-moments that matter
EGYPT | IRAQ | JORDAN | KUWAIT | KSA
LEBANON | NIGERIA | QATAR | SYRIA

75,000

Plain, chocolate, cheese, or thyme.

LABNEH MAN’OUSHEH

pa

ncake

ulti mat

FRESHLY BAKED CROISSANT

e

breakfast &
brunch
210,000

C&G’s famous ﬂat thyme bread,
labneh, cucumbers, mint leaves,
olives, and olive oil.

EGGS BENEDICT
Poached eggs, spinach, Hollandaise
sauce, and grilled loaf bread.
add turkey
add smoked salmon

GAMBINI’S OMELETTE
Eggs or egg whites, tomatoes,
potatoes, and sliced bread.
add Swiss
add mozzarella
add bacon

ULTIMATE PANCAKE

230,000

25,000
60,000
240,000

TOASTS FOR ALL
18,000
18,000
35,000
230,000

Cinnamon-spiced banana pancakes,
fresh fruits, your choice of maple
syrup or chocolate sauce.

THE HEALTHY JAR

CHICKEN WINGS

190,000

210,000

210,000

230,000

Crisp veggies, avocado, and
homemade Asian dip.

SEAFOOD PROVENCAL

410,000

Calamari and shrimp with
wine herb sauce.

TRUFFLE POTATO

210,

95,000

Golden potato fries.

NACHOS

YOGURT & FRUITS

210,000

EDAMAME

210,000

MINI TACOS
• Chicken: chipotle mayo, pico de gallo
salsa, avocado, and sweet peppers.
• Shrimp: avocado, red cabbage,
cilantro, and corn tortillas.

265,000

ASIAN CHICKEN SKEWERS

220,000

310,000

Grilled chicken, homemade sauce,
lemon wedges, and crispy veggies.

DYNAMITE SHRIMP
000

Your choice of wedges or fries,
and creamy truffle sauce.

IMPORTED FRIES

220,000

Edamame, rock salt,
and poke sauce.

Creamy guacamole, and crispy nachos.

VIETNAMESE ROLLS

GRILLED HALLOUMI

225,000

Non-fat yogurt, fruits, red fruit
sauce, honey, and mixed nuts.

Chicken wings dipped in BBQ or
buffalo sauce, and sesame seeds.

GUACAMOLE BOWL

225,000

Halloumi, rocket leaves, sundried
tomatoes, basil, ciabatta bread,
and side salad.

Avocado, banana, spinach, granola,
apple juice, mango, shredded ginger,
pomegranate seeds, and strawberries.

starters

• Avocado, boiled eggs, tomatoes,
feta, and side salad.
• Grilled halloumi, avocado, tomatoes,
pesto, and side salad.

340,000

Tempura shrimp, crisp red cabbage,
sesame seeds, and spicy sauce.

SPINACH & CHEESE DIP

270,000

Cheese mix, spinach and ciabatta crisps.

250,000

Tortilla chips, melted cheese,
guacamole, tomato salsa,
and sour cream.

Vegan

Gluten-free

soups
TOMATO BASIL SOUP

125,000

Tomato cooked with vegetables,
Italian basil, and garlic croutons.

CARROT & GINGER SOUP

LENTIL SOUP

120,000

Lentils, vegetable broth, and
crispy garlic croutons.
140,000

Carrot soup with ginger, almonds,
pumpkin seeds, fresh cream,
and garlic croutons.

MISO RAMEN SOUP

140,000

Egg noodles, vegetables, sesame
seeds, and seasoned Asian ﬂavors.

sushi &
rolls
URAMAKI

(4 pcs.)

(9 pcs.)

SPECIAL URAMAKI

ALASKAN

150,000

Crab salmon mix, and crispy panko.

CRISPY CRAZY

GREEN DRAGON

275,000

NEW

Fried shrimp tempura, avocado,
fresh salmon, teriyaki & sweet chilli mayo.
150,000

Crab, carrot, crispy panko, and mayo.

