' SOUPS

VEGETABLE SOUP
CARROT, MARROW, PUMPKIN,
POTATO, SALT & PEPPER

LENTIL SOUP
RED LENTIL, ONION, POTATO,
CARROTS, CELERY, SALT & CUMIN

MUSHROOM SOUP
FRESH BOTTOM MUSHROOM
SERVED IN CREAMY SAUCE

BROCCOLI SOUP
FRESH BROCCOLI WITH
CREAMY SAUCE

CHICKEN CORN SOUP
CHICKEN & SWEET CORN
SERVED IN CREAMY SAUCE

SEAFOOD SOUP

ASSORTED OF OUR MIXED SEAFOOD
SAUTEED WITH ONION & GARLIC
SERVED IN CREAMY SAUCE
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SALADS  xeo

" YOGURT AND CUCUMBER SALAD 32 sls g 5,1 Al

6o
Eggt;m _I\{VITH CUCUMBER, GARLIC & ol il sl S Bl ;
ARABIC SALAD 37 4.1_1).:1 - by
FRESH LETTUCE, CUCUMBER, T
TOMATO MINT LEAVES SERVED MR A Cal e T e e
WITH LEMON JUICE, OLIVE OIL ossllanyy , goadll et za gy 0
FATTOUSH 39 Jugid
LETTUCE, TOMATO, CUCUMBER, PN LA B gt S
FRESH THYME, MINT LEAVES, GREEN i ‘ :
PEPPER, RADISH, BLACK OLIVES, dplis] Bign s sl oedyy o Jas, pemal Juls
LEBANESE CHEESE, SERVED WITH olsll pagm ¢ @laall gl za g
FRIED BREAD & POMEGRANATE

MOLASSES

TABBOULEH 39 4_15_“
CHOPPED PARSLEY, CHOPPED MINT, ] ;
TOMATO, ONION & CRACKED WHEAT, Joms o Bpgniy s pepsa Llizh ) nessa (uigndy
SERVED WITH LEMON JUICE & OLIVE OIL O8Il gy ooanlll semd za sy Jigg
OLIVES SALAD 42 65—*—0—" 71 o%
OLIVES, ONION, PARSLEY, TOMATO, R e Vgl 1%
SUMAC POWDER, FRESH THYME, Blaw , Eygsis , paigsdy , s s 088
SERVED WITH LEMON JUICE, OLIVE OIL sl sy ¢ 9oadlll semt za gy sl 545
ROCCA SALAD 46 e g % ==l
CHOPPED ROCCA, FRESH THYME, IR B, e

TOMATO, ONION, SUMAC POWDER, Jlda, gmy Sygily , SATSOINNT AR
SERVED WITH OLIVE OIL, Olasll pags ¢ o303l sy) 2a g

