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WELCOME TO ASEELAH,

FOR ME, ASEELAH IS A DREAM COME TRUE. A BLEND OF TRADITIONAL EMIRATIHOME COOKED FOOD AND
LOCAL INGREDIENTS, PRESENTED IN A MODERN WAY. THESE ARE “THE TRUE FLAVOURS OF DUBAI" OR AS
[CALL IT - DUBAI YESTERDAY AND TODAY. THE RESTAURANT SHOWCASES AND PRESERVES HERITAGE,
HOSPITALITY AND TRADITIONAL CUISINE, AND PRESENTS IT WITH A MODERN TWIST. THERE IS NO BETTER
PLACE TO EXPERIENCE IT ALL THAN IN DUBAI'S FIRST LUXURY HOTEL, LOCATED IN THE HEART OF IT ALL,
THE CREEK — WHERE IT ALL BEGAN.

JOINME ON A CULINARY VOYAGE AND SAVOUR THE FLAVOURS OF A BLOSSOMING CULTURE. DISCOVER
THE TASTE OF BOTH THE PAST AND THE PRESENT IN OUR EXQUISITE MENU.

THE ASEELAH TEAM AND [ WISH YOU BON APPETIT.
CHEF UWE MICHEEL
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SALADS AND STARTERS

aadadl LB
TRADITIONAL DISHES
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MALEH SALAD

TYPICAL UAE PRESERVED FISH ON A BED OF FRESH
LOCAL LETTUCE AND GREEN MANGD
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ROCCA SALAD

FRESH ROCKET LEAVES, TOMATO AND ONION,
DRESSED WITH OLIVE OIL, LEMON JUICE AND SUMAC
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TOMATO SALAD

A REFRESHING MIX OF FINELY CHOPPED TOMATOES,
ONION, DRY MINT, OLIVE OIL AND LEMON JUICE
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DISHES MADE WITH LOCAL INCREDIENTS
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PAN ROASTED QUAIL SALAD

PAN ROASTED QUAIL BREAST STUFFED WITH
PISTACHIO, SERVED WITH PUMPKIN PUREE, CINNAMON JUS,
GLAZED BEETROOT AND WILD ROCKET LEAVES
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KALE SALAD WITH DATE

KALE LEAVES, WHITE WHEAT, DATE,
CHERRY TOMATO, RED RADISH, HALOUMI CHEESE.
RAISINS AND CANDIED WALNUTS
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BEETROOT CARPACCIO

BEETROOT CARPACCIO WITH FRESH WILD ROCKET, LEMON JUICE

AND OLIVE OIL, SERVED WITH TAHINI FLAVOURED LABAN

AvL paices Are INcLUSIVE oF 10% Municieaurry reg, 10% Service cHarce Ano 5 % VAT
doydll dyph 57 dloliidosd pguwy 10% g djalll pguw) 10% dlobi jlowll J4



TRADITIONAL DISHES
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CHICKEN AND VERMICELLI SOUP

LIGHT CHICKEN BROTH FLAVOURED WITH LOCAL
SPICES SERVED WITH RICE VERMICELLI AND TOPPED
WITH GOLDEN FRIED ONION
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LENTIL SOUP

A TRADITIONAL EMIRATI LENTIL SOUP SERVED
WITH ARABIC BREAD AND LEMON

DISHES MADE WITH LOCAL INGREDIENTS
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ARABIAN SEAFOOD SOUP

TOMATO BASED SEAFOOD BROTH FLAVOURED WITH
CORIANDER AND SLOW POACHED SUSTAINABLE SEAF00D
WISELY CHOSEN FROM THE ARABIAN GULF
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SPICED PARSNIP AND ALMOND SOUP

CREAMY SOUP MADE OF PARSNIP AND ALMOND SERVED
WITH CRISPY VEAL BACON AND SAFFRON OIL

AvL prices ARE INcLUSIVE oF 10% MunicipaLity Fee, 10% Service charce ann 5 % VAT
doydll dyy 57 dloliidord pguy 10% g dyalill pguy 10% dlolds jlewdll J4
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MAIN COURSE
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TRADITIONAL EMIRATI RICE DISHES ARE COOKED WITH SELECTED MEATS, SPICES, AROMATIC STOCKS AND
BASMATI RICE. OUR HOMEMADE BEZAR IS A COMBINATION OF SPICES, CREATING AN APPETIZING AROMA AND
FLAVOUR, SERVED WITH DAKOSS CHUTNEY MADE OF FRESH TOMATO, CHILLI AND CORIANDER
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TRADITIONAL DISHES
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RUBIAN

