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Food & Beverage Menu




Breakfast

Daily Breakfast

¢ Mixed Vegetable Dish

with olives & pickles

¢ Vita Cheese Dish
¢ Egg Dish

Your choioe of
¢ Omelette
¢ Fried

¢ Hoiled

& ¢ Fava Beans Bowl

& Cold Appetizers

¢ Homous e Mutabal Watohall ) i e
e Taboulah e Fattoush Uirgio e (g @
Hot Appetizers sl cnlioll

@ e Spicy Potato B)la Unlny ¢ @
e Mixed Roll Jauliag) @
¢ Chicken Liver gloadalh e

® Grills Goliol@®
e Shish Tawouk bggln i) @
¢ MMeat Kabab ol ulis e
¢ Chicken Kabab elmaulih e
¢ Arayess Luylie @

Confectionery Glglall
¢ Watermelon Al ®
¢ Sweet Melon olosly ®
¢ Sweet Dish gl jmn @
Your choice of e T N e
@ e Castard Alls o @
¢ Geely ol ®
@ ¢ Muhalabiah Qulae * @)
® e Rice with Milk LAl e®
Hookah = STIWITH
Lipon your choice sl e
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¥our choice of mixtune:
e Egyptian
¢ Pzlestinian

& Syrian

¢ | ebanese
¢ Labneh Dish
¢ Butter & Jam

¢ Green or Red Tea

Per Person 49 a0ll

oogl Laodyl

I E ak Jl - - - .
o 8 R N R

AL on ¢
Vgl

Ciilogle

Ljglc &

Goluig e

Job yan ¢@

L 1 R | T W |
gl e
Oy lalle

Gl jgull e
Gl e

il \
wd)og 0o e

roni of pAAl sl e

Per Person with Hokka 79 duiuid o a0l
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Feed Until Satiety

All day and every day g Jhg ool Jlgls

¢ Grilled Chicken YWings fugalip @l @llgn @

Al S all LUals diE o saiiin Linaguloiabe Lingyolods So oo
Senved with Tormato, onion, eggplant and grilled mushrooms with french fries

Sl calidioll @

Per Person 150 3 01J

F’eu‘ Person with Hokka 180 éliiuiill Sq apal)
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Qurtoba

Fragrant tradition and history 1968
2060

We envision the [ulure, and we passionately believe thal we
can make dillerence in keeping our dreams alive, believing
in onesell, hard work, determination, and dedication,

History Of The Group In The UAE

Restaurant “Ala Kaifak - Dubai” 1968
Restaurant “Ala Kailak - Sharjah” 1980
Restaurani “Qurioba -Sharjah” 1990
Restaurani “Qurioba -Dubai” 2003
Restaurant “Ourioba-The Walk JBR” 2012

Ala Kaifak restaurant was one of the first restaurant
established in the Emirate of Dubai, Naif Street in 1968.
Thanks to Allah, after the great success and reputation,
the management decided to establish the second branch
in the Emirate of Sharjah in 1980 under the name of Ala
Kaifak Restaurant.

In 1990 and under the continued success and expansion,
we purchased Qurtoba Restaurant in Sharjah and was
renamed to the New Qurtoba Restaurant.

After 35 vears of experience, we successfully established
Qurtoba Restaurant in Deira, Dubai in 2003, with its
delicious fresh food, great ambiance, friendly service; it
fast became the local's favorite place to eat.

ln 2012, we established our new  branch Qurtoba
Restaurant and Café in one of the famous places in Dubai,
The Walk JBR. And waiting for more branches to be
opened.

