cesnakom, cesnakovy dresing

Chickpea loaf with chopped parsley leaves, pepper
and garlic, garlic dressing

Kibkey Mk

Vyprazané cesto z jahnacieho méasa zmiesané
s drvenou psenicou, plnené mletym jahfacim masom a cibulou

Fried lamb dough mixed with crushed wheat,
filled with minced lamb and onion

aa
Z/T'ou’ Tak(na % JC’eorAfv(n s'.A’/\i'

Vareny bbb so sezamovym olejom tahina, cit. Stava, jogurt,
paradajky, cesnak, petrzlenova viat

Cooked and mashed lupines with tahina sesame oil, lemon juice,
yogurt, tomatoes, garlic, parsley leaves

3-'0“’ (/‘/‘ubamas 3 g'-m'aonov 5»’5#

Vareny bob so Stavou z citrona, cesnak, paradajky, olivovy olej, petrzlenova viat
Cooked and mashed lupines with lemon juice, garlic, tomatoes, olive ail, parsley leaves




MEZZE

HABIBI MIX MEZZE
HABIBI MIX MEZZE

HABIBI RESTAURANT
OC MIRAGE, Zilina

HAL(L( (/‘/1()' (/‘/‘ezze r\'e 1 osol?u
/{:OV 1 revson‘

Habibi mezze, hommos, falafel, musaka, jelendzi, kibbey makli

Habibi mezze, hummus, falafel, moussaka, yellenji, kibbey makli

naanx

HAL(L( (/Mi;c (/‘/\ezze rve 2 oslél’y
/{:ov 2 revsons

Habibi mezze, hommos, falafel, musaka, jelendzi, kibbey makli

Habibi mezze, hummus, falafel, moussaka, yellenji, kibbey makli

17 1 L s

HAL(L( (/‘/1()' (/Mezze rve 4 osoLy
/fov 4 re\‘sons

Habibi mezze, hommos, falafel, musaka, jelendzi, kibbey makli

Habibi mezze, hummus, falafel, moussaka, yelleniji, kibbey makli

1T L s
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SENDVICE / SANDWICHES
FALAFEL SENDVIC
FALAFEL SANDWICH

%



LIA’A{:J S5ENOVIL /sanbw(c&

Arabsky chlieb, falafel, ¢erstva zelenina, majonéza

Arabic bread, falafel, fresh vegetables, mayonnaise

:;Alafe’ 5¢IOVIC / sanbw(cﬁ OQ(Lanon

Arabsky chlieb, falafel, tarator omacka, paradajky, sirup z granatového jablka

Arabic bread, falafel, tarator sauce, tomatoes, pomegranate syrup

g:ala\{:e’ senOV¢ /sanbw(c Hof

Arabsky chlieb, falafel, Cerstva zelenina, Cerstva mata, chilli

Arabic bread, falafel, fresh vegetables, fresh mint, chilli

A~

)
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g'.alafe, 5¢MnOVI¢ / sanbw(c& f@y'via

Arabsky chlieb, falafel, hommos, cerstva zelenina tahina, erstva mata

Arabic bread, falafel, hummus, fresh tahina vegetables, fresh mint

HABIBI RESTAURANT
OC MIRAGE, Zilina
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j SHAWARMA
SHAWARMA HOVADZIA
- BEEF SHAWARMA




990€

2509
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Shsswarina (Palmer

Arabsky chlieb, hovadzie maso, tarator omacka, Cerstva zelenina, petrzlenova viat,
cibula, hranolky, kecup

Arabic bread, beef, tarator sauce, fresh vegetables, parsley leaves,
onion, French fries, ketchup

fgﬁawavma U5A\’(f

Arabsky chlieb, hovadzie maso, majonéza, ¢erstva zelenina, cibula, hranolky, ke¢up

Arabic bread, beef, mayonnaise, fresh vegetables, onion, French fries, ketchup

ﬁ&awavwa éZ)AMAEelz

Arabsky chlieb, hovadzie maso, majonéza, Sampinony; zelena paprika, paradajka, cibula, hranolky, ke¢up