MARINATED SHRIMPS IN ASEELAH BEZAR
SERVED WITH BASMATI RICE
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CHICKEN OR LAMB BIRYANI

MARINATED CHICKEN OR LAMB IN ASEELAH BEZAR
SERVED WITH BASMATI RICE
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JARISH

LONG COOKED JARISH WHEAT WITH THE CHICKEN,
TOMATO AND BEZAR TOPPED WITH THE LOCAL GHEE
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DISHES MADE WITH LOCAL INGREDIENTS

> o
e

gAaoll glalipal
a8 Jahll o alaiutell Aol glddlpal (o acng
Lle bganoll ailuullg yitouiiolig joll yugAuugall @o
Jall gpog yhac Jlgo 1ol yugyaog JLAL
134

HOME SMOKED RACK OF LAMB

RACK OF LAMB SERVED WITH WALNUT AND
APRICOT COUS-COUS, SAUTEED SPINACH. PARSNIP PUREE
AND WITH SAFFRON AND CARDAMOM INFUSED GRAVY
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ASEELAH SIGNATURE CHICKEN ROULADE

CHICKEN LEG STUFFED WITH FRESH DATES AND BEZAR SPICES.
SERVED WITH FREEKEH RISOTTO, SMOKED EGGPLANT PUREE,
ROASTED PEPPERS AND PAN JUS

ALL PricES ARE INCLUSIVE oF 10% Municipauity ree, 10% Service cHaree Anp b % VAT
doydll dypa 57 dloliidosd pguy 10% g dyalyll pguy 10% dlobLdi jlewdl J4
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TRADITIONAL DISHES
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LAMB THAREED

LAMB STEW COOKED WITH VEGETABLES, FLAVOURED WITH
BEZAR SPICES AND SERVED ON TOP OF RIGAG FLAT BREAD
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VEGETABLE MARGOOGAT

VEGETABLE STEW FLAVOURED WITH BEZAR SPICES
COOKED WITH ARABIC BREAD
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ASEELAH CHICKEN HAREES

LONG COOKED WHOLE WHEAT BLENDED WITH CHICKEN,
TOPPED WITH MOZZARELLA CHEESE AND A SPOONFUL
OF HOMEMADE LOCAL GHEE
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DISHES MADE WITH LOCAL INCREDIECNTS
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ASEELAH TRIO OF CAMEL SLIDERS
WITH THREE DIFFERENT TOPPINGS AND SWEET POTATO FRIES

« DATE AND LIME JAM WITH HALLOUMI
« BBQ SAUCE WITH ONION JAM
« CHEESE, ONION AND TOMATO

ALt prices ARe INcLUSIVE OF 10% Municieairy ree, 10% Service charce AND 5 % VAT
daydll dyph 57 dloldidord pguy 10% g dyalill pguy 10% dloLdi jlewdl J4
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TRADITIONAL DISHES
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SLOW BRAISE BABY SHARK COOKED IN FISH STOCK,
CRUMBLED AND SAUTEED WITH ONION, GINGER,
GARLIC, DRY LEMON AND BEZAR SERVED WITH

WHITE RICE AND LOCAL GHEE
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LAMB HAREES

LONG COOKED WITH THE WHEAT
BLENDED WITH THE LAMB MEAT, TOPPED IT WITH
THE SPOONFUL OF SPECIAL HOMEMADE LOCAL GHEE
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MADRUBA
LONG COOKED CHICKEN WITH RICE, VEGETABLE

AND BEZAR, MASHED AND TOPPED IT WITH LOCAL GHEE
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DISHES MADE WITH LOCAL INCREDIENTS

oliodl Joall yblail Eloww ailys
dnlngaiall jgagblokly Jo o 029
).o.lJlg 9alhgellalnliug Jljlullay aniio

ololl dnln go o g yitoaitel jgaig
04j4JIg gl

PAN FRIED RED SNAPPER FILLET

SERVED WITH TOMATO BURJOL, COCONUT AND
BEZAR FLAVOURED SAUCE SERVED WITH SALAD
OF AVOCADO, DATE, APRICOT A ND ANAR SEEDS

WITH SWEET CHILI SAUCE AND CORIANDER
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PUMPKIN RISOTTO

ROASTED PUMPKIN COOKED IT WITH RISOTTO,
SAFFRON, ROASTED PEANUTS AND FRESH ANAR SEED

Avv prices Are INcLUSIVE oF 10% Municieaury Fee, 10% Service charae Ao 5 % VAT
doydll dyph 57 dloLiidond pguy 10% g dyalll pguwy 10% dloli jlewdl J4
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TRALITIONAL TISHES
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FISH MACHBOOS