CRISPY DRAGON

FLYING SALMON

Crispy wrap, shrimp tempura,
avocado, fresh salmon & teriyaki sauce.

150,000

275,000

NEW

Salmon, shredded crab, and carrot.

PHILADELPHIA

170,000

Salmon, avocado, and cream cheese.

C&G ROLL

150,000

Shrimp, crispy panko, wasabi ﬂakes,
and mayo-teriyaki sauce.

AVOCADO SALMON

NEW

170,000

Avocado, fresh salmon
with sweet chilli mayo sauce.

Shrimp, mango wrap, and exotic glaze.

CRISPY SHRIMP

SALADS
150,000

CRISPY CALIFORNIA SALAD

Shrimp and crispy panko.

CRISPY SALMON

170,000

Salmon, crispy panko, and spices.

GEISHA

NEW

Avocado, fresh salmon, tobiko,
crispy spicy mayo & teriyaki sauce.

320,000

Crab, carrot, cucumber, cabbage,
avocado, and crispy panko.

CRISPY SALMON SALAD
150,

Fresh salmon, crab shreds, and
crispy panko.

170,000

SALMON POKE SALAD

000

Salmon, crab mix, and avocado wrap.

TOBIKO SALMON

g

150,000

n

MANGO ROLL

n dra g
ree
o

390,000

370,000

Fresh salmon, sushi rice, avocado,
sesame, edamame, nori leaves,
and soy sauce.

Vegan

Gluten-free

salads
BAKED FALAFEL

260,000

harvest

Romain lettuce, kale, grilled zucchini,
radish, carrots, mint, eggplant, sesame
seeds, and oriental drizzle.

ASIAN SESAME CHICKEN

290,000

Togarashi chicken, Asian vegetable
salad, wonton crisps, peanuts,
pickled ginger, and sesame
Japanese dressing.

SANTA FE
Beans, corn, cheese, mango chutney,
guacamole, citrus dressing,
and corn tortilla crisps.
Add chicken
Add shrimps

QUINOA & KALE
Cranberries, carrots, shredded
cabbage, edamame, almonds
and sunﬂower seeds.
Add chicken
Add shrimps

HALLOUMI VEGETABLES

280,000

60,000
80,000
290,000

60,000
80,000
280,000

Halloumi, roasted vegetables,
rocket leaves, pomegranate seeds,
hazelnut, lettuce, and
honey balsamic dressing.

MEDITERRANEAN

BONELESS CHICKEN WRAP

250,000

280,000

Smoked salmon, mint, capers,
radish, avocado, dill, lemon wedges,
cheese mix, grilled loaf bread,
and side salad.

280,000

280,000

Rocket leaves, baby spinach, mixed
greens, feta, strawberries, raw pumpkin
seeds, candied walnuts, and balsamic
vinegar dressing.

WATERMELON & CHEESE

NEW

290,000

CHICKEN & AVOCADO

280,000

Grilled chicken, avocado, spinach,
tomatoes, almonds, special sauce,
and french fries.
330,000

C&G CLUB SANDWICH

Grilled chicken, cheese mix, pepper,
mushrooms, tortilla bread, sour cream,
guacamole, and french fries.

SALMON TARTINE

CLASSIC CHICKEN CAESAR

Bulgarian cheese, watermelon, thyme,
kale, baby spinach, purslane, pomegranate,
seeds served with crackers and balsamic
dressing.

Crispy chicken strips, B.B.Q sauce,
potato crisps, and lettuce.

CHICKEN QUESADILLAS

Wild rocca, baby spinach, white
cabbage, brown rice, grilled fresh
salmon, soy beans, avocado, ginger,
toasted peanuts, and homemade
Asian dressing.

HARVEST
260,000

Broccoli, cherry tomatoes, apple,
cranberries, mixed greens, thyme,
cashew, parmesan, avocado,
and balsamic dressing.

sandwiches

430,000

Romaine lettuce with C&G’s Caesar
dressing, chicken, parmesan, and
crunchy garlic croutons.

