Soup E5. @~

SOUP OF THE DAY - Hfli5

Starter s ="

GREEK SALAD #J#ibi®
Mix lettuce, tomatoes, cucumbers, red onion,
green bell peppers, and Kalamata olives

CARROT FALAFEL %7 T#%
Chickpea patties blending with grated carrot
and aromatic spices

HUMMUS BERUTI
BESREGEE

Chickpea and tahini dip topped with whole chickpea,
garlic and herbs

Main Course £

MOUSSAKA
AnFFE

Eggplant, potato, tomato sauce, bechamel,
served with vermicelli rice.

LEBANESE CHICKEN CURRY
ZRE MmNz S
Cooked with yogurt and herbs, served with

+35

vermicelli rice

Subject to 10% service charge B IN—REE

\
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Dessert #Hm

DESSERT OF THE DAY = Hilim

Drink (cnoose1)
Bm (o&—)

SOFT DRINK/ 57k
(Coke/Coke Zero/Sprite/Gingerale/Fresh lime soda)

COFFEE/TEA HE/Z +10
(with AlImond Milk/Oat Milk/Soy Milk)

LWine &8

‘ Free- Flow House Wine (90 mins)

HKD 160/- per person

HOUSE RED/WHITE/PROSECCO
I 4T/ B/ R +35

PITA BREAD /A& € +20

(Choose1) (3E— )
BEEF DONER +55 /&4 R &#

Slow cooked beef tenders, serve with vermicelli rice,
garlic and spicy mayo

PRAWN SAGANAKI +45

AEEmZ TR

Prawns simmered in a tomato sauce with garlic, onions,

and herbs, feta cheese

LAMB OUZI WH{H£RR +75

Slow cooked lamb shoulder, served with vermicelli rice



Contact: (+852) 3619-0936 | 3619-0937
Email: booking@ona.hk | Info@ona.hk

Shop G09, Lantau Island, DB Plaza, 1 Discovery Bay Rd,
Discovery Bay, Hong Kong




