
 
 
 
 
 
 
 
 

SALADS 
TABOULEH CLASSIC (V, G)                  30    
Chopped parsley, fresh tomatoes, crushed wheat, onions, lemon  
and olive oil dressing 
 

WHITE QUINOA TABBOULEH                                       35 
Tabbouleh with red quinoa onion tomato and special sour lemon dressing 
 

FATTOUSH (V, G)                                                          30     
Fresh cucumbers, lettuce, tomatoes, onions, sumac, crispy bread  
and pomegranate dressing 
 

FRESH GARDEN SALAD with AVOCADO                   35 
variety of greens and avocado with balsamic and olive oil dressing 
 

GRILLED HALLOUMI SALAD                                         35 
Rocket leaves, fresh Zaater, purslane, mint, spring onions, cherry tomatoes, 
grilled halloumi cheese, walnuts, lemon and olive oil 
 

SUMMER PURSLANE ROCKET SALAD                        35 
Rocket leaves, summer purslane, cherry tomatoes and feta mixed with balsamic dressing topped 

with pine nuts 

 

COLD STARTERS 

CLASSIC HUMMUS (V)      26 
Chick peas puree with lemon, olive oil and sesame paste 
 

HUMMUS BEIRUTI (V)      25 
Chick peas puree with sesame paste, parsley, cucumbers, 
tomatoes, spring onions and olive oil   
 

MOUTABEL BATENJEN (V)     23 
Grilled eggplant with tahini sauce and lemon 
 

BABA GHANOUJ (V)      23 
Eggplant, onions, tomatoes, bell pepper and garlic with olive oil 

 
 
 



WARAK ENAB (V)       30 
Stuffed vine leaves with rice and olive oil 

 

MUHAMARRA (V, N, G)      25 
Spicy pepper paste, walnuts, garlic, olive oil mixed with bread crumbs 
 

HINDBEH (Green chicory with onion & olive oil)      26 

HOT STARTERS 
ASSORTED HOT APPETIZERS (G)   45 
Selection of fried oriental seasoned pastries (6 pieces) 
 

FRIED KEBBEH (N, V, G)      25 
Deep fried crushed wheat and seasoned minced lamb (6 pieces) 
 

CHEESE ROLLS FRIED or GRILLED (D, G)   25 
Filo pastry stuffed with mix of halloumi and feta cheese (6 pieces) 
 

SPINACH FATAYER (V, G)     25 
Thin pastry triangles stuffed with seasoned sautéed spinach (6 pieces) 
 

FRIED BERZEH FISH                                                       55 
Deep fried sardines with tahini sauce 
 
HUMMUS RAS ASFOUR MEAT (V, N)    35 
Chick peas puree with sesame paste, diced sautéed meat and pine seeds 
 

GRILLED HALLOUMI CHEESE (D)   35 
Grilled halloumi cheese served with fresh mint, cucumbers, 
black olives and rocket leaves 
 

FRIED BABY CALAMARI (S)      50 
Marinated fried bay squid with tartar sauce 
 

CHICKEN LIVER        30 
Fried liver with pomegranate molasses 
 

MAKANEK (Lebanese Sausage)     33 
Pan-fried lamb oriental sausages served with lemon or pomegranate molasses 
 

SOJOUK (Lebanese Spicy Sausage)     33 
Pan-fried spicy lamb oriental sausages served with onions and tomato sauce  
 

FALAFEL PLATTER 
Traditional fried crispy grounded Chick Peas, mint, Garlic and season served with Tahini sauce 
 

SANDWICH & PIZZAS 

SANDWICHES 
All sandwiches are served with French fries and pickles 

Shish taouk wrap     30 
Kofta wrap               30 
Lamb tikka wrap       35 
Chicken kofta wrap    30 



Falafel  wrap               25 
Cheese beef burger     44 
Chicken burger       40 
 

OVEN MANAKEESH & PIZZA         
Zaatar                                  30 
Halloumi cheese       30 
Mix Zaatar and cheese       33 
Pizza Mankoushe      33 
Vegetarian Pizza                 31 
Soujok and cheese              38 

 

SIGNATURE DISHES 
MIXED LAMB & VEGETABLE KABAB              100              

Eggplant, onion and cherry tomato lamb Kabab with fries and onion pivaz  

PITA BURGER                                                       

Lamb meat grilled kabab in Fresh pita bread lettuce tomato and pickle 

GRILLED RIB EYE STEAK (220g)          
Arabic spice marinated rib eye steak served with green veggies, 
potato wedges and mushroom sauce  
 

GRILLED KEBBEH                                                                        75 
Crushed wheat seasoned and filled with lamb, Pine nuts grilled and served with Tahini Sauce 
 

MAIN COURSES                                 AED 
All grilled platters are served with 2 items of your choice: 
Vegetables, potato wedges or rice 
 

MIX GRILL        110 
Skewers of shish taouk, lamb tikka, kofta, Chicken kabab 
 

SHISH TAOUK       65 
Chicken chunks marinated with yoghurt, garlic, lemon, 
olive oil & oriental spices 
 

LAMB CHOPS       85 
Fresh thyme marinated lamb chop 
 

GRILLED KEBAB      65 
Minced lamb with herbs & spices  
 

WHOLE SEABASS GRILLED                                           110 
Grilled marinated Seabass with Grilled vegetable Fries and Lemon butter sauce 

WHOLE SEABREAM GRILLED                                       110 
Grilled marinated Seabream with Grilled vegetable Fries and Lemon butter sauce 
 
 



GRILLED HAMOUR FILLET    110 
Hamour fish fillet with lemon butter sauce  

 

SALMON FILLET       130  
Grilled salmon fillet with lemon butter sauce 

 

GRILLED JUMBO SHRIMP (S)     140 
6 pieces of grilled jumbo shrimps with spicy sauce 

 

RIB EYE STEAK (220g)      115 
Arabic spice marinated rib eye steak served with green veggies, 
potato wedges and mushroom sauce  
 

CHICKENGORDON BLUE                                               70 
Fried breaded chicken filled with Cheddar and Chicken mortadella serving with coleslaw and French fries 

 

 

AYAREB AND SWEETS 
Crème brulee                    27 
Cheesecake                       28 
Assorted Dessert            24 
Brownies                           24 
Seasonal Fruits             38 
Date Cake                                                               35 
Chocolate Lava Cake                                           40                                            
Umm Ali                            31 
Ice cream                          31 
3 scoops of your choice: 
Chocolate, vanilla, mango or tiramisu. 