That is not everything.... awaiting for more,



SOUP

@ Lentil Soup
Vermicelli Soup
#Vegetable Soup
Cream Vegetable Soup
® Cream Mushroom Soup
Chicken Soup
Cream Chicken Soup
CGream & Corn Chicken Soup
Cream & Mush. Chick. Soup
®Shrimp Soup
Calamari Soup
Fish Soup
Seashell Soup
® Crab Soup
®Lobster Soup

® Qurtoba Royal Soup
Mixed Seafood

22

dyygaul

waell dyein @
Josrasll lul iy
LA o @
oy all juas il i
oy all il dygn ®
elaall tyouls

tlospall loall g

22 douyallg 8yl glaa duygid
22¢i611480lg 1 é U 2las tyoud

29
29
29
29
29
39
39

Ulugull tyyguin®
6 )lols fuygul
Cloaull fyjguy
wanll fyygul
Uosalul tjqun @
Ul ol tjeui @

fiutLoll tas i o b ®
Lol lafig A5lg o

diA ludl el ol
Hot Appetizers

@& Fried Keba

4 piscas

Cheese Sambousek
4 piscas

& Spinach Sambousek

4 pisces

Meat Sambousek
4 pisces

& Vegetable Sambousek

4 pisces

Chicken Sambousek

4 pisces

Mix Sambousek
6 pisces

& Halloumi Cheese
® Fried or Grilled

@French Fries

@ Spicy Potato

&) Meat Homous with Pine
Homous with Sausage

® Fatteh Homous
@) @ with Ghes & Pine
& with Clpve Oil

Fried Chicken Liver

Chicken Wings
Fried or Grilled

& lebanese / Shami / Palestinian /
Egyptian

Egg

& Omelet
® [rizd
‘& Shakshouka

& Qurtoba Royal Variety

your choice from4 appetizers
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Cold Appetizers

@ Homous

& Homous Beirut

@ Homous Qurtoba

& Mutabal

& Baba Ganouj
Labneh & Garlic
Yogurt & Cucumber

& Grape Leaves
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Salad

& Fatouch
& Tabouleh
&) Oriental Salad
&) Rocca Salad

Mashed Potato Salad
& Russian Salad
& Fresh Mushroom Salad
® Greece Salad

Tuna Salad

Palmetto Salad
& Chicken Ceasar Salad
& Qurtoba Royal Salad

your choies from 4 kind of salad
& Shrimp Salad
{ Calamari Salad
&® Fish Salad
& Seashell Salad

@ Sea Food Salad
hix Seafood
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Grils

® Fried Meat Cups

your choice from
& Mushroom & Onion
& Tomato & Onion

® Butter, Lemon & Garlic

Sausage or Makanek

® Fried or Grilled
Beef Shawarma Plate
Chicken Shawarma Plate

{ Fajita Meat Plate

& Fajita Chicken Plate

® Fried Beef Slices

¢ owith Garlic & Lermon
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Grills

Kabab

hixed with parsley & onion

® Kash Kash Kabab

Served with grlled tomato

& Orfali Kabab
Served with eggplant

Halabi Kabab

Plain meat

Kabab with Mint
Amtabal Kabab

@ Traboulssi Spicy Kabab
Chicken Kabab
Meat Tikka

your chaice from

Plain / Origami / Yogurt
® Lamb Chop

Meat Arayees
hMeat or Chicken

® Arayees with Cheese
Sausage Arayees
@ Arayees Halabi

Shish Tawouk
Shish Tawouk & Yogurt
Full Grilled Chicken
Half Grilled Chicken

® Grilled Ferri (4 pieces)

® Mix Grills

Meat kabab, chicken kabab,
shish tawoulk, tikka & arayees

® qurtoba Mix Grills
Meat kabah, chicken kababhb,
shish tawouk, tikka, arayees,
larmb chop & shrimp
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Steak

& Pepper Steak
& Mushroom Steak

Meat Steak

Served withgaric & lemon sauce

Grilled Chicken Breast

Served with mushroorm sauce

Chicken Breast Garlic

Served with lemon citrus sauce
Chicken Escalope
Meat Escalope

& Stuffed Chicken Escalope

your choice from

¢ Vegetable

¢ Cheese & Spinach

e Thyme, garlic & cheese

® Stuffed Veal Escalope

wour choice from

¢ Vegetable
¢ Thyme, garlic & cheese
¢ Cheese

@ Grilled Sliced Meat

Served withgarlic & lemon sauce
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Pasta

@Penne Arrabbiata

Tomato sauce & pepper

Fettuccine Alfredo

izrilled chicken, mushroiom, served
with parmesan cheese & cream
Sauce.