POMEGRANATE MOLASSES



. LABNEH

LABNEH WITH OR WITHOUT GARLIC

HUMMUS
CHICKPEAS, SESAME PASTE &
LEMON JUICE

MOUTABAL
GRILLED EGGPLANT, SESAME PASTE,
LEMON JUICE

BAMIEH BEL ZIET
FRESH OKRA COOKED WITH
TOMATO, ONION, GARLIC & OLIVE OIL

MOUSSAKA

FRIED EGGPLANT, TOMATO, RED &
GREEN PEPPER, ONION, CHICKPEAS &
GARLIC

HUMMUS BEIRUTI
CHICKPEAS, SESAME PASTE, CHOPPED
PARSLEY, GARLIC & LEMON JUICE

BABA GHANOUJ
GRILLED EGGPLANT, ONION, PARSLEY,
TOMATO, GREEN & RED PEPPER, MINT,

OLIVE OIL & POMEGRANATE MOLASSES

B2

B5

35

35

33

38

38
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B SALADS ko

«  BEETROOQOT SALAD 47
- FRESH BOILED BEETROQOT, ORANGE,
« APPLE, TOPPED WITH SESAME & HONEY

ARTICHOKE SALAD 49
SEASONED ARTICHOKES WITH o i
EXTRA VIRGIN OIL, LEMON JUICE & ondendy  osiill sy ga sogipn
-~ GARLIC, PARSLEY agdlly o gadlll symt
GREEK SALAD 51 Suiliaralsly
TOMATO, CUCUMBER, LETTUCE, GREEN AR Dt w0, LIV eE
PEPPER, BLACK OLIVES & FETA CHEESE S o = L
WITH LEMON JUICE & OLIVE OIL o5l gy ¢ eadlll semt za andy Lys &3
CHICKEN CAESAR SALAD 55 aulimll 2 53l At 5
ICEBERG LETTUCE, CHERRY TOMATO, - Ldtz.m; i s
PARMESAN CHEESE SERVED WITH QPON S 2 S
CAESAR DRESSING & GRILLED Hesllialay gonall glasll gl za g
CHICKEN SLICES, CROUTONS il s gl sgng
SHRIMP CAESAR SALAD 60 Lo 51l g sttt
ICEBERG LETTUCE, CHERRY TOMATO, : ha 5’] é"’ > TS A
PARMESAN CHEESE SERVED WITH obsasly &ign, dypsd dygniy , @aiss o
CAESAR DRESSING & BOILED SHRIMP, pealliala, Folaall Hlesesll ga guiss
CROUTONS maaall gl 30
SMOKED SALMON 65 : ' 15
PIECES OF SMOKED SALMON, . bﬁ&mlb \
SERVED WITH ROCCA LEAVES oamall goalull ga gl
el 3lygl za gy
CRAB SALAD 65 jaletudl 2l 1
CRAB, AVOCADO SLICED ICEBERG =k 6& k)
LETTUCE, RED PEPPER, CARROT & @ o, gulagollehy, pgekls

SLICED TOMATO Bypuisll i ¢ g3a, sasl Juls



- COLD MEZZA o

SHANKLISH 25
SHANKLISH WITH ONION, TOMATO,
PARSLEY WITH OLIVE OIL

~ VINE LEAVES 43

GRAPE LEAVES STUFFED WITH RICE,
CHOPPED PARSLEY, TOMATO,
FRESH MINT, ONION WITH

LEMON JUICE& OLIVE OIL

MUHAMMARA 45
BREAD CRUMBS, ONION, RED PEPPER,

CHILI PASTE, TOPPED WITH NUTS,

SESAME PASTE & POMEGRANATE MOLASSES

TIMES OF ARABIA MOUTABAL 45
GRILLED EGGPLANT, BASIL,
SESAME PASTE, LEMON JUICE

TIMES OF ARABIA HUMMUS 45
CHICKPEAS, AVOCADO, SESAME PASTE

FETA CHEESE 49
FETA CHEESE WITH PISTACHIO
SERVED WITH FRESH CHERRY TOMATO

KEBBEH NAYEH 69
DOUGH LIKE MINCED RAW MEAT

MIXED WITH CRACKED WHEAT

AND ONION

SPICY KEBBEH NAYEH Th

DOUGH LIKE MINCED SPICY RAW MEAT
MIXED WITH CRACKED WHEAT ONION,
SPICY SEASONING & PISTACHIO

HABRA NAYEH 69
FRESHLY MINCED LAMB MEAT WITH
LEBANESE SPICES SERVED WITH FRESH
MINT LEAVES AND ONION RINGS
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- HOT MEZZA e

