Orings so
rarely shared outside the hor

through generation
deen preparin me.r decade

onth, four Lebanese home cooks will be joining
ubai and Abu Dhabi, ring hes shaped
y family, region, and tradit‘ion.

Throughout the
our kitchens acr

Guests are invited to experience these home-cooked urs during
Iftar and Suhoor, servedasaR dan buffet in Abu Dhabi and a
curated set in Dubai.

More than a meal, this is an invitation to gather, share, and enjoy
Ramadan the way it's lived at home. Slowly, generously, and together.
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=€ Ramadan Iftar Menu - Abu Dhabi - FROM FEBRUARY 18 TO MARCH 2

DERWAND |

RAMADANIYAT SOUP
Dates, Dried Fruits, Jallab, Lentils
Amar Al Din, Tamer Hendi, Vimto, Kebbet Raheb

Laban Ayran, Soft Drinks

COLD MEZZA MAIN COURSE
Tabbouleh,Fattouche, Hommos, Mixed Machawi, Kharouf Oriental Rice,
Moutabbal, Mjadaret Fasoulya, Kousa Bel Laban, Warae Enab Lahmeh,
Loubye Bel Zeit Eggplant Fatteh, White & Vermicelli Rice
HOT MEZZA DESSERT
Batata Harra, Chicken Mousakhan, Kunafa, Halawet Al Jeben, Atayef Walnut,
Cheese Rolls, Fatayer Hommayda Atayef Asafiri, Znoud Al Set, Shaabiyet,

Maakaroun, Seasonal Fruits

*Additional: Specialty dishes by Chef Georgina El Bayeh

B 180 / person

*Special corporate and group arrangements available upon request

For inquiries and reservations, please call:

058 85396 33 | 026390023
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a4 Northern Lebanese Cuisine
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%€ Ramadan Iftar Menu - Abu Dhabi - FROM MARCH 3 TO MARCH 18

DERWAND |

RAMADANIYAT SOUP
Dates, Dried Fruits, Jallab, Lentils
Amar Al Din, Tamer Hendi, Vimto, Zingol

Laban Ayran, Soft Drinks

MAIN COURSE

COLD MEZZA Mixed Machawi, Kharouf Oriental Rice,

Tabbouleh,Fattouche, Hommos, Shish Barak Bel Laban, Warae Enab w
Moutabbal, Warae Enab, Kousa, Shawarma Lahme, Eggplant
Kelkas Bel Thine Fatteh, White & Vermicelli Rice
HOT MEZZA DESSERT
Batata Harra, Chicken Mousakhan, Kunafa, Halawet Al Jeben, Atayef Walnut,
Cheese Rolls, Atayef Asafiri, Znoud Al Set, Shaabiyet,
Makanek Bel Fotor w Batata Maakaroun, Seasonal Fruits

*Additional: Specialty dishes by Chef Nada Saber

B 180 / person

*Special corporate and group arrangements available upon request

For inquiries and reservations, please call:

058 85396 33 | 026390023
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