Tagliatelle Chicken

Basil saucewith chicken breast

Bolognese
Meat with fomato sauce

& Penne Beef Balsamic

Meat slices, mushroom & balsarmic
SALCE

& Qurtoba Mix Seafood

Seafood with tomato sauce &
cream
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Qurtoba Chef Distinctive Dishes

® Basil Grouper
Grouper filet served with steam
vegetable, butter, mashed potato
& basil sauce

® Balsamic Beef Steak
Served with sauteed vegetahles,
butter, mashed potato & basil
sauce

® Grilled Shrimp
Served with mille feulle dough
& lermon sauce

#® Grilled Chicken
Fresh grilled chicken breast
served with coconut sauce

® Fish Cubesin Pot
Marinated grouper fish cubes
coked in pot senved with potatoes,
zucchini & the pot sauce

®Lamp Cubes in Pot
Served with zucchini, potato,
broccoli & the pot sauce
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Meat Biryani
Served with cucumber yogur dip

Chicken Biryani
Served with cucumber yogurt dip

Fish Biryani

Served with tarator dip
® Shrimp Biryani

Served with tarator dip

Meat Machboos
Served with cucumber yooqurt dip

Chicken Machboos
Served with cucumber vogurt dip

Fish Machboos
Served with tarator dip

& Shrimps Machboos
Served with tarator dip

Rice with Meat
Served with cucumber yoguitdip

Rice with Chicken
Served with cucumber yogquit dip
Rice with Fish

Served with tarator dip

® Rice with Shrimp
Served with tarator dip

® Rice

your choice from
& Biryani

¢ [Machboos
¢ Whilte

" Gulf Cuisine
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Palestinian & Jordanian

CUISINE
Qedra 50 gjad
@ Magqglobah 50 gl @®
@ Musakhan 50 U2uo @
®® Ouzzi Rice with Meat 60 pall el )il @®
®® Jordanian Mansaf 60 il Lwio ®®

20860
Sandwiches lidigaiul]

Meat / Chicken Kabab 40 elra/palubis
Shish Tawook 40 Gaglb loas
Meat Tikka 40 o) 14
Meat/Chicken Shawarma 40 plaall/ poddl Lojglan
Meat/Chicken Fajita 44 glaall/palll Lol
Sausage 40 ol
Tuna 40 LigiJl
Chicken Pane 40 a1ib ploa
Chicken Mayonnaise 40 Jglodl plaa
Chicken Liver 40 alaall s s
Meat/Chicken Burger 40 2laall/ paldl jo
Hotdog 38 Agaigm
Club Sandwich 40 o g ailu wgls
Labneh 35 il
Mortadella 35 Iaiyo
Kashkaval 35 Ulginlid ua
Halloum 35 gl
Calamari 40 g)Lods
Grouper Fillet 40 Jgolm auisd
Shrimp 40 ubg)

2000
Saj alal

@ Za'atar 30 yicj@®
Labneh 30 iy
Turkey & Cheese 30 tlitng uis
Mortadella & Cheese 30 Uiog Abiniyg
Za'atar & Cheese 30 ULDg Jic)
Za'atar & Labneh 30 Glitlg yicj
Halloumi Cheese 30 ol Lus
Kashkaval Cheese 30 Ul s (s
Akawi Cheese 30 Golic un
Kraft Cheese & Honey 30 Jueq Crolps dita

@Chocolate 30 divgao i @

@Chocolate & Banana 30 joog Hiveso @




dpadl caNgAalall
SeaFood
Rice jyNI

Plain Seafood Rice 20 ualia )l
Rice with Seafood 29 1ol asled fo tualun jil
Qurtoba Royal Rice 48 oAl ks sl jil

so0e :
e Lobster wlugul ole

Per Piece !