Arabic bread, beef, mayonnaise, mushrooms, green pepper, tomato, onion, French fries, ketchup

(g&zzwavma Tabmuv

Arabsky chlieb, hovadzie mdso, majonéza, cibula, syr, kukurica, Sampinony, hranolky, ke¢up

Arabic bread, beef, mayonnaise, onion, cheese, sweet corn, mushrooms, French fries, ketchup

ﬁ&awavma H ot

Arabsky chlieb, hovadzie maso, majonéza, cibula, cerstva zelenina, tabasco, hranolky, kecup

Arabic bread, beef, mayonnaise, onion, fresh vegetables, Tabasco, French fries, ketchup

HABIBI RESTAURANT
OC MIRAGE, Zilina
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: . SHAWARMA
SHAWARMA KURACIA
CHICKEN SHAWARMA
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fQ&AWA\’MA TMVV\A

Arabsky chlieb, kuracie maso, majonéza, Sampinony, cibula, zelena paprika, syr, kukurica,
hranolky, kecup

Arabic bread, chicken, mayonnaise, mushrooms, onion, green pepper, sweet corn,
French fries, ketchup

(Q&xzwavma d@ai-a’{ia

Arabsky chlieb, kuracie maso, majonéza, syrska kysla zelenina, paradajky, hranolky, ke¢up

Arabic bread, chicken, mayonnaise, Syrian vegetable pickles, tomatoes, French fries; ketchup

(‘gﬁawavma O vient

Arabsky chlieb, kuracie maso, majonéza, cerstva zelenina, cibula, hranolky, kecup

Arabic bread, chicken, mayonnaise, fresh vegetables, onion, French fries, ketchup

(g&zxwavma TA\'Af'O\'

Arabsky chlieb, kuracie maso, tarator omacka, cibula, petrzlenova vinat, hranolky, kecup

Arabic bread, chicken, tarator sauce, onion, parsley leaves, French fries, ketchup

ﬁ&awavma Hof

Arabsky chlieb, kuracie maso, Cerstva zelenina, tabasco, cibula, hranolky, ke¢up

Arabic bread, chicken, fresh vegetables, Tabasco, onion, French fries, ketchup

HABIBI RESTAURANT
OC MIRAGE, Zilina
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SENDVICE / SANDWICHES

agal’ne sendvil /sanbw(ck

Arabsky chlieb plneny libanonskym tvarohom, paradajkami, uhorkou
a Cerstvou matou, zelenymi olivami

Arabic bread stuffed with Lebanese curd, tomatoes, cucumber
and fresh mint, green olives

fgk(s& Taoult 5¢1OVC / sanbw(ck

Arabsky chlieb, kuracie maso, majonéza, Cerstva zelenina, cibula,
hranolky, kecup

i
r

Arabic bread, chicken, mayonnaise, fresh vegetables, onion,
French fries, ketchup

(/Mosaltken sendvil / 5anbw(c&

Arabsky chlieb, kuracie maso, majonéza, citrénova stava,
sirup z grandtového jablka, cibula, hranolky, kecup

Arabic bread, chicken, mayonnaise, lemon juice,
pomegranate syrup, onion, French fries, ketchup

JCelw\L senOVI¢ / sanbw(cb

Arabsky chlieb, mleté jahriacie maso, majonéza, cerstva zelenina,
cibula, hranolky, kecup

Arabic bread, minced lamb, mayonnaise, fresh vegetables,
onion, French fries, ketchup

B e ey A 5anbw(ck

Arabsky chlieb, pasta z ¢iernych oliv, uhorka, syr hallomi

Arabic bread, black olive paste, cucumber, Hallomi cheese




BEZMASITE TEPLE JEDLA
/ VEGETABLE HOT DISHES

Eoul TA&(V\A % ‘/Cleorahﬂ'n EAIAt'
/ C ’eorahm sa’ab

Vareny béb so sezamovym olejom (tahina), citrénova stava, jogurt,
paradajka, cesnak, petzlenova viat, oliv. olej

