
R A M A D A N  K A R E E M

جود
J O U D  M E N U

O N  T H E  TA B L E
Laban, Khalas dates, dried apricots, 
dried prunes

R A M A D A N  J U I C E S
Qamar el din, tamer Hindi, karkadeh

C O L D  B U F F E T

FAT T O U S H  S A L A D ( V )
Fresh Tomatoes, Cucumber, Pepper
Lettuce, Fried Bread, Olive Oil, Lime Juice

TA B B O U L E H ( V )
Chopped parsley, citrus juice, olive oil,
crushed wheat, tomatoes

H U M M U S ( V )
Chickpea purée, sesame paste, lemon juice 

M U TA B A L ( V )  
Grilled eggplant, sesame paste, lime juice

V I N E  L E AV E S ( V ) ( N )
Stuffed vine leaves with rice, vegetables

K O S A  M I K L I ( V )
Deep-fried baby marrow with tahini

S H I R A Z I  S A L A D ( V )
Find chopped lettuce, cucumber, tomato, mint,
capsicum, spring onion, lemon oil

B ATATA  B I L  N A A N A ( V )
Mushed potato, chopped mints leaves, garlic,
olive oil, lemon juice

S E A F O O D  S A L A D ( V ) ( S )
Shrimps, squid, white fish

F R E S H  G A R D E N  L E AV E  S A L A D ( V )
Condiments, dressings

S E L E C T I O N  O F  A R A B I C
&  C O N T I N E N TA L  B R E A D S

B U T T E R  &  M A R G A R I N E ( D )

S O U P

L E N T I L  S O U P
crispy bread

H A R I R A  S O U P
lamb, lentil and chickpeas

H O T  M E Z Z A H
L A M B  K I B B E H ,  C H E E S E  R O L L ,
V E G E TA B L E S  S A M O S A

M A I N  C O U R S E

B A M I E H  B I L  L A H I M
( O K R A  L A M B  S T E W )
Tomatoes, pomegranate molasses,
chopped coriander, cilantro

C H I C K E N  M O U S A K A N
Sumac, caramelized onion, flatbread
 
M I X E D  M A H A S H I
Baby eggplant, baby capsicum, potato, herbs rice

G R I L L E D  H A M M O U R  F I S H
Caper lemon sauce, fresh dill

V E G E TA B L E  L A S A G N A
Eggplant, zucchini, bell peppers, béchamel
sauce and grated cheese

G R E E N  P E A  P U L A O
Basmati rice, caramelized onions and
aromatic spices, herbs

S T E A M E D  V E G E TA B L E S
Carrot, zucchini, corn, green peas,
broccoli and cauliflower

P O TAT O  B O U L A N G È R E
Potatoes, butter, milk, sea salt, fresh rosemary

D E S S E R T

H A L AWAT  B I L  J E B E N
Rose water, orange blossom water, rose petal jam

WA L N U T  K AT H A I F
Kataifi pastry, lemon, butter, sugar, almonds

AWA M AT
Lebanese crisp doughnut balls

P I S TA C H I O  B U K A J
Cashews, ghee, sugar syrup

C H O C O L AT E  M U D  C A K E
Coffee, carb, cocoa powder, buttermilk, milk

PA S S I O N  F R U I T S  C H E E S E C A K E
Cream cheese, passion fruit, mascarpone, orange, lemon

S T R AW B E R RY  C H O C O L AT E  S AVA R I N
White Chocolate, cocoa powder, white bread flour

F R E S H  C U T  F R U I T S

U M  A L I
Toasted puff milk rose water

F R E S H LY  B R E W E D  C O F F E E  A N D  T E A

1  S O F T  D R I N K

A E D  2 0 5
P E R  P E R S O N
M E N U  M I N I M U M
1 0 0  P A X
M E N U  M A X I M U M
7 0 0  P A X

U P G R A D E  Y O U R  O W N  I F T A R  B U F F E T  S T A T I O N S

C H I C K E N  S H AWA R M A  S K E W E R S
Oven baked vegetables, onion and tomato,
garlic sauce
2 2  A E D  P E R  P E R S O N

PA E L L A  ( G F,  D F )
( V E G E TA R I A N  O P T I O N  AVA I L A B L E )
Fresh seafood, saffron and paprika are the key
ingredients in this traditional Spanish dish.
2 9  A E D  P E R  P E R S O N

B U T C H E R S  K O F TA  K E B A B S
Grilled seasonal vegetables with bulgur pilaf 
3 2  A E D  P E R  P E R S O N

P R AW N  S H I S H  K E B A B S  
Spıcy cracked wheat salad and tomato dressing
3 4  A E D  P E R  P E R S O N

B B Q  AT L A N T I C  S A L M O N  S TAT I O N  
Wıth cucumber and labneh
4 5  A E D  P E R  P E R S O N

L A M B  S H O U L D E R
7 - H O U R  S L O W  R O A S T E D
Tzatziki, pickled cucumber, heirloom tomato
7 5  A E D  P E R  P E R S O N

O U Z I  ( N )
Whole Lamb Marinated, Yogurt, Chili Paste,
Oriental Spices, Served with Oriental Rice
8 5  A E D  P E R  P E R S O N

(V) VEGETARIAN, (N) NUTS, (S) SEAFOOD, (D) DAIRY

ALL PRICES ARE INCLUSIVE OF 7% MUNICIPALITY FEE, 10% SERVICE CHARGE AND 5% VAT
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