Oil & Lemon 249 Uooatly Coyj
Butter & Garlic 249 rogillg 80l
With Bachamel 249 Jto it

. X X X
Calamari GJleds

Por Ordew i mealdd
Fried 49 olio
Plain or Breaded Al glysake
Grilled 49 gqiiln
il and Lermon/Fajita TP RRT P [ R
Pottery 69 abis
Drnion, sweet pepper, tomato &nimqmbm_ng:LJ_aJ_nLLm
& special sauce red or white gl elpam demlsy

L X 2 X
®Salmon o galule

Por Ordes .
Fried / Grilled @odito /5l "

00

Seafood [ Price per kilo gdash) el / ypaJl aligsisll

®Shrimp ullgje

Fried 200 w100
Flain or Breaded i ghsale
Grilled 200 \5G41Lo
il & Leman £ Fajita / Butterfly Wil wla fygallg )
Boiled 200 Boluig
Drion & Pepper gl Lsalog L
Pottery 250 Ul
Crion, sweet pepper, tomato &nimqmbm_ng:LJ_aJ_nLLm
& special sauce red or white sanglelondnls
Tray 250 fodte
2l & lermon with onion & pepper dmlb I S Al i S o A g ]l
or Onion, pepper, potatoes & red Anlng glallalsll mpboladl Loyl
ar white sauce ehain gl el Aanl =]

2000
Crab vyg=labu

Oil & Lemon 139 ool Cuj
Fillet 139 olao
With Bachamel 139 JaoUin L

LA A 2
Grouper jgolall

Fried 140 wifa
Grilled 140 @qmn
Ol & Lemon /£ Butterfly S L RTINS L ol R
Pottery 239 alin
Onion, sweet pepper, tomato Lalngmbleka gl olo i)

& special sauce red orwhite clrrgl elpam dumlsy
Platter 239 Gitm
il & lermon with onion & pepper gl gloyJ9losgy Ly Saunalg o]
ofDHion, pepper, potatoes & red elion Aunlngbaling gl= 9l A
1 orwhite Ly gl
J?t T] Ite sauce sbetig

Yl
\ B



Seafood / Price per kilo. ¢lsall j=ull/ ay~lcligalall

Fresh Juices dajuntljlacll eSeabream AIpgue

Orange 28 JUi F"_Ed L —
Grilled 140 GOl o
Lemaoan 28 oorlll Qil & Lerron ¥ Butterfly WSl igag e
- ol Pottery 239 palia
Grapefruit 28 e Ll Cnion, sweet pepper, tomato A lmgodalbols, 2l AT P
. & special sauce red or white eheip gl elpa= Al
Carrot I e
¥ <2 o Platter 239 , it
2 Qil & lermon with onion & pepper gl glo  Lslsg Loy So Oga g
APPps £8 ctadl or Cnion, peppet, potatoes & red elom Aun Ling Uslinag qJ‘_".-._J_ﬁ_qu-‘_J_n_r!
Grape. 28 w il orwhite sauce sl
Watermelon 28 Akl E *Se® 3
Sweet Melon 28 rolon pre ror LSJ_QJJJ
, Fried 120 olio
Mango 28 goxviloll Grilled 190 p
Strawberry 28 ﬁJqu.flJl il & Letron £ Butterfly vl Gigalg o
Pottery 220 uala
Guava 28 tiolgnll Onign, sweet pepper, tarmato Anlngrodbleb gla Jols a)
&spescial sauce red or white gl elpam Al
Pomegranate 30 Ulopdl Platter 290 fuitem
‘ LY il & lermon with onion & pepper gl aloy Slog LS daadgen]
Pmeappl& 30 Ll or Cnigh, pepper, potatoes & red 2l An Limg Ualsag gl [log L
orwhite sauce aygl
= % AN (TT Y
Ry K T Red Mullet aualplyUaluw
Yogurt Drink 24 Il 3 \ . * S
: R Fried 120 olio
Grilled 120 GQULLo
. . ’ ‘ il & Leron £ Butterfly vallmianf Vga g
Pottery 220 Uals

