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Zahrat Al Fayrouz

jgpall ajaj

Set Menu

BD 60 (Minimum 4 people)

Consists of a selection of cold & hot mezze, salads,
choice of a main course and desserts

Salads
Fattoush @ @

Cucumber | Tomato | Herbs | Pomegranate dressing |
Toasted Arabic bread

Tabbouleh @

Finely chopped parsley | Mint | Tomato | Onion |
Bourghul | Olive oil | Lemon

Cold Mezze
Hummus ©® @

Chickpea purée | Tahini sauce | Lemon

Moutabal ® @ ®

Cirilled eggplant | Tahini sauce | Labneh | Pomegranate seeds

Warek Enab Bil Zait @© @ @

Stuffed vine leaves | Rice | Tomato | Onion | Parsley | Mint

Hot Mezze
Batata Harrah @ @&

Fried potatoes | Garlic | Coriander | Lemon

Chicken Liver with Pomegranate @

Sautéed chicken liver | Pomegranate sauce

Moajanat Mushakala ®
(1 Piece Each)
Cheese rakakat | Meat sambousek | Spinach fatayer | Fried kibbeh
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Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Your choice of main course:
Mix Grill with Arayes
Cubed lamb fillet | Kofta kebab | Shish taouk | Arayes

or

Mixed Seafood @

Shrimp | Suman fillet | Hamour

Desserts
Baklava @ @

Assortment of puff pastry | Nuts

Kunafa Bilkishta @ ®

Kishta cream | Pistachio | Sugar syrup

Fruit Platter @
Seasonal sliced fruits
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Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Salads & Cold Mezze

Baba Ghanouj @ @ @

Girilled eggplant | Onion | Tomato | Parsley | Mint | Capsicum |
Pomegranate seeds | Olive oil | Lemon

Hummus @ @

Chickpea purée | Tahini sauce | Lemon

Moutabal ® @ ®

Cirilled eggplant | Tahini sauce | Labneh | Pomegranate seeds

Lubia Bil Zait © @ @

Tender green beans | Tomato sauce | Garlic | Onions | Olive oil

Muhammara

Chili paste | Walnuts | Breadcrumbs | Pomegranate sauce
Olive oll

Shanklish ©® @ ®

Crumbled cheese | Onions | Tomato | Parsley | Olive oil

Warek Enab Bil Zait ¢ @ @

Stuffed vine leaves | Rice | Tomato | Onion | Parsley | Mint

Fattoush @ @
Cucumber | Tomato | Herbs | Pomegranate dressing |
Toasted Arabic bread

Tabbouleh @

Finely chopped parsley | Mint | Tomato | Onion | Bourghul |
Olive oil | Lemon

Jarjeer @ ©® @

Rocket leaves | Tomato | Onion | Olive oil | Vinegar |
Pomegranate sauce

Fayrouz Salad ® ®

Quinoa | Cherry tomato | Cucumber | Olive | Chickpea |
Feta cheese | Aromatic herbs

BD 4.000
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dajldl Aibdellig Akl

® O @ ® 2gic LiL
| quigad) | pblob | dny | (Agulo laialy
dagod | gl cuj | aloy | dlaya | cliei

©® ® o
dgoy | d&imhlldnln | gugao (noa

©®® ® 4o

dloy | diy | diipahil dnln | (nguio Alaialy

©® ® dyjb lygl

| dny | pgi | ebloblldnin | clphi Llgold
Adgu i cuj

djoao
| dlopl quya | jgall Alia | jga |yl dald agaso
agiyl cuj

@ ® ® giulaid

Ag il Cuj | quigady | phloh | dy | dia

©® @ Aujb aic d)g
| dny | pblob | ji | (uitno ciic d)g
clizi | guigad)

® @ ylgia
| alopl qua | qildicl | ehloh | jla
020 (e i

© @ dlgyi
| dny | pblob | gligi | pclipg)ao (uLigad)
dagod | aqgupl cuj | deH

©O® @ a2
| da | agiil cuj | dny | pblob | papll dygl
ol (uiia

©® ® jgua dhl

| aroa | agyj |y | &jps pblobh | Igias
dyybhe abiel | Lol disa

Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Hot Mezze

Hummus Bil Lahma

Classic hummus | Diced beef | Pine seeds

Batata Harrah @

Fried potatoes | Garlic | Coriander | Lemon

Cheese Rakakat ®
Akawi Cheese wrapped in filo pastry

Meat Sambousek

Tender crust pastry filled with minced lamb & pine seeds

Spinach Fatayer

Pastry triangle filled with spinach | Onion | Pine seeds

Falafel @®
Chickpea | Coriander | Garlic | Tahini sauce

Fried Kibbeh

Fried lamb dumpling filled with minced meat & pine seeds

Moajanat Mushakala (I Piece Each) ® ®
Cheese rakakat | Meat sambousek | Spinach fatayer |
Fried kibbeh

Chicken Liver with Pomegranate @

Sautéed chicken liver | Pomegranate sauce

Lamb Makanek @

LLamb sausage | Lemon | Roasted pine seeds

Grilled Halloumi ®

Halloumi cheese | Tomato | Olive oil | Zaatar | Green olives

BD 6.000

BD 4.500

BD 5.000

BD 5.000

BD 4.500

BD 5.000

BD 5.000
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Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Soup

