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Hummus (V)
Chickpeas, Tahini, Lemon, Olive Oil

 Moutabel (V)
 Grilled Eggplant, Tahini Sauce, Lemon, Olive Oil

 Labneh With Mint (V)
 Strained Yoghurt, Mint Chiffonade, Olive Oil

Baba Ghannouj (V)
Grilled Eggplant, Onion, Tomato, Parsley Mint

 ǀ Fattoush (V)
Cucumber, Tomato, Herbs, Pomegranate Sauce, 

Toasted Bread

Shrimp Cocktail (SF)

Cooked Shrimps, Lemon, Cocktail Sauce
Homemade Hindebi Bel Zait (V)

Chard Leaves, Onion, Lemon, Olive Oil 

 Tradtional Raw Kibbeh (GF)
Minced Beef, Burgul, Olive Oilǀ 

 Chef Ali’s Salad (V)(N)
Baby Arugula, Dried Figs, Dates, Beetroot, Tomato, 

Onion, Walnut, Pomegranate Sauce, Olive Oil  

Pastry Plate

Cheese Roukakat (V)
 Akawi Cheese Wrapped In Filo Pastry

+ 
Meat Kibbeh (N)

Fried Lamb Dumpling Filled With Minced Meat,            
Pine Nut Kernels

+
 Spinach Fatayer (V)(N)

Pastry Triangle Filled With Spinach, Minced Onion      
Pine Nut Kernels

+
Meat Sambusik (N)

Tender Crust Pastry Filled With Minced Lamb,                 
Pine Nut Kernels

Vegan Potato Harra (V)(VG)(DF)

Fried Potato, Garlic, Coriander 

Fried Asafir (DF)(GF)
Pan-Fried Birds, Pomegranate Sauce

A Traditional Delicacy Sourced Directly From Lebanon

Traditional Sfeha Baalbakeye (N)
White Dough, Minced Lamb, Tomato, Nuts, 

Pomegranate Sauce 

Mini Manakish: Zaatar (V), Cheese (V) or Vegan
White Dough, Stuffed Zaatar, Cheese

Mixed Grill
Lamb Kofta, Minced Lamb, Parsley, Onion

 Lamb Kebab, Cubed Lamb Fillet, Shish Tawouk              
Marinated Diced Chicken Garlic, Lemon

Samkeh Hara (GF)(N)
Locally Sourced Seabass From Uae With Hara Sauce

Maghmour (V)
Seasoned Vegetable Stew With Tomato Sauce 

And White Rice

Shawarma (N)
Chicken or Beef With Saj Bread, Pickles 

Homemade Aish Al Sarya (N)
Toasted Bread, Fresh Ashta, Blossom Water

Pistachio Milk Cake (N)
Pistachio Cake, Topped With Vanilla Ice Cream,

Served With Pistachio Tres Leche

Homemade Raspberry Rose Kaaeek (N)
Marbled Raspberry Kaaeek, Rose Water Ganache,                 

Raspberry White Chocolate Sauce
Baklawa (N)

Assortment Of Butter Pastries, Nuts, Sugar Syrup

4 Courses | AED150 | Free Water and Juice | AED 40 per head for inclusive house beverages 

Cold Mezze (Choose 3)

Hot Mezze (Choose 1)

From The Oven (Choose 1)

Main Course (Choose 1)

Desserts (Choose 1)