Onion, sweet pepper, tomato qubmb.mm.'m
& special sauce red or white el gl el Al

dA.'J Lb-l I JJ LD&I I .e:”.ﬂ gifitltfrr:un with onion & pepper 0 d gl Lalag LLDJEMDU';-"—TE
Mixed Fresh Juices

or Cnion, peppet, potatoes & red slrom Anbing Ualsog gl s lagy Lan
or white sauce el gl

Orange & Carrot 30 Jjdlg JUkipal "
Banana & Milk 30 vl joo Mu et (e LlJ) Lﬂng—,’
i Fried 120 Lo
Strawberry & Banana 30 dglpalu joo Grilled 120 i
L . Qil & Lernon / Butterfly Wl da g
LQipllg Alglpall
Strawberry & Orange 30 JLiplig Qglpal Bottery 220 il
R . Cnion, sweet pepper, tomato Anlmgmodalob glaJald, Ln
Lemon & Kiwi 92 E-ﬁqﬂﬂlq VoLl & special sauce red or white sy gl el dnls
Pomegranate & Grapes 32 wisllg Jlopl Platter 220 , ALitn
il & lermon with onion & pepper gl gloy Lalog, L Sngoddg o)
pineapme 8 Sweet Melon 232 olo 111 llg U.LILiLiflJl or Cnion, peppet, potatoes & red el dun Limg Usldsg gJ;n_J_ﬁ_qu\_J_n_rg
or white sauce el gl
Pineapple & Orange 20 JUkiplg UGl . . ' '
Pineapple & Pomegranate 32 Ulo Hlg yuwUiLiu ® Pomfret kg 11 |j ®
@ Avocado & Mango 34 aailollg 9alaqsill @ Fried 140 e £
Grilled 140 (5Ql1L0
il & Leron £ Butterfly vallobin f Vigadg g

2990 Pottery 239 Ot

Union, sweet pepper, tomato ﬂ.EIJ.quJ:.Ln.qu:.-LJ_Q_LD-._J_DJ
& special sauce red or white el igleltan dnls

ktail \yi4gAl Pt s o
COC tal S u - qé- il & lermon with onion & pepper ol aln 916G L S yigadgvuj
ar Chion, pepper; potatoes & red =llan dunlng Uolbviggla Jalog, et
arwhite sauce =gl

Fruit Cocktail 34
hMango, guava & strawbeny

aslgs Juisga
Alglsllgdslgollogilall

Cocktail Mulan Rouge 34 29) Ulgo Juisgs B ; qé
Banana, strawherry & mango genilo g Algl sl joal ream JS
Cocktail Burj Al Arab I JLis s 5 o
GL::::‘:E baalnanau&rjatrawb;?w s uﬂjﬁjﬂ—'?qjjw|ﬂﬂ|qgj Grilled 120 “5%
: ' il & Leron £ Butterfly walb S Vigodgon
Cocktail Classes 34 Ol uin Jrisgh Pottery 220 uala
Kiwi, mango, strawbeny & guava Alglsallg dolgmllgmilall v sasl Cnion, sweet pepper, tomatg & &nlmqmbLDng:LJ_aJ.nLLm
\ special sauce red or white el gl el pa = Aunls
® Cocktail Fruit Pieces 40 . Sl _M@d-uil ’ b@é@ Platter 290 : iy
v ARG i il & lermon with onion & pepper glal=ylnlog e oo dgvyj
- % " @ onion, pepper potatoes & red slLom Amliag Ualog glo sl agl Lng
® Eﬂfglf‘ll:ac:l Elbeak 40 %tﬁbgﬁ@ or white salce sy of
A *2e89 0
®®Cocktail QurtobaClasses 48 by s ot Jiitg s @ Qurtoba Royal Seafood 239 Laloll fubis tibias Yan
 Cooktail with fruit pieces & ESodicgallGmStall g bl Fish, shrimp, calarman, shellfish Vamhlngiannabilals yilugaclow
J-'-;‘ ice crearm oS ) and crab
I, .
Al e
P i | i’l| # #

