
 

 

 

 

 

 

 

  

 

 

  

 

COLD MEZZEH AND SALAD 

Hummus 25 

Chickpeas, Sesame Paste 

Smoked Mutabal 24 

Eggplant, Lemon Juice, Tahina 

Harraq Osbao 24 

Lentil, Garlic, Pomegranate 

Labneh Nojomya 27 

Pepper Paste, Walnut, Garlic 

Muhammara 29 

Walnut, Pistachio, Chili Paste, 

Pomegranate 

Cucumber, Tomato, Lettuce, Fresh Mint, 

Lemon, Sumac, Pomegranate, Molasses 

Fattoush 28 

Tabbouleh 27 

Parsley, Tomato, Onion, Crushed Wheat, 

Lemon, Olive Oil 

Truffle Hummus 35 

Chickpeas, Sesame Peas, Fresh Truffle 

HOT MEZZEH 

Nakanek 28 

Lamb Sausage, Pomegranate 

Qarids Kozbarya 30 

Prawns, Cherry Tomatoes, Olives, 

Coriander 

Falafel 27 

Crushed Chickpeas, Arabic Spices, Tahina 

Sauce 

Batata Harra 24 

Potato, Chili Paste, Coriander, 

Lemon Juice 

Rokakat 23 

Cheese Roll, Parsley 

SIDES 
Jeera Rice 15 

Steamed Rice 16 

Vegetable Pulao 15 

Naan 15 

Plain-Garlic-Butter 

Paratha 15 

French Fries 10 

SOUPS 

Shorabat Arabesque 35 

Mix Seafood, Tomato, Lemon, Coriander 

Shorabat Adas 27 

Red Lentil, Rice, Cumin Seeds, Turmeric, 

Fresh Lemon 

TANDOOR 

Chicken Tikka 68 

Yoghurt Scented, Fresh Lemon, Coriander 

Lamb Seekh Kebab 75 

Ground Lamb, Yoghurt, Spices 

Tandoori Jhinga 68 

Prawn, Yoghurt, Spices 

Butter Chicken 72 

Tandoor Spiced Boneless Chicken, Butter, 

Cream, Spices 

Tandoori Bharwan Aloo 45 

Potato, Paneer cooked in the 

Tandoor Oven 

SWEETS 

Um Ali 25 

Mahalabia 35 

Puff Pastry, Milk, Nuts 

Mix Berries, Pistachio 

Kashta Baklava 35 

Baklava Filo Pastry Dough, Nuts, Sugar Syrup 

Saffron Kulfi 8 

Deep Fried Milk Dumpling with Cardamom Syrup 

Warm Gulab Jamun 25 

Mango, Pistachio 

Cardamom Ice Cream 

8 

8 

8 

Pistachio Ice Cream 

Saffron Ice Cream 

Fruit Platter 20 

Catch of the Day, Tomato, Coriander 

POULTRY, BEEF, VEGETARIAN 

Samakeh Harra 62 

Dajaj Maglouba 68 

Chicken, Potato, Garlic, Rice 

Vegetarian Maglouba 55 

Eggplant, Potato, Garlic, Rice 

Ouzi Bil Freekeh 78 

Lamb Shank, Green Wheat, Nuts 

Estacoza 135 

Grilled Lobster, Saffron, 

Tahini Butter Sauce 

Qarids Bil Batinjan 84 

Grilled Prawns, Eggplant, Onion, 

Coriander 

Goan Fish Curry 41 

Reef Fish, Coconut, Tamarind, Turmeric 

Powder 

Zahra 45 

Cauliflower, Tahina Sauce, Pine Nuts 

Dal Makhni 35 

Black Dhal, Red Kidney Beans, Butter, 

Cream 

Please inform one of our Ladies and Gentlemen, should you have any food allergies or intolerance. 

Prices are in US Dollars and subject to 10% Service Charge and 12% Goods and Service Tax. 

NUTSFISH LACTOSE SOY GLUTENSHELLFISH EGGS 




