
 

 
 

COLD MEZZA 
Selection of cold mezza placed on the table        65 
(Crudités, butter bean, feta & za’atar crush, dates, chickpea hummus, haydari, antep ezme, baba ganoush, 
marinated olives, middle eastern pickles) 

SALADS 
Fattoush, avocado, lemon & mint dressing       56 
Quinoa salad, pomegranate, mixed leaves lemon & garlic dressing (N)    43 
Falafel salad, char-grilled gems, cucumber, tarator (V)            50 
Grilled eggplant salad, medjoul dates and dukkah      46 
 

HOT 
Bread selection, olive oil & wild za’atar dip       30 
Char-roasted pumpkin soup, labneh, dukkha       38 
Saffron chicken & leek skewer, yemeni honey       50 
Pan-fried chicken livers, arabic bread, moroccan spices      46 
Fried calamari, pickled chili mayonnaise           58 
“Dawood basha” meatballs, char-grilled tomato sauce, foie gras & baharat        61 
Harra duck fat chips                                                                                                                                             55 
Lahm bi ageen (lahmajoun)                                                                                                                             50 
Cheese pide                                                                                                                                                          45 

MASHAWI 
Black angus butcher cut of the day                                                                                                                 185 
(smashed fried potatoes, wild za’atar pesto & red chili cumin shatta)     
Char-grilled tiger prawns, preserved lemon, saffron herb butter (S) (A)     130 

 

BHAR DISHES 
 

Grilled marinated poussin, sumac onion, dried yoghurt      115 
Seven spices crispy salmon, moroccan tomato jam, mastic oil     115 
Slow cooked lamb shoulder marinated with yoghurt and herbs     155 
“Syadieh”, black cod, spiced rice & caramelized onion (serves two)    170 
Wild mushroom & frekkah risotto        85 

SIDES 
 

“Mechouia” grilled vegetables (V)        28 
Grilled sweet corn, berbere butter, chili salt       28 
BHAR oriental rice (V)          28 

 



 

DESSERT 
 

Umali, rose water custard                                                                                                                                  45 
Sweet milk bastille, strawberry and almond                                                                                                 55 
Oud manjari chocolate mousse, cherry spiced compote with cherry almond ice cream                50 
 
Sorbet                                                                                                                             1 scoop 16 / 2 scoops 28 
 
Mango & lime 
Raspberry & rose 
Citrus mint 
 
Ice cream                                                                                                                                                               25 
 
Turkish coffee 
Pistachio 
Dark chocolate & mint 
Mastic & cinnamon 
 
 

 

 

 

 

 
 
 
 
 
 
 
 
 

Please make us aware of any dietary preferences or food allergies.  
All prices include 7% municipality fee, 10% service charge and 5% VAT 

 الرجاء اعلامنا فى حال وجود اى تفضيلات غذائية او حساسية من الطعام 

% ضريبة القيمة المضافة 5% تكلفة خدمات  10% رسوات بلدية و 7ن تتضم كل الاسعار  

 
(V) Vegetarian, (A) Contains alcohol, (S) Contains Shellfish, (N) Contains Nuts 

 (V) نباتى(A) يحتوى على الكحول(S) يحتوى على المحار(N)يحتوى على المكسرات