Cooked and mashed fava beans with tahina sesame oil, lemon
juice, yogurt, tomatoes, garlic, parsley leaves, olive oil

(Iou’ (/‘/‘ubamas = tg:avaonov 50’5?
/ d’ &m'ao} sa’ab

Vareny béb so Stavou z citrona, cesnak, paradajky, petrzlenova viat,
oliv. olej

Cooked and mashed fava beans with lemon juice, garlic, tomatoes,
parsley leaves, olive oil

IeH-e -

Hrianky z arabského chleba, tarator omacka, cicer, cesnak,
maslo 99%, piniové oriesky, orientalne korenie

Arabic bread toast, tarator sauce, chickpeas, garlic, 99% butter,
pine nuts, oriental spices

aaa
OQ(Lanonst( m’ww\ / dgel’m«ese zucc&(n(

Dusena cuketa ochutena susenou matou a vajickom
Stewed zucchini seasoned with dried mint and egg

.]Cvémové cv(“ové vizoto / C\'eAmy
visotto wit l’eei'vooi'

Krémové rizoto s cviklou, parmezan, cesnak, smotana

Creamy risotto with beetroot, cheese parmezan, garlic, cream

HABIBI RESTAURANT

OC MIRAGE, Zilina www.habibizilina.sk
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GRIL / BARBECUE

JAHNACI GRIL
LAMB BARBECUE

Sy Kbk

Mleté jahnacie maso s petrzlenovou viiatou, cibula,
orientalne korenie, grilovana paradajka a cibula

Minced lamb with parsley leaves, onion, oriental spices,
grilled tomato and onion

Shokaf Kebal

Jahnacie kusky masa, orientalne korenie, grilovana paradajka a cibula

Pieces of lamb, oriental spices, grilled tomato and onion

‘Rias} (/Mas Wi

Jahnacie kotlety s grilovanou paradajkou a cibulou

Lamb chops with grilled tomato and onion

g»&ﬁacie ’Joluis’{y 5 buseny’m(

(4

A\’Abé\}’{é\m( A rarv(’(ou
Ogaml’ sausa\ﬁes w(f& stensed
towmatoes Aand rerrevs

Jahnacie klobasky, dusené paradajky s paprikou, arabsky chlieb

Lamb sausages with stewed tomatoes, peppers, arabic bread
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GRIL/ BARBECUE

KURACI GRIL
CHICKEN BARBECUE

ﬁk(s} Taoult

Grilované kuracie kusky masa s grilovanou paradajkou a cibulou

Grilled pieces of chicken with grilled tomato and onion

o b

Grilované kridla s orientalnym korenim

Grilled chicken wings with oriental spices

C@Aiai (/‘Asakal’
Grilované vykostené kuracie stehno s grilovanou paradajkou

a cibulou

Grilled boneless chicken thigh with grilled tomato and onion

=
=

ébaiai ./Cel’bek

Restovava kuracia pecen s cibulou, petZlenova viat, citrénova Stava,
sirup z granatového jablka, grilovana paradajka a cibula, arabsky chieb

Fried chicken liver with onion, parsley leaves, lemon juice,
pomegranate syrup, grilled tomato and onion, Arabic bread

HABIBI RESTAURANT
OC MIRAGE, Zilina
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GRIL / BARBECUE
SPECIALITY Z GRILU
GRILLED SPECIALTIES

([oglta

Arabsky chlieb plneny mletym jahriacim masom a syrom,
olivovy olej, jogurt

Arabic bread stuffed with minced lamb and cheese,
olive oil, yogurt

JCM\’AC(A Tos“.’m

Arabsky chlieb pIneny mletym kuracim masom, syrom,
olivovy olej, dresing cesnakovy

Arabic bread stuffed minced chicken, cheese, olive oil; garlic dresing

s Joboih

Arabsky chlieb plneny syrom a susenou matou, olivovy olej

Arabic bread stuffed with cheese, dried mint, olive oil

‘74\°A7655 OQ ahpe

Arabsky chlieb plneny mletym jahriacim masom
s petrzlenovou viiatou, paradajkami, olivovy olej

Arabic bread stuffed with minced lamb with parsley leaves,
tomatoes, olive oil



 STEAK/STEAK @&

‘gakﬁac( sfea’{ / 0£Aml’ 5{-@;"

Grilovany jahnaci steak, demi glace, grilovana zelenina

Grilled lamb steak, demi glace, grilled vegetables

I—Iovbibz( st-eaL / C@eef sfea’:

Grilovany hovdadzi steak, demi glace, grilovana zelenina .