B gl



Milk Shakes ||/l L

Vanilla Milkshake 36 Ao ¢l Cllig
Banana Milkshake 36 joodl el Cllig
Strawberry Milkshake 36 alg L6l Cliih Cllio
Chocolate Milkshake 36 @iloApiUlluii lis
~ Mango Milkshake 36 " onilalleluirellis
“Guava Milkshake 36 dblgall Clubh ellio
Kiwi Milkshake 36 oAl Cluis Lo
Raspberry Milkshake 36 il el g
~ Coffee Milkshake 36 Somill Clui Cliso
“" Caramel Milkshake = 36 Jiol Al el Lo
@AImond & Cream Milkshake 36 Gou 8L jo Ul clui ClLio®
® Avocado Milkshake 40 galagolll elub Clli s @

900
dalicll cyLgpiall

Iced Drinks

Iced Tea 22 alio sl
Iced Coffee 26 taliy dgiud
lced Espresso 26 alio quuypwl
Iced Cappuccino 26 alio gipurils
Iced Chocola Moo 26 flalis go AilgAgul
@lced Coffee with Nuts 28 Wlpusoll o laliol 5e.08I@
Qurtoba's Iced Coffee 30 talioll dulnys Sqad
o909 ®
Ice Cream dlagul
Mango Ice Cream 36 gaily gy
Strawberry lce Cream 38 gl tlhg.y
Vanilla lce Cream 38 Lliilall dlhagy
Raspberry Sorbet 38 gl Ay tlagy
Chocolate Ice Cream 38 didgagull dhg)
Coffee Ice Cream 38 dgaiill gl
@ Pralines with lce Cream 38 tloupall So jolll g @
Caramel Ice Cream (Diet) 38 (0jonl) Jrolpalldlags
Mix lce Cream 40 S G lhgy
@® Banana Split 48 jooll fo gl @)
@Pineapple with lce Cream 48 roa A il So wliLL@

@
Sweets <bglall

@ Fondant 50 Cailaig o)
®@®O0m'm Ali 40 wle ol @
@ Cake 30 cLAa@

. lceCake 30 alia clis

. Creme Caramel 20 Jolps oups
®@Muhalabiah 20 duloo @
®Sweet Rice with Milk 20 oy i @
 ®Custard 20 afiula@

Jelly 20 Wl

L eeee
Fruits aslgall

Watermelon & Sweet Melon oloilg Aukay
- 8Small Plate 50 SE-Fafiala
' Big Plate 100 LS e
. Seasonal Fruit Uolugo ASlgs
| SmallPlate 100 W&o oo
:;u_,' Blg Plate BVt sl

|,.|: I
|

'|I|

"1""’ . g = N



Hot Drmks

Tﬁﬁ : : 3 sUD
Kuslun Tea :', 20 A s
~ Teawith Mint 20 T gusigeun
~ Earl Gray Tea 20 sl b
~ Tea with Milk 22 wals &o i
 KarekTea = 2 Sy g
_ African Tea 22 | 4 oull sl
Mimt 117722 Elisi
Thyme 22 - yicj
Mixed Herbs g - cljod]
Ginger 22 )
Anise 22 gL
Fenugreek 22 s
Ginger with Milk 24 il o il
Tea with Sage Clary 24 trolpoll So il
Cinnamon with Milk 24 wda il &o Aopdll
®®Sahlp 24 il @)
®@Sahlp with Fruits 28 aala il wils i @
® Moroccan Tea 36 oo LD ®

