
ON THE TABLE 
Dates, apricots, walnuts (N)

JUICES 
Qamar Al Den
Jalab
Tamer Hindi
Vimto
Karkade
Laban Ayran (D)

COLD MEZZE
Hummus (SS)(V)

Chickpeas, tahini sauce, olive oil  

Moutabal (D)(SS)

Eggplant, tahini sauce, labneh 

Muhamara (SS)(N)(V)

Walnuts, olive oil, tahini sauce, 
pomegranate, chilli, breadcrumbs 

Baba Ganouj (V)

Eggplant, capcsium, pomegranate, olive 
oil

Vine Leaves (V)

Rice, tomato, parsley 

Baby Marrow (V)

Rice, tomato, parsley

HOT MEZZE
Meat Kibbeh (N)(G)

Burgul dough, meat, pine seeds 

Cheese Akawi Sambousek (D) 

Meat Sambousek (N) 

Vegetable Spring Roll (V)

Falafel (V)(SS)

Chickpeas, onion, garlic, parsley, coriander

Spinach Fatayer (V)

Tahini Sauce (SS)(D) | Sweet Chilli Sauce (V)

SALAD BAR
Fattoush (G)(V)

Romaine lettuce, cucumber, tomato, 
onion, capsium, croutons, olive oil, 
pomegranate 

Tabbouleh (G)(V)

Parsley, tomato, onion, burgul, olive oil, 
lemon

Rocca (V)

Onion, tomato, oliv eoil, pomegranate, 
sumac

Quinoa (V)(MU) 

Niçoise (F)(E)

Dressings 
Balsamic Vinaigrette (MU)(G)

French Vinaigrette (MU)(G)

Caesar (F)(D)(E)

Truffle (E)

 
SOUP
Lentil (V)(C)

Celery, leek, potato, onion, garlic, carrot

Harira  
Tomato, chickpeas, lentils, ginger, pepper, 
cinnamon, herbs 

Croutons (G) | Lemon (V)

BREAD
Arabic & Zaatar Lavash (G)(SS)

Sourdough (G)

Date & Walnut Rye Roll (G)

Tomato Cream Cheese Roll (D)(G)

 Alcohol (A), Celery (C), Cereal (G), Crustaceans (CR), Eggs (E), 
Fish (F), Lupin (L), Milk (D), Mollucs (MO), Mustard (MU), Nuts (N), 

Peanuts (PN), Raw (R), Sesame Seeds (SS), Soya (S),  Sulphur 
Dioxide (SU), Vegetarian (V). All prices are in UAE Dirhams inclusive 

of 5% VAT, 7% municipality fee and 10% service charge. 
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MAINS
Vermicelli Rice (G)(V) 

White Beans Chicken (D)

Dry beans stew, tomato 

Kibbeh Bil Laban (D)(N)

Yoghurt, garlic, coriander

Morrocan Fish (F)

Fish fillet, spicy paprika, green peppers, 
cumin, turmeric, herbs 

White Rice (V)

Chicken Kadhai (D)(N)

Indian chicken curry, ground spices  

Palak Paneer (D)

Creamy spinach gravy

Goan Fish Curry (F)

Mild curry, coconut, mustard

Beef Lasagna (D)(G)

Thyme, tomato, bechamel

Chicken Chasseur (D)

Sautéed chicken, tomato, mushroom, 
tarragon 

Creamy Spinach (V)(D)

Potato Dauphinoise (D)

FISH, OUZI & GRILL 
Whole Hammour (F) 

Slow cooked marinated fish 

Tahini Peanut Sauce (SS)(PN)(D)  

Tomato Walnut Salsa (N)(V)

Roasted Vegetables (V)

Whole Lamb Ouzi (D)(N)  

Ouzi rice, cucumber, yoghurt 

Shish Tawook (D)  

Chicken thigh, arabic spices

Lamb Kofta
Beef Kebab
Tiger Prawns (CR)  

Garlic Sauce (E)  

Biwaz Salad (V)  

SAJ
Akawi Cheese (D)(G)

Zaatar (SS)(G)

CHEESE & OLIVE BAR 
Nalsia (D)(SS)

Shellal (D)(SS)

Feta (D)

Edam (D)

Feta (D)

Emmental (D) 

Labneh Balls (D)

Zaatar Labneh Balls (D)(SS) 

Kalamata Olives (V)

Green Olives (V)

SWEETS 
Pistachio Baklava (D)(G)(E)(N) 

Aych Al Bulbul Pistachio (G)(N) 

Baklava Bokaj Cashew (D)(E)(G)(N)   

Basbousa (D)(E)(SS)(N) 

Namura Pistachio (D)(E)(SS)(N)

Znud Alsit (D)(G)

Halawet Al Jeben (D)

Cheesecake (D)(E)(G)(N)

Fruit Selection (V)

Kunafa Live Station (D)(G)

Kunafa Nablseah 

Um Ali (D)(E)(G)(N)

Sticky Date Pudding (D)(E)(G)(N)


