THE TRUE TASTE OF LEBANON

alnafoorah %

Scan to view all of

SI’ ‘IAR E our Ramadan offers
J//—S O%@1n£lf

‘Ramadan is a time [or reflection and lmpe. a time to come l()ég*lhcr‘ and open our hearts |u”\
From iftars and suhoors to curated events and meal lzit&\]umieral\ offers the per‘le(:l’ setting to reconnect and
share precious moments with loved ones, whether near or far.

TFTAR MENU

5-Course Set Iftar Menu With Live Cool{ing Station And Including Unlimited Ramadan Beverages
AED 175 Per Person (N]inimum 2 Pax) | AED 95 Per Child Under 12 | Children Below 6 Eat For Free *

SOUP
Chicken | Lentile *

COLD MEZZEHo
Himmus, Moutabel, Tabouleh, Fa'ttous]q, Jergier‘ Salad, Shanklish, Warak Enab

HOT MEZZEH

Lamb Makanek, Batata Har‘r‘a,.Fr‘icc] Kibbeh®, Spinach Fattayere,
Meat Sambousek@, Cheese Rﬁkaka’c

MAIN COURSE

A Mixed Grill
Lamb Kch{x_l’), Grilled Korta, Shish Taouk

b Omie /)

Rotating Iftar Specials
Two Fixed Selectisns Dui]y .
Kibbeh Bel Laban @ & Vermicelli Rice, Kofta Bel Seniyi, Shish Barak & Vermicelli Rice,
Djej Bel Seniyi, Laban Ummo & Vermicelli Rice, Chicken M()l()kl‘lia, Ablama With Vermicelli Rice,
Bazila Bel Lallme, Nlalmsllc, Fish Saya(lia, Dawood Basha

Ask A Member Of Our Staff Of A\\'ilil&lbilit}’ As Per Day Of The Weck

DESSERT

Fresh Slicdd Fruits
Selection Of Traditional Ramadan Sweets

DRINKS
]dldl) | Laban | Qamar Al-Din

.

EE @ VEGETARIAN @ DAIRY FREE @ SHELLFISH QO DIABETIC FRIENDLY

ring. All prices are in uae dirhams and inclusive of 79 municipality lees, 10% Service charge and value added tax.
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TRIPOLI osbbb

AED 210 PER PERSON o8 S eV

FOR A MINIMUM OF 4 PERSONS JBY e ool dsyyd

MEZZEH ON THE TABLE 8l gLl

Assorted Pickles | Hommous® | Moutabel® | Tabouleh | Fattoush
Vine Leaves | Shanklish | Batata Harra | Fried Kibbeh® | Spinach Fattayer
Meat Sambousek ® | Cheese Rukak

® 5l Hlad | @ dudde &S | 8y Wolly | hudSis | e @9
Lol 36y | ® dos) lwgiow

MAIN COURSE &yl dzgll

Lamb Kebab | Grilled Kofta | Shish Taouk | Ar‘ayes@

@omhe | Goslb Gl | o LS | oo 2

HOT BREAD gz &

Lebanese Bread and Saj Bread

2lall 55 5 Sl 3

DESSERT Sbslal

Fresh Sliced Fruits
Ashta Bil Assal - Fresh Cream with Honey

® Jensll ahaisd dojlall agSL pSlyis
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AED 255 PER PERSON IS pys YOO

FOR A MINIMUM OF 4 PERSONS “’Lg}” el - 4_9_3))!

MEZZEH ON THE TABLE 8l gl

Assorted Pickles | Hommous @ Moutabel ®1 Tabouleh | Fattoush
JorgierSalad | Sharklish TGrbdn Beansd Al Nafoorsh Hommany's
Lamb Makanek @ | Batata Harra | Fried Kibbeh ®@ | Spinach Fattayer

Meat Sambousek ® | Cheese Rukak

Cal os) | szl s | s | A3 | @ bske | @ ans | A Silne
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MAIN COURSE  dsusyl dxzgl

Lamb Kel)al), Grilled Koﬂa, Shish Tdou]?, Ar‘ayes ®

@ o @oglb Gl (o LS (oo p]

