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DORNED with

colourful photo-

graphs of Leba-

1ese landmarks, it
is easy for diners at Le Cedre
to feel they may have ar-
rived in the exolic surrounds
of Beirut,

A closer look, however,
reveals your true location:
fipures of the Buddha and
friendly, attentive stafl exude
Cambaodia,

Often, foreign restaurants
lose some of their traditional
flair in translocation, but Le
Cedre manages to preserve
its authentic ambiance while
catering to a diversity of
Lastes,

Le Cedre’s food is Halal,
full of spicy flavour, but rarely
to0 hot, Also, many vegetar
ian options are available.

Relaxing to the soft sounds
of Lebanese music, it is casy
to enjoy a full Lebanese set

meal, which kicks off with a
cold mezze, a zesty tabouleh
salad and smooth, creamy
hummus just to whet your
appetite.

Next, the hot mezze packs

in some serious flavour.

A falatel plate provides
the palate with wonderful
textures to explore; while
crispy on the outside, inside
these fried patties were rich
and soft,

Meanwhile, the flaky exte-

rior of the rakakatt, comple-
mented by tangy leta cheese,

contrasts nicely with some of

the spicier dishes.

For the main course, a
mountainous mixed grill is
presented, containing grilled
meats (chicken, beef, and

lamb) permeated with a rich,

eleganily fiery flavour
that never over-
whielims.

Ihab, Le Cedre's
manager, asserted that |
"Lebanese lood istobe =

Dig in: Lebanese food is designed to be shared tapas-style.

Le Cedres concept is
based around communal
eating, tapas-style, in which
everybody orders together
and dishes are shared.

Howewver, just because the

shared” — and
indeed the
meal is more
than enough
0 completely

fill o diners,

Tl meal option is meant (o

he shared, solo diners have
Na Teason Lo stay away.,
Individual dishes and free
delivery are readily available,
allowing even more oppor
in fct it couwld tunities for culinary explora
i,
Le Cedire has a small bt

well-stocked bar, offering

eas-
ilv satify
three or four.

.
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Strong and black: Imported Lebanese coffee. ks Gac

Dosa Corner
South Indian Cuisine

Delicious Dosas and Perfect Prices!

Address:
5E, Rue Pastuer(st.51) &

Deliveries: 012 673276

a cornucopia of cocktails,
heers, wines, fresh fruie
juices, Lebanese aperitifs,
and even authentic Lebanese
coffee and arak

lts riverside location offers
a greai view while enjoving
drinks, and perhaps a couple
of puffs of shisha.

If you are looking for an
appetite-obliterating meal for
%13 per head, look no further
than Le Cedre.

‘l"n-c. are delighted to update you that we now have added 2 more VIP
private dlr}mg._ rooms and | additional chinese Chef Lo serve your needs.
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