
(D) Dairy (N) Nuts (S) Seafood (V) Vegetarian
Prices are inclusive of 10% Municipality fees and 10% service charge

,

Loqma bi Manzil
Enjoy 3 course menu selection with shisha for 
AED 119 per person from 12:00 PM to 4:00 PM

selection goat cheese, arugula

Open Face Crispy Saj
Cheese ,turkey ham and rocca

45

Mama Style Grill Cheese Sandwich
Slow Cooked onion, tomato , Cheddar Cheese

53

Seafood Ragout
With Fennel, cherry tomato and garlic bread 

69

“ What's Cooking Today? ”
Our waiter will update you..



 

(n) nuts (s) spicy (d) dairy (v) vegetarian 

Prices are inclusive of 10% Municipality fees and 10% service charge 

 

 

 

Salads – “Al Salatat” 

 

/ BURRATA CHEESE               48 

Marinated tomato, basil, pesto, beetroot crepe (v,d,n)     

/ QUINOA                 55 

Quinoa, mango, blueberry, avocado, tomato tossed in     

raspberry vinaigrette and spinach crepe (v) 

/ KALE SALAD                55 

Spinach, avocado, pumpkin seeds, pomegranate,          

parmesan shavings with grilled chicken (d)    

/ FALAFEL SALAD               34 

Lettuce, tomato, cucumber, roca, turnip, pickles,  

tahini sauce, parsley (d)          

/ CHICKEN CAESAR SALAD               46 

Lettuce, grilled chicken, Caesar dressing, bacon bits, capers (d) 
 

/ ROCCA ZAATAR SALAD               38 

Halloumi cheese, zaatar, tomato, black olive, sumac onions, 

lemon dressing, pomegranate sauce (v,d) 
 

 

Mezes - “Mezza” 

/ MUHAMMARA, HUMMUS, MOUTABEL (d)                 30          

/ BABA GANOUSH (v)                                               30      

/ HUMMUS & LAMB                                             34 

/ TABBOULEH, FATTOUSH (v)                                  36  

/ SELECTION OF MEZZEH                      105 

(Muhammara, Hummus, Moutabel, Lamb Kibbeh, 

Spinach Fatayer) 

The Saj - “Al Saj” 

/ CHICKEN SHAWARMA                                             55 

Pickles, garlic sauce served with fries (d)                   

/ BEEF SHAWARMA                        58 

Pickles, tahini sauce, garlic served with fries (d)      

/ CHEESE             35 

Kashkaval, akawai, mozzarella (d)        

/ ZAATAR                     30 

Dried zaatar, fresh zaatar, olive oil (v)      

/ ZAATAR & CHEESE            34 

Mixed zaatar & cheese 

/ KOFTA             38 

Minced lamb bread, tomato, parsley, onion 

                         

 

 

The Hot – “Al Shokn” 
 

/ CRISPY FRIED PRAWNS INDIAN STYLE                42 

Curry leaf, mustard, Indian-style avocado relish (s)      

/ BEEF TENDERLOIN AND PESTO                 64 

Tenderloin cubes tossed in spicy pesto sauce, truffled 

potato espuma (d,s)          

/ CHICKEN LIVERS        39 

Pomegranate molasses, lemon, parsley, garlic       

/ EGGPLANT MOUSSAKA                                      32 

Eggplant, tomato, onion, capsicum, chickpeas, garlic (v)      

/ SAUTEÈD SHRIMP         41 

Lemon, tomato, toasted almonds, capers, mint (n)       

/ SAJOUK SAUSAGE                 38 

Smoked lamb sausage, pomegranate syrup, dry figs (n,s) 
 

 

/ MEKANEK                          38 

Sautéed lamb sausage, tomato, lemon, pine nuts,  

capsicum (n)     

/ LAMB KIBBEH       32 

Burgul wheat crusted, spiced lamb, pine nuts (n)       
 

 

/ SPINACH FATAYER            32 

Baked pastry, spinach, onion (v)                               

/ FALAFEL        29 

Fried chickpea, tahini sauce (v,d)      

 

The Soup – “Al Shawraba” 

/ LENTIL SOUP                        34 

Red lentil, toasted cumin, lemon, grilled pita bread (v)  

/ SEAFOOD SOUP                   39 

Onion, tomato, shrimp, calamari, mussels, parsley (d)    

 

 

 

Grills and Mains 
 

/ MIXED GRILL        126 

Shish taouk, lamb chops, kofta, mechoui beef with 

parsley, onion, grilled potatoes, tomato and onion (d) 

(for 2 persons)      242 

/ LAMB CHOPS       94 

Oriental marinated parilla grilled lamb with parsley, 

onion, grilled potatoes, tomatoes and onion  

/ GRILLED BEEF TENDERLOIN       98 

200 g of New Zealand beef, mashed potato, sautéed 

broccoli, pumpkin puree, vine tomato and mushroom 

sauce (d)   

/ GRILLED SALMON FILLET                                 98 

Pumpkin puree, vine tomato served with mashed potato 

and lentil ragout (d) 

/ GRILLED SEABASS                   119 

Onion, tomato, capsicum, lemon tahini sauce with white 

rice (d) 

/ GRILLED CHICKEN BREAST        76 

Pumpkin puree, vine tomato served with fondant potato 

and mushroom ragout (d) 

/ CHICKEN BIRYANI      88 

Chicken biryani served with raita, poppadum (d,n) 

/ CHICKEN TIKKA       69 

Tandoori vegetables and mint chutney (d)   

/ BUTTER CHICKEN      76 

Chicken morsels in tomato, cashew nut and fenugreek 

scented gravy, served with tawa paratha and rice (d,n)     

/ SHISH TAOUK       78 

Taouk marinated boneless chicken breast with onion, 

parsley, grilled potatoes, tomato and onion (d) 

/ PENNE ARABIATTA      64 

Baked pasta with olives, spicy tomato sauce (d)       

/ SEAFOOD SPAGHETTI      72 

Rose sauce with shrimp, squid, mussels and basil, topped 

with cheese (d)  

/ BK BEEF BURGER      66 

Minced beef, cheddar cheese, lettuce, tomato, pickled 

gherkin, grilled onion and French fries (d)  
 

 

 

           

 

All grills and mains will be complimented with a choice of 

any desserts. 