Grilled beef steak, demi glace, grilled vegetables

JCuvac( 5&»’( / C k’c’wn sf-ea’:

Grilovany kuraci steak s grilovanou paradajkou a cibulou

Grilled chicken steak with grilled tomato and onion

HOVADZIE SOTE / BEEF SAUTE

I—Iovéibzie soté (Iw\nfné S0 ze’en(nou
A SCZAMOVYWY K@FCY laeef soute
Mi’k vej‘ef-ala’es ANO 5C5AMINE

Hov. rostenka, cibula, paradajky, paprika, sezam, arabsky chlieb

Spicy beef saute, onion, tomato, pepper, sesame, arabic bread

HABIBI RESTAURANT
OC MIRAGE, Zilina

www.habibizilina.sk
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* HABIBI MIX GRIL
/ HABIBI MIX GRILL

HAL(L( (/‘/‘()c 9\4’ rve 1 osolm /9\'(” fov 1 revson

Shish kebab, shokaf kebab, shish taouk, riash mashwi, jawaneh meshweh, grilovana paradajka a cibula

Shish kebab, shokaf kebab, shish taouk, riash mashwi, jawaneh meshweh, grilled tomato and onion

Habibe My 9\41 pre 2 osol?y i’ 9\411 fov 2 pevsons

Shish kebab, shokaf kebab, shish taouk, riash mashwi, jawaneh meshweh, grilovana paradajka a cibula

Shish kebab, shokaf kebab, shish taouk, riash mashwi, jawaneh meshweh, grilled tomato and onion

HAL(L( (/‘/‘(x 9\4’ rve + osol’y / 9\’(” {:ov 4 revson

Shish kebab, shokaf kebab, shish taouk, riash- mashwi, jawaneh meshweh, grilovana paradajka a cibula

Shish kebab, shokaf kebab, shish taouk, riash mashwi, jawaneh meshweh, grilled tomato and onion
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PRILOHY / SIDE DISHES

Hvano”{y / g: venc& f: vics

F@fea’(ové vano”{
/ fefw\’( venc} s

C@Afafové kvano”{y
/ﬁwed’ rof’Afo f\’(es

Orelwmé zemialzy / C@A’:eb romfoes

Zemiaky, petrzlenova viat, cesnak, sol, oregano

Potatoes, parsley leaves, garlic, salt, oregano

9\4, OVANA zelen(na

/9\*(”@ veﬁefal’les

Paradajka, paprika, baklazan, cibula

Tomato, pepper, eggplant, onion

e A A A
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PRILOHY / SIDE DISHES

a]{ezamwvé vyia / (/Voob,e vice

Ryza, restované rezance

Rice, fried noodles

‘]4\~alas’<y' c&’(el’ / (]4\'Alu'c Lveab

C }(rs zotar / iakav ck(rs

Arabsky chlieb, zatar, olivovy olej

Arabic bread, zatar, olive oil

C 56195 cesna’zavy’/ 9@\"& c&(rs

Arabsky chlieb, cesnak, olivovy olej

Arabic bread, garlic, olive oil

C &(rs r(’wmi-/ ﬁFCY ck(rs

Arabsky chlieb, Harissa, olivovy olej

Arabic bread, hot pepper, olive oil
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Tavator

TALASCO bvesin&‘ / Talmsw b\'ess(n5

Cesna’wvy' b\'es(n5 /gawlic bvess(nj‘

JCeéur / ,]Cefc}ur

(givur 2 5\'anzifoveko }'AL”{A / d) om05\~anafe syvur
C esnAL s o’(vovy'm o’e}'om / §A\’I(C w(f& ol(ve o(’