Wild rocca, baby spinach, fresh herbs,
orzo, white cheese, black olives,
roasted cauliﬂower, and citrus dressing.

GARDEN

GRILLED FRESH SALMON

370,000

Chicken breast, smoked bacon,
eggs, smoked turkey, Swiss, lettuce,
tomatoes, pickles, and french fries.
380,000

PHILLY CHEESE STEAK

370,000

Australian beef, mushroom, bell
pepper, tomatoes, onions, emmental,
white baguette, and french fries.

Vegan

Gluten-free

burgers &
pizzas

CHICKEN MUSHROOM BURGER

330,000

Grilled chicken breast, melted cheese,
sautéed mushrooms, lettuce, tomatoes,
mayo, and french fries.
Add eggs
Add mozzarella
Add bacon

HOUSE BURGER

12,000
18,000
35,000
360,000

Prime beef, onions, mesclun, tomatoes,
melted cheese, special smoked sauce,
and french fries.
Add eggs
Add mushrooms
Add bacon

TARTUFO PIZZA

12,000
18,000
35,000
340,000

Truffle mushroom cream, mozzarella,
parmesan, and basil.

ef slider
be
BEEF SLIDERS

MARGHERITA PIZZA

250,000

Mozzarella, parmesan, and fresh basil.
350,000

Beef burger bun, caramelized onions,
Swiss, special sauce, and wild rocca.

HAM AND CHEESE PIZZA

290,000

Ham or turkey, mozzarella, fresh
mushrooms, fresh basil, olives,
and oregano.

mains &
pastas
FAJITA SKILLET

360,000

MONGOLIAN CHICKEN

390,

LEMONY CHICKEN

395,

000

Caramelized chicken, sesame, and rice.
000

Chicken breast, roast garlic mashed
potatoes, vegetables, and lemon sauce.
395,000

Crispy chicken breast, linguini pasta,
fresh mushrooms, and parmesan.

CHICKEN ESCALOPE

395,000

Crispy chicken, turkey, mozzarella,
mashed potatoes, vegetables,
and creamy sauce.

INIDIAN BUTTER CHICKEN

NEW

360,000

Butter, coconut milk, indian spices,
basmati rice & naan bread.

GINGER SALMON

490,

STEAK & FRIES

535,000

000

Ginger salmon, rice mix, sweet peppers,
tomato-ginger, kale, and soy sauce.

Prime steak, homemade sauce,
and french fries.

395,000

PUTTANESCA

280,000

Hoisin chicken, vegetables, cashews,
sesame seeds, fried eggs, and rice.

Chicken fajitas, sweet peppers,
guacamole, sour cream, cheddar cheese,
and tortilla wrap.

CHICKEN ALFREDO

CASHEW CHICKEN

Pasta, chili, basil, capers, black olives,
tomato sauce, and parmesan.
Add shrimp
Add grilled salmon

80,000
75,000

TORTELLINI SPINACH

395,000

PESTO PASTA

290,000

Tortellini pasta, creamy sauce, basil oil,
and parmesan zest.

Fusilli pasta, basil pesto, fresh
cream, and parmesan.
Add chicken
Add shrimp

60,000
80,000

TRUFFLE MACARONI

380,000

ROASTED SALMON

520,000

Bacon crisps, chives, olive oil,
rosemary, truffle cream, and cheese.

Roasted salmon, iceberg salad,
baked potatoes, and lemon sauce.

CHICKEN UNDER A BRICK

NEW

395,000

Roasted potato, seasonal
vegetables and our homemade smooth
soy sauce.
Vegan

Gluten-free

kids

TACOS KIDS

170,000

Chicken, corn tortilla, mayo, pico
de gallo salsa, avocado, sweet peppers,
and French fries.