WHITE RICE 2
WHITE RICE COOKED WITH VERMICELLI

FRENCH FRIES 31
SLICES OF FRIED FRENCH FRIES

VEGETABLE SPRING ROLLS 33
SESAME OIL, CABBAGE, CORN, CARROTS

SPICY POTATO 59

| FRIED POTATO CUBES WITH GARLIC

CORIANDER & SPICY SEASONING

CHICKEN LIVER 40
| FRIED CHICKEN LIVER SAUTEED

WITH POMEGRANATE MOLASSES,

GARLIC & LEMON JUICE

FATAYER SPINACH 3
PUFF PASTRY FRIED IN THE OIL STUFFED
WITH SPINACH, ONIONS &

SUMAC POWDER

MAKANEK 39
| FRIED MAKANEK SAUTEED WITH

GARLIC, LEMON JUICE &

POMEGRANATE MOLASSES

SOUJOK 39
FRIED SOUJOK, TOMATO & GARLIC

SAUTEED WITH LEMON JUICE &
POMEGRANATE MOLASSES

SOUJOK CHEESE ROLLS 47
DEEP FRIED SPRING ROLL STUFFED
WITH MOZZARELLA CHEESE & SOUJOK

o=l s
dpseeill ga g»k&owl})
agld, sl

alaall LI a AL

j‘.b&." 331.4;
aadl, ynll, cogola, guaadl ayy

L&l aodll za dylyall lallagll sa aylywdia
algglell (uys o

Olasll pags ga 4585 iyl glas Byl
osaslll spmsg agill

Seiludl yili4
spglly dglsa lawll s Jmgll g 3ilpally Bginn Bigad

ETER
osalll spms, paill ga anind dylsa Gilsa
Olasll gags g

gaandy, g8, ghlal , alsa o
olasllags ¢ geaglll gt

it ay doudl Fil4,
Saall g Yoslygall Bygny dgtina dglin 33lsy



l:' ] ll .

i e
% e
B - -

-

i .
A

- COLD MEZZA e

- COLD MEAT PLATTER 129
. BASTURMAH, BEEF BACON, SMOKED
5 "EL.JRKEY, BEEF SALAMI, MORTADELLA

OEPRY PERRERE VRS O %) M)Lm _
Ynisa , msga \s‘.)&\ W f.'-I s

. - a2
| MIXED CHEESE PLATTER 165 AP '“'fu
| GOAT CHEESE, CAMEMBERT CHEESE, Wit ‘Lt&ﬂﬁi 3; Y
| MOZZARELLA BUFFALO CHEESE, wbsa sx s ppaall
pi;’ EMMENTAL CHEESE, ROQUEFORT <pysabgll i, Jlisgal i, *"‘"‘mlh g
| CHEESE SERVED WITH s9all 5 siiell 2d 435 HIN
GRAPES & WALNUTS
MIXED COLD MEZZA 225 A vl et
SELECTION OF 6 KINDS COLD MEZZA ; a0 L' AM
'<| (FATTOUSH, TABBOULEH, HUMMUS, sl andiaallom clgl 0 Aeas
" MOUTABAL, VINE LEAVES, FETA CHEESE) (s B, 20it B9, Jisa s oman, lgss, (ng39)
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H QT MEZZA aeo

FALAFEL 37
DEEP FRIED FALAFEL SERVED WITH

SLICED TOMATO, PICKLES, CHOPPED
PARSLEY & TARATOR SAUCE

FOUL MUDAMAS 35
FAVA BEANS WITH CHICKPEAS,
SAUTEED WITH OLIVE OIL, GARLIC,
LEMON JUICE TOPPED WITH
* TOMATOES AND PARSLEY

MEAT SAMBOUSEK 37
DEEP FRIED PUFF PASTRY STUFFED WITH
MINCED MEAT, ONION & PINE SEEDS

CHEESE ROLLS 35
DEEP FRIED SPRING ROLL STUFFED
WITH CHEESE

FATTEH HUMMUS 39
CHICKPEAS WITH FRIED ARABIC

BREAD COVERED WITH FRESH

YOGURT & PINE SEEDS

HUMMUS WITH MEAT 45
HUMMUS TOPPED WITH FRIED
MINCED MEAT & PINE SEEDS

MUFARAKET MUSHROOM WITH MEAT 43
FRESH MUSHROOM, MEAT PIECES,
ONION & OLIVE OIL

HUMMUS SHAWARMA 45
HUMMUS TOPPED WITH CHICKEN
SHAWARMA SLICES AND PINE NUT

CHICKEN WINGS PROVENCAL 47
FRIED CHICKEN WINGS SAUTEED

WITH FRESH CORIANDER, GARLIC,

LEMON JUICE & OLIVE OIL
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HOT MEZZA o