Lentil
Red lentil purée | Garlic | Onion | Leek |
‘Toasted Arabic bread

Mushroom @

Mushroom | Cream | Garlic | Onion | Roasted bread

Chicken Vermicelli

Arabic Vermicelli | Diced chicken | Lemon

Crafted Arabic Bread Selection

Saj | 3 pieces
Pita bread | 3 pieces
Zaatar Arabic bread | 2 pieces

Garlic-herb flatbread | 2 pieces

Oven Fresh

Manakish Lahmeh Bil Ajeen @ ©
Flat bread | Minced lamb | Tomato | Onion |
Pomegranate sauce | Pine seeds

Cheese Manakish ®
Assorted Akawi | Kashkaval cheese

Za’atar Manakish
Zaatar | Olive oil | Sesame seeds

Jumeirah Flavors
Half Board

Half-board guests are entitled to a choice of one dish from salads or
cold mezze or hot mezze; one main course from the grill and one
dessert per person. The only dishes excluded from the above are the
mixed grill and kastaleta, these can be purchased at a further

supplement of BD 10 per dish
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BD 1.000

BD1.000
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BD 3.000
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Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Seafood

Suman Fillet with Chili Sauce
(3 Piece)

Girilled Suman | Tomato sauce | Capsicums | Onion | Garlic |

Pine seeds | Lebanese spices

Girilled Shrimp (4pc)

Saffron rice | Garlic | Lemon

Calamari Mutaffa

Baby calamari | Sujuk | Pomegranate | Tomato sauce

Seafood Platter for 2

Ipc Lobster | 2pc Shrimp | 2pc Hamour | 2pc Suman fillet |
Cirilled vegetables

Grill

Girilled Sujouk (8pc) @

Cirilled beef sausage | Tomato sausages

Arayes

Minced lamb with onion | Tomato | Mint | Capsicum |
Pine seeds on Arabic bread

Kebab Halabi (2 skewers, 5pc each) @

Minced lamb | Parsley | Onion

Seekh Kebab (3 skewers)
Minced chicken | Mixed herbs | Warm spices

Shish Taouk (2 skewers, 5pc each)

Marinated diced chicken | Garlic | Lemon

Fayrouz Shawarma
Chicken or beefin Saj bread | Pickles | French fries

Kastaleta (4pc)
Girilled lamb chops | French fries

Mix Grill & Lamb Chop

(I Skewer Each, I pc Lamb Chop)
Tikka Bahraini | Kofta kebab | Shish taouk | Kastaleta

BD 14500

BD12.000

BD 19.500

BD 32.000

BD 5.000

BD 7000

BD 10.000

BD 8.000

BD 7500

BD 7000

BD 15.000

BD 17000
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Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Chef Inspirations

Machboos: Chicken/Lamb/Shrimp @

Bahraini rice | Dagoos sauce

Vegetarian Thareed

Mixed vegetables tagine | Arabic bread

Tikka Bahraini (2 skewers, 5pc each)
Girilled cubed beef fillet

Samak Safi

Marinated fried fish with white rice

Spinach and Cheese Baklava ® ®
Egg | Spinach | Potato | Akawi cheese | Filo pastry
Chickpea relish

Lamb Osso Bucco

Bahraini spices | Oriental rice | Brown sauce

Arabian Baharat BBQ Wings
Arabic spices | Chicken wings | Lemon sauce |
Trio of sauce (Tahina, Chili, Coriander)

Fayruz Smash Kofta ® ®

Lamb | Potato | Akawi cheese | Eggplant sour sauce
Creen salad

Koresh Bademjan ¢9

Eggplant | Tomato | Mild aromatic spices | White rice

Kuku Sabzi @ ®
Mixed fresh herbs | Egg | Yogurt

Beef Sharhat

Cherry sauce | Arabic water cress baklaa |
Girilled potato

Koufteh Ghelghebi

Lamb ball stew | Carrot | Potato | White rice

Mansaf @

Lamb | Laban jameed | Almond | Oriental rice

BD 9500

BD 8.500

BD 9.000

BD 9500

BD 8.000

BD 13.000

BD 7500

BD 11,500

BD 7000

BD 5.000

BD 18.000

BD 8.000

BD 11.000
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Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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Desserts

Kunafa Bil-Kishta @ @

Kishta cream | Pistachio | Sugar syrup

Kunafa Bil-Jibin @ ®
Akawi cheese | Pistachio | Sugar syrup

Molten Chocolate Fondant ®
Chocolate | Cardamom

Baklava ®

Assortment of puff pastry | Nuts

Halawat Al Jeben @ @

Sweet cheese | Pistachio | Sugar syrup

Selection of Ice Cream @ @

Hibiscus sorbet | Date mascarpone | Cardamon |
Orange -blossom | Saffron | Vanilla | Chocolate |
Lemon mint | Mango

Fruit Platter @
Seasonal sliced fruit

BD 5500

BD 5500

BD 6.000

BD 6.000

BD 5500

BD 1.500

BD 4.000
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Nuts @) Gluten Free (&) Vegetarian Seafood @9 Vegan (@) Dairy Meat
Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing A Suitable Dish.
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