
Breakfast
Scrambled eggs

Eggs & basterma

Eggs & soujouk

Eggs & kawarma

Shakshuka

Sunny side up

Khachapuri

Batchig’s zaatar man’oushe

Cheese man’oushe

Batchig foul

Avocado & egg toastie

Trio labneh

Sizzling halloumi

6

10

10

10

7

6

12

5

6

9

14

10

11

With fresh vegetables

With fresh vegetables

With fresh vegetables

With fresh vegetables

Eggs in a rich tomato & pepper sauce

With fresh vegetables

Zaatar, thyme, tomatoes, onions

Freshly baked flatbread with melted cheese

Fava beans with lemon, cumin, olive oil

Country bread, avocado, scrambled eggs

Pesto, pepper paste, dried mint

Golden grilled halloumi

Warm cheese-filled dough 
Add:  Egg  2     Basterma  3     Soujouk  3

to start with

Khachapuri

Avocado
& egg toastie



Salads
Goat cheese salad

Chicken Caesar salad

Beetroot feta salad  

Fattoush

Eggplant pomegranate salad

Modern Armenian salad  

Tabbouleh 

Itch  

16

16

16

9

14

9

8.5

10.5

Crispy goat cheese, apples, walnuts,
apple molasses sauce

Grilled chicken, baby lettuce, parmesan, Caesar sauce

Beetroot, feta, toasted almonds, yogurt lemon sauce

Crisp vegetables, sumac, toasted bread, lemon oil 
pomegranate sauce

Grilled eggplant, greens, pomegranate sauce

Kale, tomatoes, cucumbers, dried mint, lemon oil sauce

Parsley, tomatoes, onions, bulgur, lemon oil sauce

Armenian bulgur salad with tomato, pepper paste, 
pomegranate molasses

for a fresh twist

Beetroot feta salad

Goat cheese salad



Cold Mezzes
Hommos

Batchig hommos

Hommos with shrimps 

Lentil keufteh

Eggplant moutabbal

Basterma rolls

Mouhammara

Sarma rolls

7

12.5

14

9

8

12

10

8

Creamy chickpeas, tahini, olive oil

Creamy hommos topped your way:
basterma, soujouk or roasted nuts

Creamy hommos topped with Armenian-spiced shrimps

Lentil & bulgur bites with tomato & onion dip

Smoky eggplant blended with tahini

Thinly sliced Armenian cured beef

Vine leaves stuffed with rice & herbs

Red peppers, walnuts, pomegranate molasses

Sarma rolls

Batchig hommos



Hot Mezzes
Loaded fries 

French fries

Batata harra

Cheese basterma balls

Cheese jalapeño balls

Crunchy chicken tenders

Batchig sticks

Sizzling shrimp provençale

Juicy soujouk

Makanek 

Golden kebbe

Red at heart kebbe

Fried bizri 

Soubeureg

10

6

8

9

9

11

12

17

14

14

10

9

10.5

17

Fries, melted cheese, jalapeños & all the extras
Add:  Chicken  4     Soujouk  4

Golden, crispy & impossible to share

Crispy potatoes with coriander & a hint of spice

6 crispy bites of cheese & basterma

6 cheesy, spicy & crunchy bites

4 golden chicken tenders with honey mustard

cheese, basterma & labneh wrapped in crispy pastry - 6 pcs

Shrimps sizzling in our Armenian Provençale sauce

Soujouk with tomatoes, peppers, onions

Lebanese sausages glazed with pomegranate

A Lebanese classic with a savory meat filling

Kebbe stuffed with our signature mouhammara

Crispy whitebait fish with yuzu tahini
*Only in our Zaitunay Bay branch

Layers of dough, three melted cheeses

Soubeureg

Loaded fries



Pizzas &
Lahmajuns
Soujouk pizza

Margherita pizza

Chicken pesto pizza

Basterma pizza

Batchig’s lahmajun

Armenian lahmajun 

16

14

15.5

18

8.5

8.5

Soujouk, tomato, melted cheese

Mozzarella, basil & simple pleasures

Chicken, cherry tomatoes, creamy pesto

Armenian basterma, fresh rocca

Freshly baked flatbread with
spiced beef & pomegranate

Freshly baked flatbread with beef, onions & tomato

maybe to share

Batchig’s lahmajun

Soujouk pizza



Burgers
Beirut banger

Armenian signature

Chicken burger

New Yorker

Bang bang chicken

The original

Truffle burger

Add fries - 3

12

11

14

12.5

11.5

14

Big, messy & proudly Beirut!
Angus beef, loaded with fries, coleslaw & grilled onions

Angus beef patty with Armenian flair, cheddar, special sauce

Grilled chicken, garlic sauce & all the essentials

Angus beef, cheddar, crispy potatoes, BBQ sauce

Crunchy chicken with a kick of bang bang sauce

Angus beef, cheddar & the classics done right

Angus beef, Swiss cheese, truffle mayo

big bite energy

12

Beirut banger

Truffle burger



Grills
Ourfali

Tika kebab

Batchig kebab

Josper grilled fish 

Halloumi skewers

Shish taouk

Batchig mixed grill

Grilled chicken breast

16

24

16

28

14

16

28

19.5

Kebab skewers (200g) with tomatoes, spicy peppers

Armenian-marinated veal skewers (220g)