MINI CHEESE BURGER

CHICKEN TENDERS

165,000

Chicken tenders, ketchup,
and French fries.

170,000

Beef, burger bun, cheese, rosemary
sauce, and French fries.

MINI CHICKEN BURGER

170,000

Breaded chicken, burger bun, cheese,
rosemary sauce, and French fries.

nn

MAC & CHEESE

y&m
cke
i
i
m

ey pizza

140,000

Penne pasta, cheese, and your
choice of tomato or white sauce.

MICKEY & MINNIE PIZZA

140,000

Mickey and minnie mouse shaped
pizza, mozzarella, tomato sauce,
pepper, and olives.

desserts

PAIN PERDU

160,000

LOTUS PANCAKE

COOKIE IN A PAN

140,000

Pancake, lotus spread, strawberries,
and cream.

Hot chocolate cookie,
and vanilla ice cream.

190,000

SALTED CARAMEL TART

105,000

Chocolate, and salted caramel.

APPLE CRUMBLE

150,000

Baked apples, cinnamon,
crumbled walnuts, vanilla ice cream,
and salted caramel.

CHOCOLATE FONDANT

140,000

Molten chocolate,
and vanilla ice cream.

HOMEMADE ICE CREAM

in p erdu
pa

120,000

Ask your waiter about the ﬂavors !
3 scoops of homemade ice cream
or sorbets.

BERNADETTE’S CAKE

130,000

Chocolate cake, and vanilla ice cream.

FROZEN YOGURT

170,000

Fat-free yogurt ice cream, granola,
and fresh fruits.

Vegan

Gluten-free

coffee &
beyond
ESPRESSO FREDDO

NEW

60,000

65,000

Espresso shot and creamy milk with foam.

Espresso shots, sugar, ice cubes.

CAPPUCCINO FREDDO

CAPPUCCINO

NEW

70,000

Espresso shots, cold milk, sugar, ice cubes.

ESPRESSO, RISTRETTO OR LUNGO

CAFÉ LATTE

70,000

Espresso shot and steamed milk topped
with foam.
55,000

Aromatic straight shot.

HOT CHOCOLATE BRULE

70,000

Low-fat chocolate and skimmed milk.

CASPRESSO

55,000

Smooth, strong, intense, or decaf.

DOPPIO

CASPRESSO LEBANESE COFFEE

55,000

As traditional as can be!
70,000

Double Espresso shot.

INSTANT COFFEE

65,000

Nescafe, and coffee-mate.

CAFÉ MACCHIATO

60,000

Espresso shot stained with foam.

CAFÉ MOCHA

75,000

CAFÉ CORTADO

60,000

Espresso shot, frothed milk.

Espresso, milk, and chocolate powder.

FILTERED BREWED COFFEE

70,000

Our locally-roasted signature blend.

smoothies
100,000

Almond milk, mixed berries, bananas,
chia seeds, and vanilla extract.

STRAWBERRY PASSION
BANANA

NEW

95,000

ma

MIXED BERRIES

a

ngo ban

an

Strawberry puree, passion puree,
fresh banana.

PEACH LEMONADE

90,000

NEW

Peach puree, lemonade juice
and grenadines.

MANGO PASSION BANANA

NEW

95,000

MANGO BANANA

95,000

Almond milk, bananas, mango,
and ginger.

Mango puree, passion puree
and fresh banana.

frappés
PEANUT BUTTER

85,000

85,000

MATCHA GREEN

110,000

Matcha green tea, fresh milk,
and ice cubes.

Salted caramel, milk, whipped cream,
and caramel sauce.

MOCAFÉ COOL

85,000

Cookies and cream, milk, whipped cream,
and grated chocolate cookies.

Peanut butter, almond milk, espresso
shot, bananas, chocolate, and chia seeds.