FRIED KEBBEH 55
DOUGH OF MEAT & CRACKED WHEAT
STUFFED WITH MINCED MEAT,

CHOPPED ONIONS, PINE NUTS &
POMEGRANATE MOLASSES

HALLOUMI CHEESE 45
GRILLED OR FRIED HALLOUMI CHEESE

MIXED PASTRY 31
MEAT SAMBOUSEK, FATAYER SPINACH,
CHEESE ROLLS, SPRING ROLLS

FRIED CALAMARI 87
DEEP FRIED CALAMARI SERVED WITH
SPECIAL SAUCE

POCKET POTATOES 65
GRILLED FRESH POTATOES, GREEN &

RED PEPPER, MUSHROOM, CORN
EMMENTAL CHEESE

ASAFFER 149
GRILLED SMALL BIRDS WITH GARLIC,
POMEGRANATE MOLASSES &

LEMON JUICE

MIXED HOT MEZZA 249
SELECTION OF 6 KIND OF HOT MEZZA
(HUMMUS WITH MEAT, MAKANEK,

FALAFEL, SPICY POTATO, CHICKEN

WINGS, CHEESE ROLLS)
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MAIN COURSE
GRILL AED

GRILLED CHICKEN WINGS 5
GRILLED CHICKEN WINGS MARINATED
IN GARLIC, LEMON & OLIVE OIL wsalll st ,\,.,11 & ‘*’9‘“‘“ él“ %‘l” 3
osspll 2h ¢
MEAT ARAYES KAFTA 85 Ti4<, d‘-‘-“ X J_-
MINCED MEAT STUFFED IN 7 & 3
ARABIC BREAD sgssall gallly giind qosd 30 ¢
TOSHKA 95 20
MINCED MEAT, PINE SEEDS, ONION, ‘ . T ¥,
TOMATO, POMEGRANATE MOLASSES, shlabll, sgiall, "’{*“‘n pallly gaina @upt Jgn
MOZARELLA CHEESE STUFFED IN Loslsgall diea ¢ slapll puys, Jugll
ARABIC BREAD .
KOFTA MESHWI 125 4_1#0 1142
CHARCOAL GRILLED MINCED KOFTA 3 . Yy ‘ il
MEAT MIXED WITH PARSLEY, ONION dagpaall papll @le &ogaall gsaall aalll (pa ylyul
& SPECIAL SPICES Ealdl sllagdl g, Jadl, Gayenslly
SHISH TAWOOK 135 d u=
44l= (pidild

CHARCOAL GRILLED CHICKEN CUBES W . P N
MARINATED IN OUR SPECIAL dadiall gasll @l dggnall glasll ghd s glal
GARLIC SAUCE Rl g g3l Emlemy
F s e AT Ao L
MEAT MIXED WITH ONION, dagaall gapll e dggnall ggssall galll pa alyul
CHILI PASTE & SPECIAL SPICES de Il sy llagll ¢ alg Il Gagm - Jamglly
KEBAB KISHKASH 146 il il
CHARCOAL GRILLED MINCED KOFTA segimll, 2 MGGl gyl
MEAT WITH PINE SEEDS, GARLIC & MINT 2l L it
SERVED WITH SPICY TOMATO SAUCE = Ry i e
ISTANBUL KEBAB 140 S I
CHARCOAL GRILLED MINCED KOFTA \ N = i o
MEAT MIXED WITH PINE SEEDS, sasll @le dyginall pgpsall galll sa glel
FRESH MINT, CHILI PASTE & CUMIN LIl glmll, syeiall ga dagraall

o9alll ¢ Algydsll oy

(ALL DISHES SERVED WITH GRILLED VEGETABLES) YW TR s T A )
(&ggdall sleal S s SR guay)