Spiced minced meat (200g), grilled tomatoes, biwaz salad

Smoky, tender & grilled over fire

Grilled halloumi (250g), crunchy vegetables, pesto

Marinated chicken skewers (250g) with garlic, pickles, fries

A little bit of everything: tika, taouk & ourfali

Armenian-marinated chicken (300g) with garlic, grilled potatoes

hot, smoky, shared

*Only in our Zaitunay Bay branch

Halloumi skewers

Batchig mixed grill



Specialties
Beef mante

Fattet soujouk

Spinach mante

Fattet shrimps 

Fattet batenjan

Fattet karaz

Wild cherry kebab

18

15

17

12

21

20

Crispy dumplings, warm tomato sauce, 
cool yogurt

Soujouk layered over crispy bread, yogurt

The vegetarian favorite, finished with 
tomato sauce, yogurt

Shrimps, crispy pita, coriander butter, yogurt

Eggplant, yogurt, crispy bread in every bite

Kebab, wild cherries, crispy bread, yogurt

A sweet & savory Armenian classic

19.5

our favorites

Beef mante

Fattet karaz



Desserts
Cheese pistachio crown

Éclair overload

Osmaliyeh

Aish elsaray 

Tahinov hats

Chocolat mou 

Chocolate heaven

Profiterole ashtalieh

Mount Ararat

Batchig brownie

Nutella pizza

Batchig’s ice creams & sorbets

14

15

12

11

12

11

12

9

17

12

13

5

Warm cheese osmalieh,
pistachios & plenty of indulgence

Brownie ice cream tucked inside an éclair

Crispy pastry, melted cheese & sweet syrup

Caramelized crumbs, ashtalieh & pistachios

Warm tahini pastry with cinnamon ice cream

Brownie bites, chantilly cream, chocolate ice cream, chocolate sauce

Dark chocolate cake with a citrus twist, red fruits coulis

Profiteroles filled with ashtalieh, rose jam

Four scoops of homemade happiness, cotton candy

Warm brownie, vanilla ice cream & extra drizzle

Nutella, bananas, crunchy nuts

Homemade scoops, your favorite flavor

the sweet ending

Cheese pistachio crown

Éclair overload



Shishas
Batchig’s special
Mouassal
Ajami

12
11
13

served responsibly

Beverages
& Drinks something to sip

Mineral water
Rim sparkling water
Perrier sparkling water
Soft drinks
Iced tea  (peach or Lemon)
Energy drink
Fresh juice 
Fresh lemonade 
Wild cherry juice - fishna 
Rose juice
Ayran
Iced caramel latte
Vanilla shake
Strawberry shake
Chocolate shake 

Lebanese coffee pot
Café blanc
Espresso 
Espresso decaf
Doppio
Americano
Café latte 
Cappuccino 
Hot chocolate 
Armenian tea 
Tea (earl grey, English breakfast, green, peppermint) 

L - 4        S -    2 
L - 5        S - 2.5

4
4
4
6

5.5
5
4
4
5
6
8
8
8

L - 5        S - 3 
2.5

3
3
4

4.5
5.5
5.5
5.5

4
3

Cold Beverages

Hot Beverages



Almaza 
Almaza light
Almaza Draft
Mexican beer
Heineken

Red wine glass
Nane Red 2021
Château Ksara - Réserve du Couvent 
Ixsir Grande Réserve 

Rosé wine glass
Château Ksara - Sunset
Ixsir Grande Réserve 

White wine glass
Nane White 2024
Château Ksara - Blanc de Blancs
Ixsir Grande Réserve 

Regular whiskey
Premium whiskey

Regular vodka
Premium vodka

Batchig organic arak
(from our local producer)

Brun
Baladi

5
5
5
6
7

6
23
23
42

6
23
46

6
23
23
46

8
10

7
10

by glass 5

¼ - 14    ½ - 20
¼ - 14    ½ - 20

Beers

Red

Rosé

White

Spirits

Arak

Wines,
Cocktails &
Mocktails one more round



Gin basil smash

Apple buzz

10

6

Fruity frozen margarita

Minted lemonade

10

6

Pomegranate mojito

Orange bloom

10

7

Wild cherry sour

Virgin mojito

10

6.5

Aperol spritz

Cherry fizz

10

6

Yerevan mule

Sparkling rose lemonade

10

6

Zaatarini

Berry garden

10

7

Mojito 10

Cocktails

Mocktails

Gin, basil, a squeeze of lemon

Green tea, apple, honey in perfect harmony

Frozen, fruity, dangerously easy to drink

Fresh lemon, fresh mint, pure refreshment

Mint, pomegranate, a refreshing sparkle

Orange juice, passion fruit, rose

Sweet cherries balanced with a citrus kick

Mint, lime, soda, minus the alcohol

Aperol, prosecco, bubbles

Sour cherry, fresh lemon, sparkling water

Armenian cognac, ginger, citrus

Lemon, rose, a touch of sparkle

A Mediterranean twist with zaatar, gin

A sparkling blend of berries, bubbles

The classic mix of rum, mint, lime

Orange bloom Cherry fizz