HOT BREAD gz 5>

Lebanese Bread and Saj Bread

2lall 5o 5 Sl 3

DESSERT ©bsl=

Fresh Sliced Fruits
Ashta Bil Assal - Fresh Cream with Honey @

® Sl dhaisd ol agSLall RSl

COLD MEZZEH

835Ul Clal|

Tabouleho® 39 Warek enab bil zaite @ ® 39 Modardra ®® 39
Finely chopped parsley, mint, tomatoes, Stulled vine leaves, rice, tomato, parsley, mint Brown lentils, rice, onion, olive oil
onion, l)ur'g]nul. olive oil, lemon Juice
Hummousoee® 39 Muhammara@ 39
Jergier ©O®® 39 Chiclzpea puree, tahini sauce, lemon Chilli paste, l)reaclcr'uml)s, walnuts, olive oil
Rocket leaves, tomatoes, onions, olive oil,
vinegar, pomegranate sauce Moutabel 9 @® 39 Al Nafoorah hummous @@@® 41
Grilled eggplant, tahini sauce, pomegranate Classic hummous, roasted pine seed, cumin
Fattoush @ 39 N\y
Cucumber, tomatoes, herbs, pomegranate dressing, Lul)l‘d bl] zaite @® 39 BO’UtHY'éﬂ ©) 132
Toasted Atabic bread Tender green beans, tomato, garlic, onion, olive oil Dried fish roe, toasted bread, olive oil, garlic
7 atar salad @ 39 Shanklish ® 39 &% Chef Ali’s Teta'’s salade®@®o® 49
M rofnatia herb salud, tomatoes, onions, Crumbled c]’leese, onions, tomato, parsley. olive oil Bal)y ar'ué,ula, dried Flgs & clates, l')eetroot, tomato, walnuts
omegranate sauce zaatar olive oil & pomegranate sauce
pomet Labneh with mint ® 39
Assorted Arabid pichles @® 39 Strained yoghurt, mint chiffonade, olive oil 2% Lebanese duinoa salad@ 39
1L lbmmia piclz]es, cucumber, turnip, sauliflower, chilli Red duinoa, heritage tomato, onion, diced beetroot, mint,
Hll’l(ﬂ)d l) l zaite @@® 39 roasted cherry tomato and braised l)al)y fennel
B‘dl)‘d ghanouj@CD 39 Chard leaves, onions, olive oil, lemon juice Dressi live ol cate imicdand |
Grilled eggplant, onion, tomato, parsley, mint rossing: Olymol pomegranate juicelapd lemon
HOT MEZZEH s Lud OMdial
Hummous bil lahma®®® 99 Fried kibbeh® 39 Saffron rice 24
Classic hummous, minced lamb, pine seeds Fried lamb dumpling filled with minced meat & pine seeds . )
Vegetarian filo pastry@ 63
Batata harra@ @® 39 Lamb makanck®®® 99 Filo pastry filled with rice & vegetables
Fried potatoes, garlic, coriander Lamb sausages, fresh lemon juice and pine seeds
Grilled ha]loumi@@ 44
Cheese r'ulzakat ©® 39 Maéhmour‘@@@ 73 Halloumi cheese, tomato, olive oil
Akawi cheese Wruppcd in filo pastry Eggplunt, potato, chiclzpcas, tomato, onion, capsicum, gurlic
Moajanat moshakala®@ 44
Meat saml)ouselfa 39 Friecl asaﬁr@@ 132 Cheese r'alzalqat, meat saml)ouselrz, spinacl‘l [attayer, fried kibbeh
Tender crust pastry filled with minced lamb & pine seeds Pan-[ried birds, pomegranate sauce (6 picces)
Al Nafoorah falafel @ 40
Spinacll fattayer ©® 39 E’S Braised glol)e articllolze (©) 39 (‘/lqic]zpeas, gar]ic, coriander fres]’\, pars]ey. cumin pow(ler,
Pastry triangle filled with spinach, minced onions and pine seeds Globe artichoke, seared lemon, olive oil, rock salt, sesame seeds
crashed pepper and garlic S \
Chicken liver with pomegranate ®@® 59 Sace: takin; lersion
Sautéed chicken liver, pomegranate sauce
- IS ‘ i £
SOUPS Sbiad  RAW MEAT DISHES ol pgaddl 5Ll
Lentil soup @ 39 Habra nayelﬁ Y0 59 Kibbeh nayel‘n ® 59
Red lentil puree, onion, leek, toasted Arabic bread Minced lamb Minced lamb, l’)ur'gl"lu], olive oil
Chicken soup 39
Creamed chicken soup, diced chicken
& 3 Py £
SHAWARMA Ly  SEAFOOD D youdl SYgSlall
Al Nafoorah shawarma @ 73 Whole Mediterranean seabass @@ 185 Grilled slﬂrimps & suman fillete@@® 205
Chicken or beefl in saj bread, piclzles, [ries Zaatar spicec] sea bass, lemon, rice, olives Saflron rice
Traditional chicken shawarma 63 Suman fillet with chilli sauce ®® 132 Mixed seafood (for two) @ ® 327
Pickles, fries, garlic sauce Grilled suman, saffron rice Seabass, shrimps, suman fillet, sauté vegetables
Traditional beef s}lawarma 63 Grilled shrimps 185 5:':':3 Lebanese lobster thermidor*® 220
Pickles, tahina sauce Saffron rice, Qm'lic, lemon juice Poached & Grilled lol)s“ter, white sauce, éar]ic. cor'iancler,
mushroom, akawi cheese, parmesan cheese and za'atar leaves
FROM THE CHARCOAL GRILL pad) e gyl
Gerilled sujoulz 68 Al Nafoorah mixed grill for two @ 327 Grilled beef 185
Grilled beef sausage, tomato sauce Cubed lamb fillet, minced ]uml), cubed chicken, Cubed beef fillet, gri“cd vcgclublcs
beef sausage, shrimps, chicken wings . . 4
Arayes@® 68 £ Arabic spiced whole l)al)y chicken® 10
Minced lamb with onions, tomato, mint, pine seeds, Grlllecl laml) 102 Baba ganoush. muhamara, vine leaves, pistachio
Arabic bread Cubed lamb fillet and corriander dressing
Kebab kheshkhash 78 Lamb Cl’lOpS 142 Grilled boneless chicken Hall 63 Whole 102
Minced spicy lamb, tomato sauce Grilled lamb chops, French fries Garlic, lemon, French fries
Kebab halabi 78 Mixed Grill 98 Grilled chicken wings 63
Minced lamb, parsley, onions Cubed lamb fillet, kofta kebab, shish taouk Garlic, lemon
Shish taouk 78 Mixed grill with lamb chops 112 % Grilled sharhat beef 65
Marinated diced c]’liclzen, gar‘]ic, lemon Cubed lamb {:illet, kofta l@el')al), shish ‘caoulz, lamb cl‘mps Bee{‘tenderloin, water grass, stuffed mushroom
(l)al)a ghanoug), caramelized onion, olive oil and oregano
Sauce: sweet red cherry
DESSERTS Chgla!
Ashta bil asal®® 49 {':':5 Cheese kunaf&@ 49 53:5 Al Nafoorah stufled crepe @® 49
Fresh cream, pistachioﬁs, }mney Akawi cheese pastry dipped in sugar syrup Fresh Milk, Flour, Butter, mix fruits, Vanilla,
Arak (alcol‘mlic drink optionu])
Halawat al jel)en@ 49 Ghazal al banat 49
Sweet cheese, pistacllio, sugar syrup Ghazal })anat, ice cream, mistakeh & rose, vermicelli Mixed desser‘t platter ® 122
Othmalliyeh, halawat al jal)en, baklawa, panna cotta
Baklawa® 49 Lebanese ice cream® 49
Assortment 0}‘ but‘tered pastry, nuts, sugar syrup Rose, mista]zeh. pistuchio, lzuslﬂta
Lebanese fruit p]atter ®® 49 53:5 Al Nafoorah panna cotta® 49
Fr'esl‘l Zuatar, Sug’;ar‘, [.resh 1\11”2, rose water,
Othn‘lalllyel'l @ 49 pistac}'lio and sorbet lemon

