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al barakat

COLD MEZZE

QUINOA ITCH
Quinoa, tomato, sun dried aleppo pepper,
pomegranate molasses

HUMMUS SOUJUK
Chickpea dip, fried armenian sausage

HUMMUS
Chickpea dip, tahini

TABBOULEH
Parsley, mint, crushed wheat, tomato,
onion, lemon zest

MOUTABAL
Grilled aubergine puree, sesame paste

FATTOUSH
Greens, tomato, onion, sumac,
pita bread

OCTOPUS CARPACCIO
Coriander, fennel seed, garlic,
mandarin zest

WARM MEZZE

MINI LAHMAIJUN
Ground beef, spices, pita

BEEF SHAWARMA
Beef sirloin, onion, parsley, tomato,
bell pepper, yoghurt, tahini

JAWANIH
Fired chicken wings, garlic,
coriander, lemon

MINI KIBBEH
Patties of beef, lamb & bulgur, pine seeds

FALAFEL
Chickpea patties, parsley, tomato,
pickles, tahini

BABY SHRIMP
Avocado, tomato, coriander

BRIQUE
Filo pastry, feta, akawi cheese, parsley, onion

Vatta

Pitta
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Kapha
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Landaa Garden Herbs

MAINS

MANTE

Mayrig meat dumplings, tomato sauce, yoghurt

MERSINI TZOUG
Reef fish, aubergine, thyme, harissa,
pickled lemon, almond

KEBAB KARAS
Sour cherry, pita

ROYAL SEAFOOD PILAF
Lobster, scallop, shrimp, calamari, mussel,

fennel, arak, saffron rice

KASTALETA
Grilled lamb chops, couscous

PHOENICIAN FEAST [for two]
Our signature selection of beef, chicken, prawn & lamb kebab

SHISH TAWOUK

Chicken skewers, garlic, grilled potato

OM ELROBYEAN MASHWIA

Grilled lobster, herbs, pistachio sauce
TFAYA

Vegetable couscous, zucchini, carrots,
bell pepper, chickpeas

SIDES

AL BARAKAT COUSCOUS
SAFFRON RICE

BATATA HARRA

Spicy potato, coriander, garlic, red pepper sauce

GRILLED VEGETABLES

Vegetarian
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Prices quoted are in USS and subject to 10% service charge and applicable taxes
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