MAIN COURSE
GRILL

GRILLED CHICKEN 135
CHARCOAL GRILLED HALF BONELESS

CHICKEN MARINATED ON GARLIC,

LEMON JUICE & OLIVE OIL

CHEESE KEBAB 143
CHARCOAL GRILLED MINCED KOFTA
MEAT MIXED WITH MOZZARELLA CHEESE

LAHEM MESHWI (LAMB) 149
CHARCOAL GRILLED MEAT PIECES
MARINATED IN OUR SPECIAL SAUCE

MIXED SHISH TAWOOK 135

SHISH TAWOOK, SPICY SHISH TAWOOK,
HERBAL SHISH TAWOOK

MIXED GRILL 165
SHISH TAWOOK, LAHEM MESHWI, KOFTA
MESHWI, LAMB CHOPS, MEAT ARAYES

LAMB CHOPS 165
CHARCOAL GRILLED LAMB CHOPS
_ MARINATED IN OUR SPECIAL SPICES

TIMES OF ARABIA KEBAB 165
CHARCOAL GRILLED MINCED KOFTA MEAT
MIXED WITH PISTACHIO & HONEY

SPECIAL MIXED GRILL 520

(CHICKEN WINGS , TIMES KEBAB,
LAMB CHOPS, LAHEM MESHWI,
ISTANBUL KEBAB, CHEESE KEBAB,
KEBAB INTABLI, KOFTA MESHWI,
SHISH TAWOOK & ARAYES)

AED
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SEAFOOD w0 gl syl

FRIED PRAWNS 160 N leags

DEEP FRIED PRAWNS ROLLED IN e )
BREAD CRUMBS SERVED WITH osaball clelll ga gsaa loa Hlusy &
POTATO WEDGES Soloall byl ga gy
GRILLED FILLET HAMMOUR 176 .S. )A-OLA 1] 4 .
GRILLED FILLET HAMMOUR SERVED ' 5
WITH POTATO WEDGES Bolaall ILlhyll 2o gy @giia sgala agles
GRILLED PRAWNS 184 N ol Lu
GRILLED PRAWNS SERVED WITH -4 O5HY)
POTATO WEDGES Bolaall ILILyIl ga gy goiia Glisgs
GRILLED FILLET SALMON 199 N ] ] 1
GRILLED SALMON FILLET SERVED WITH . 440 O 2
POTATO WEDGES & ROCCA SALAD Beloall ILllyl za gugy @oiia ygala agds
sepallalla ¢
240 - P & i
MIXED SEAFOOD AP e han
GRILLED FILLET HAMMOUR, GRILLED e
PRAWNS, FRIED CALAMARI, GRILLED o plagy s qona peala alys
FILLET SALMON Qeiia ogals agls , @lsa @ lali
GRILLED LOBSTER 270 \ 4/ Lh g
GRILLED LOBSTER WITH MOZZARELLA .
i ls X :
CHEESE SERVED WITH POTATO WEDGES Lplsall dien ga @otia midpds
Aelpall L1yl ga gsiggg
599 . e I 1
SPECIAL MIX SEAFOOD ROV P o 5
LOBSTER, FILLET SALMON GRILLED : el
FILLET HAMMOUR, GRILLED PRAWNS, Goia geala aglys , gona sgala aglys, w34yl