Kunafa vermice“i, fresh lzashta, pistac}lin

ALCOHOL @ NUTS & SEEDS @ GLUTEN-FREE & VEGETARIAN @ DAIRY FREE @ SHELLFISH Q DIABETIC FRIENDLY

Please inform us of any allergies or requirements before ordering. All prices are in uae dirhams and inclusive of 7% municipality fees, 10% service charge and value added tax.
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AED 335 PER PERSON

FOR A MINIMUM OF 4 PERSONS

MEZZEH ON THE TABLE 8lJl gl

Assorted Pickles | Hommous ®| Moutabel ® | Tabouleh | Fattoush | Jergier Salad Shanklish
Green Beans | Al Nafoorah Hommous | Lamb Makanek @| Batata Harra | Frieo[ thbeh
Spinach Fattayer @| Meat Sambousek | Cheese Rulﬁzak

Coilb bog) | mosadl dalus | (s3d | gl @ Juie [@ paee | dSuiie CMSs

MAIN COURSE &yl &zl

Grilled Suman, Grilled Shrimps, Lamb Kebal), Grilled Koﬂa, Shish Taoulfz, Arayes ®

@umbe | Goslb it | alor LS | gdn ol | 3o ol | gn los

HOT BREAD 2z &

Lel)anese Br‘ea(l Ell’l(.l SHJ Breacl

2lall 35 5 Sl s

DESSERT ©bsl

Fresh Sliced Fruits
Bil Assal - Fresh Cream with Honey ®
Baklawa @
@33 |@ JunslL a8 | dojlall agsall 251,

BEIRUT  ©“9==

AED 220 PER PERSON ~ »2'%/ et p2o £T¢

FOR A MINIMUM OF 4 PERSONS S8 e (ol dsyd

Ashta

MEZZEH ON THE TABLE 8l gLl

Assorted Pickles | Hommous @ | Moutabel @ | Tabouleh | Fattoush
Jergier Salad | Vine Leaves | Green Beans | Shanklish | Baba Ghanouj
Moudardara | Al Nafoorah Hommous @ Fried Kibbeh @ | Spinach Fattayer®
Meat Sambousek @ Cheese Rukak | Lamb Makanek
Chicken Liver | Chicken Shawarma
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MAIN COURSE  duusyll dzgll

Grilled Suman, Grilled Shrimps, Lamb Kel)al), Grilled Kofta
Shish Taouk, Lamb C}lops, Arayes ®
@owhe (i) (@ogll L (o OLS (ggdie pad (goin plwg) (S plows

HOT BREAD gz &

Lel)anese Bread and Sa] Bread

z2lall 35 5 SUalll 5

DESSERT  ©bsl=

Fresh Sliced Fruits, Ashta Bil Assal - Fresh Cream with Honey@
Halawa Bel Jel)n | Balzlawa@
@ 8538l | @ puadl SMo | @ JonsdU daind (dojUall Sl ajl).w