SALTED CARAMEL

COOKIES & CREAM

95,000

Mocafé blended with milk and ice.
Vegan

Gluten-free

tea &
more

CITRONNADE GINGER DETOX

50,000

HOMEMADE ICED TEA

m e ma d e
ic e

ho

Fresh lemon juice, fresh ginger, honey,
and lemon slice.

d tea

75,000

Your choice of lemon or peach.

BOMBAY CHAI ICED TEA

75,000

Bombay chai tea, citrus mix, fresh
mint, and cinnamon stick.

MAGIC BLUE ICE LATTE

80,000

Blue herbal tea, and cream made from
the infusion of the butterﬂy pea ﬂower.

MATCHA BOBA TEA

NEW

MAGIC BLUE TEA LATTE
110,000

A healthy herbal caffeine free tea with
almond milk and honey, made from the
infusion of the butterﬂy pea ﬂower.

90,000

REVOLUTION TEA

Matcha tea and boba pearls.

MILK BOBA TEA

NEW

70,000

60,000

Ask your waiter for the selection of
premium infused teas.

Milk tea and boba pearls.

Choose the flavor of your pearl: chocolate, strawberry, mango, or lemon.

signature drinks
GOLDEN MILK HOT CHOCOLATE

80,000

C&G’s hot chocolate with turmeric as
the star of the show, with golden milk mix
and coconut oil.

ESPRESSO FREEZE

TURMERIC LATTE

75,000

Almond milk, turmeric, cinnamon,
ginger and honey.
85,000

Vanilla ice cream drowned in a
shot of hot espresso with hazelnut
syrup, topped with grated hazelnut.

CASPRESSO MARTINI

70,000

Caspresso shot, vodka and coffee liquor.

beverages
STILL & SPARKLING

FRESH LEMONADE
ORIGINAL
MINTED

68,000
70,000

FRESH JUICES & SHAKER
Orange, carrot, or apple
Pomegranate.

70,000
90,000

MINTED MOJITO

110,000

Mojito mix, fresh mint, lemon wheel,
lemon juice and soda water.

POMEGRANATE MOJITO

SPARKLING
Sparkling water
Perrier Small
Perrier Large

45,000
55,000
70,000

MINERAL WATER
Small
Large

25,000
35,000

SOFT DRINK

40,000

110,000

Fresh pomegranate, mojito mix, lemon
wheel, lemon juice, fresh mint and soda.

Vegan

Gluten-free

wine &
spirits
WHITE

RED

BLANC DE BLANCS, KSARA
Glass
Bottle

95,000
450,000

RESERVE DU COUVENT, KSARA
Glass
Bottle

95,000
450,000

CHARDONNAY CUVEE DU PAPE, KSARA
Glass
Bottle

115,000
520,000

CHATEAU KSARA
Glass
Bottle

115,000
520,000

ROSE
95,000
450,000

d

wine

re

SUNSET, KSARA
Glass
Bottle

SPIRITS
BEERS
Local
Imported

70,000
80,000

MARTINIS IN STYLE
Classic, strawberry, apple

120,000

WHISKY
Johnnie Walker red label
Johnnie Walker black label

150,000
180,000

VODKA/GIN
Russian Standard / Gilbey’s

120,000

Since its foundation, Casper & Gambini’s has
focused on quality – quality of service as much
as quality of product. We are proud to present
our services to the community in Lebanon and
worldwide.
We take pride in offering an innovative and
globally inspired selection of extensive and
well-balanced dishes, to ensure C&G is your
destination of high quality premium food.
All of our products are freshly prepared, never
pre-cooked, and made with the ﬁnest
ingredients.
We are an energetic, motivated and committed
team, that believes in providing good value for
money with an unforgettable experience.
Our image is one of tradition and trust and we
never forget that we have achieved the trust
and made the tradition by building a
customer-driven business, where the customer,
is truly King!

45 OPERATIONS, 10 COUNTRIES, 1 BRAND

Our menu items may contain traces of allergens.
Please ask your waiter for more details regarding
any item.
ALL PRICES INCLUDE VAT