HABIBI RESTAURANT

OC MIRAGE, Zilina www.habibizilina.sk
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VODNE FAJKY / WATER PIPES
ROZNE DRUHY TABAKOV PODLA PRICHUTI
DIFFERENT TYPES OF TOBACCO FLAVOURS

LEN PRE OSOBY STARSIE AKO 18 ROKOV
ONLY FOR PERSONS OLDER THAN 18 YEARS

S
(W'Y gAZOOV\I{A
3€ “g
Chladiaci naustok

Ice Bazoonka

WA}\‘Abﬂé M&’(I{y / (/Vew ccal
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DEZERTY / DESSERTS

4€ A’{l AVA

2ks/2pcs
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2ks/2pcs
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1ks/ 1 pcs

4€
1ks/ 1 pcs
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a”ov(a ’(o’(os/r(sfac(a /Cotonuf/r(sfack(o
4€

All’an F@yv(»
2ks/2pcs

4€ C A’\)A
1ks/ 1 pcs
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HABIBI RESTAURANT
OC MIRAGE, Zilina
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ALERGENY / ALLERGENS

Obilniny obsahujuce lepok (t. j. pSenica, raz, jacmen, ovos, Spalda, kamut alebo ich hybridné
odrody) a vyrobky z nich.

Cereals containing gluten (i.e. wheat, rye, barley, oats, spelled, kamut or their hybridised strains)
and products thereof.

Kérovce a vyrobky z nich.
Crustaceans and products thereof.

Vajcia a vyrobky z vajec.
Eggs and products thereof.

Ryby a vyrobky z ryb.

Fish and products thereof.

Jadrd podzemnice olejnej (arasidy) a vyrobky z nich.

Groundnut kernels (peanuts) and products thereof.

Séja a vyrobky zo séje.

Soya and products thereof.

Mlieko a vyrobky z mlieka.

Milk and products thereof.

Orechy (mandle, lieskové orechy, vlasské orechy, kesSu, pekanové orechy, para orechy, pistacie,

makadamové orechy, queenslandské orechy) a vyrobky z nich.

Nuts (almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, pistachios, macadamia nuts,
Queensland nuts) and products thereof.

Zeler a vyrobky zo zeleru.
Celery and products thereof.

Horcica a vyrobky z horcice.
Mustard and products thereof.

Sezamové.semena a vyrobky z nich.
Sesame seeds and products thereof.

Oxid siricity a siricitany (s koncentraciou viac ako10 mg/kg alebo 10 mg/l).
Sulphur dioxide and sulphites (with concentration more than 10 mg/kg or 10 ml/kg).

VICi bob (lupina) a vyrobky z neho.
Lupine and products thereof.
Makkyse a vyrobky z nich.
Molluscs and products thereof.

Vegetarianske jedla
Vegetarian dishes

Bezlepkové jedla
Gluten-free dishes

Kuracie méaso Slovensko
Chicken meat

Hovadzie maso Slovensko
Beef meat

Jahniacie maso Rakusko
Lamb meat

HABIBI RESTAURANT
OC MIRAGE, Zilina

www.habibizilina.sk
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HABIBI

RESTAURANT

ADRESA PREVADZKY / ADDRESS:
MIRAGE SHOPPING CENTER
Namestie Andreja Hlinku 7B | 010 01 Zilina
Poschodie: 3. nadzemné podlazie/ 3rd above-ground floor

ZODPOVEDNY VEDUCI / RESPONSIBLE MANAGER:
Zuzana Skorvanova
tel.: 0911 390 049

OTVARACIE HODINY / OPENING HOURS:

PREVADZKOVATEL / OPERATOR:
DiPIERO, s.r. 0.
Framborska 12010 01 Zilina | ICO: 45895554

Platbu platobnou kartou Vas prosime nahlasit vopred.
Platbu kartou akceptujeme pri sume nad 5 eur.

Please, inform us in advance when paying by card.
We accept card payments only in the amount over 5 €.

www.habibizilina.sk facebook.com/Habibi Restaurant

design by www.mkreo.sk