SEASONAL SUSTAINABLE LOCAL FISH SEAYED
WITH TRADITIONAL ARABIC RICE
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SAMAK

SEASINABLE SUSTANAGLE LOCAL HISH SERVED FILLET OR
WHILE IN A GRAVY ADDOMPANIED BY ARABIC DATE RICE
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CHICKEN MARGODGAT

EMIRATI GROWN CHCKEN FLAVOURED WITH BEZAR SPICES
COOKED WITH ARABL EREAD
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DISHES FATE WITH LOCAL INCREDIERTS
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ASEELAH SIGNATURE ARABIAN LOBSTER
POACHET LOBSTER SERV ED WITH HERBED PLAF, PUREED PEAS,
FENNEL SALAD AND A SACED COCONUT SAUCE
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SEAF0OD RISOTTO
GRLLED PRAWNS AN HALWA SERVED WITH REOTTO
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CAMEL STEW

LOGAL CANEL STEW WITH BEZAR SACES, DRIED APRICOTS
AND SERVED WITH MASHED POTATCES

Mt eenes sae et of 10% Moscewry ree, 10% Seavee cwane w0 5 % VAT
dogdll dyps 57 dlolibdosd pgay 10% g &)kl pguu) 10% dlolis jlewdl JS
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DISHES MADE WITH LOCAL IKGREDIENTS
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GHAR GRILLED DISHES

SEASONED WITH OUR SPECIAL ASEELAH BEZAR AND
SERVED WITH YOUR CHOICE OF RICE OR BREAD
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GRILL PRAWNS

GRILLED GULF PRAWNS FLAVOURED WITH
TURMERIC AND LEMON
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LAMB KEBAB
MARINATED LAMB LOIN SERVED WITH SPICY TOMATO SAUCE
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CHICKEN KEBAB

TENDER CHICKEN MARINATED IN YOGHURT AND
SERVED WITH GARLIC SAUCE
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EMIRATI OUZI (7 KG)

SLOW COOKED GOAT STUFFED WITH LENTIL, CHICKPEAS,
POTATOES, NUTS AND RAISINS SET ON EMIRATI RICE
AND COVERED WITH RAGAT BREAD

(OUZI NEEDS TO BE ORDERED MINIMUM 24 HOURS IN ADVANCE)
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ASEELAH MIXED PLATTER

COMBINATION OF THE CHICKEN KEBAB,
LAMB KEBAB, AND LAMB KOFTA
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LAMB KOFTA

MINCED MEAT MIXED WITH ONION, GARLIC.
FRESH CORIANDER SERVED WITH
GRILLED ONION, TOMATO AND ARABIC BREAD

Avt prices ARe INcLusIVE oF 10% Municipauiy Fee, 10% Service ciaree ano 5 % VAT
doydll dypa 57 dloliidosd pguuy 10% g dyalyll pguuy 10% dloli jlewidll J4



DESSERTS
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TRADITIONAL DISHES
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LUQAIMAT

FRIED EMIRATI SWEETS DRIZZLED WITH DATE SYRUP AND
COATED IN TOASTED SESAME SEEDS
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ASEEDA BOBAR

WARM SWEET PUMPKIN MOUSSE FLAVOURED
WITH CARDAMOM AND SAFFRON
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SAGO

WARM SWEET SAGO FLAVOURED WITH ROSEWATER,
CARDAMOM AND SAFFRON
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DISHES MADE WITH LOCAL INCREDIENTS
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ARABIAN NUTTY CAKE

ARABIAN NUTTY CAKE WITH CAMEL LABAN
MOUSSE PASSION FRUIT JELLY AND APRICOT
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DATE PUDDING

WARM DATE PUDDING SERVED WITH POACHED DATES,
MANGO AND PASSION ICE CREAM
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CHOCOLATE CARDAMOM CHEESECAKE

CHOCOLATE CARDAMOM CHEESECAKE
WITH ORANGE CAKE AND POMEGRANATE SORBET

At prices ARE INcLUSIVE oF 10% Municipauiry ree, 10% Service ciaree anp 5 % VAT
doydll dypa 57 dloliidord pguy 10% g dyallll pguy 10% dloLds jlewll J4
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SAJ BREAD WITH
TOMATO CHILI AND OLIVES
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ASEELAH BREAD WITH
CREAM CHEESE AND DATES
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SAJ BREAD
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KHAMEER BREAD
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DATE BREAD
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ASEELAH BREAD WITH
LABAN AND OLIVE

Avt prices Are meLusive oF 10% Muwceauity ree, 10% Service crarce ano 5 % VAT
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