FRIED CALAMARI & MUSSEL sl , @lis @lad | @gia Glises




SPECIAL TIMES OF

ARABIA CUISINE

SHAKRIEH
- BOILED YOGURT, MEAT PIECES,
ONION SERVED WITH RICE

KEBBEH LABANIEH

FRIED KEBBEH, BOILED YOGURT
SERVED WITH RICE

CHICKEN BIRYANI WITH SAFFRON

CHICKEN, RICE, SAFFRON SERVED
WITH FRIED ONIONS & NUTS

LAMB OUzI

MINCED MEAT, RICE, PEAS, CARROT
SERVED WITH YOGURT &
CUCUMBER SALAD

GRILLED KEBBEH
CRACKED WHEAT, MEAT, PINE SEEDS
SERVED WITH ARABIC SALAD

FISH SAYADIA

FRIED HAMMOUR, SERVED WITH
RICE AND TARATOR SAUCE

CHICKEN SHAWARMA PLATTER
CHICKEN SHAWARMA SLICED SERVED
WITH FRENCH FRIES & GARLIC

LASAGNA

MACARONI, PARMESAN CHEESE,
MOZZARELLA CHEESE, MEAT,
TOMATO SAUCE & BECHAMEL SAUCE

115

125

145

139

145

155

149
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' KIDS MENU

CHICKEN NUGGETS

FRIED CHICKEN PIECES COVERED
WITH BREAD CRUMBS SERVED
WITH FRENCH FRIES

FISH FINGER
FRIED FISH FINGER SERVED WITH
FRENCH FRIES

MEAT BURGER

BURGER BREAD, MEAT SLICES, LETTUCE,
TOMATO, PICKLES, MAYONNAISE
SERVED WITH FRENCH FRIES

CHICKEN BURGER

BURGER BREAD, CHICKEN SLICES,
LETTUCE, TOMATO, PICKLES,
MAYONNAISE SERVED WITH
FRENCH FRIES

CHICKEN ESCALOPE

FRIED CHICKEN BREAST SERVED WITH
COLESLAW SALAD, FRENCH FRIES

& KETCHUP

AED

1)

59

55

55

65
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SWEETS AED
ICE CREAM 57 ol e T
VANILLA, CHOCOLATE, TR e o L
STRAWBERRY & MANGO sle Sabig-y BAC

Ry o
UMM ALI 57 SN P
PUFF PASTRY, NUTS, HONEY, MILK, ‘ _ RS -
CREAM & RAISIN s g fnily Jal O SR
OUSMALIEH 57 S e AL
SPECIAL KONAFA DOUGH FILLED WITH : o LT
CREAM SERVED WITH SUGAR SYRUP ol ga gty dagsdlly dgtina dyppess
KASHTA WITH HONEY 60 Jusall 4, abodied
CREAM SERVED WITH HONEY & Ty s
PISTACHIOS guasll 5 Jusll zatpads MO dAgE

4

KONAFA WITH CHEESE 65 il 2dlis
SPECIAL KONAFA DOUGH FILLED WITH L R e
CHEESE SERVED WITH SUGAR SYRUP shsll ga 0sds isally Bgiaa &y ppm
HALAWET AL JEBEN 66 WS BTl
CHEESE DOUGH WITH CREAM L R
SERVED WITH SUGAR SYRUP shisll ga gy dlaclly dgnaa digall digad
BAKLAVA 70 jgﬂj_j
SPECIAL PASTRY FILLED WITH S el M S
CHOPPED NUTS ludally dgtaa dnall dglill s
ARABIC MIXED SWEETS 115 A 2B, G LAl
BAKLAVA, HALAWET ALJEBEN, : ity Bty
KASHTA WITH HONEY, OUSMALIEH Llast idanlraithas Sl 2oty iR
MIXED FRUITS 90 al L, 4L 44
FRESH CUT MIXED FRUITS okl adlsh
MIXED NUTS 35 il ol s,
MIX OF PISTACHIOS, ALMONDS, ) e v
CASHEW, PEANUTS wilinga Jgo ., sale, S0l Grus
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JALLAB DATES 35

ORANGE JUICE 39

GREEN APPLE JUICE a1

STRAWBERRY JUICE 37

MANGO JUICE 37

WATERMELON JUICE 39

CARROT JUICE 41

PINEAPPLE JUICE 34

KIWI JUICE 39

LEMONADE JUICE 37 -b sodl # 3
MINT LEMONADE JUICE 47 Aldig ggodil sl
TOMATO JUICE 32 ALl e
POMEGRANATE JUICE 47 sl
LABAN AYRAN 33 AP
yl‘%‘l\l\(g&%g CHOCOLATE, VANILLA . Lo ﬂﬁaﬁﬁﬁ
II.EII\E/I-(I;EIAOR PEACH + a"‘jﬁ;},,‘ﬂ
RED BULL 35 g 200

soFtorvs @R P wEEPE sl ol
SODA, TONIC, GINGER ALE 23

s ¢ <liigi lmgm
WATER LOCAL (SMALL-LARGE) 16/27  dyuude | dyidimy ddls g difind , AL’“. ¥
WATER IMPORTED (SMALL-LARGE) 21/33 ishin | dpphemy dim s gty al s ¥

SPARKLING WATER 39 t-..'.'égﬂ-&g T4
i i o 1
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