2000
Coffee 6gad |l

Turkish Coffee 24 duayi Boas
Nescafe Black 24 ol
Espresso 24 gl
American Coffee 24 s olll 6ol
French Coffee 26 A0l gl
Nescafe with Milk 26 sl fo Auslsau
American Coffee with Milk 26 wuils &o tusipasl 6oaill
Hot Chocolate 28 flisl Aidgaqil
Cappuccino 25 QiLiiila
Cafe Latte 28 il . oLa
Cafe Mocha 28 g0 ools
Arabic Coffee Pot 80 e dgmo fla

L 2 X X
duaeallololl
Mineral water

. Local Water Wulagp olio
' Small 8 s
Large 20 PR L

; *PDe @
daradll gl
Soft Drmks

Soda Drinks tjle Ciligpait o
Pepsi / Diet Pepsi O S TITNR Ny rWITREN

T lp /7 Up Diet / Dew gz el Wl Y

: Mirinda Crange £ Strawherny Alglyo Sy Wiy Al
. Perrier Water 24 s 2o
Q‘ . ‘Red Bull . 26 Jou 2y
Beer MNon Alcohol] 24 {Jaayea) O

| =, il - %trawberry Apple el Slghesdl . prsil|
i -jifat:h Lermon wgatllladasl

.%‘*"j. vﬂ-@ @ sz () :




Hookah

Apple al-Fakher
Apple al-Nakhla
Rose

Green Grape
Red Grape
Strawberry
Lemon

Orange
Cappucino
Mint
Iskandarany
Apricot

Sweet Melon
Watermelon
Cherry

Banana
Cranberries
Peaches

Gum

Grape & Mint
Lemon & Mint
Grape & Cranberries
Peaches & Mint
Cherry & Mint
Apples &Mint

Watermelon & Mint

® Al-Beak
Apple al-Makhla & Eskandaran

®Kotomoto
Grape,Chemy & Strawberny

® Camannana
Strawberry, Sweet Melon & Rose

®Al-Mawasem
Chemy, Mint & Cappuccing

®Qurtoba
Straw., Grape, Cherry & 5. Melon

Ajami
®AIr By Ghoice)

Saloum
2 Head

Qa'as
2 Head

Zaghlol
2 Head

S & & &8 &§ &8 &8 32 8 8 88 8 88 88 & 3 8 g 8 E T E 8 BB

70

70

70

70

70

70

70

sr  wa ‘ o II

Pl plé iy
LA ALES dlinl
ajg )l

pasl e @i )i
ol wuic dlio)l
Uglys dlinl

VLTSI LAFEN]

JUipy el

g iivigls iyl
SSETLIVE]
dljaifaw] dlil
Uliouivg dlis )i
rolouls tllusyl

&ubny sl
ITELSFEY|

jgo i)l

gl dlyl

do tlia )i

(ol dale )l
Elisig Lric yuius
Elizig Uoos Uuiio
Lgdg Lisll yutuo
Elisig dgd Yuiio
Elizig jibs yuiuo
Elisig elai yuiio
Elisig caubhy yuiiis

clull dlas)i @
il i Sl g el il gl

qigngigA il ®
Wl Log jisadie

Liilgla élin ) @
aJgg ol Alglio

owgoll i )i @
G Ay Slised jis

tudny 8 dlis)l @
olouiig 5 tie AlglLo

tione dlinl

(i e i uﬂq.l:?.‘l ULLIQ_Ii@

ol Juu g dlin)l
Ll 2 ane

uasd Juuss Gl
Ll 2 2 e

Joléj Junes dlisl
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VISA (k)

For rasarvations & Inquirias ollalwily Jaal
04 452 2209 - 300 787 3622

(@ D) @quriobajbr



