





28 0AR

29 0AR

35 oar

31 oAr

39 oArR

39 0aR

49 oArR
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APPETIZERS
Lentil Soup
e g

Tabouleh Al Dayaa
depall dgy
Hawa Al Tabouleh
dgudl Goo

Fattoush Al Dayaa
dopall igid

Quinoa Salad
lgiusJI dlaliw

Grilled Halloumi Salad
59wl| pol=dl dalw

Pumpkin Kebbeh Salad
sl 48 dlal

Soup | dygs

Salads | wlal.Jl



Rocca Salad with Lemon

& Tomato
&)9:idlg ygall Sy, dhalus

Rocca/Zaatar Salad
with Lemon & Garlic

wasl=llg agill ficjg Sg) daluw

Arabian Salad

Cabbage Salad
Sadle dlal
Olive Salad

Jill gu i dalew

Yogurt with Cucumber
s ol

Fresh Cut Vegetable Plate
iolntie Bt -

36 0ArR

36 0ArR

25 0AR

21 oArR

31 oar

21 oar

21 oar
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COLD MEZZEH
Hommos Beiruty 36 oar Hommos Al Dayaa 27 oar
e pAa=> dapdll oo
Moutabal Al Dayaa 29 oar Hommos Pesto 36 oar
dspall Jiio Gl paos
Beetroot Moutabal with 39 oar Baba Ghannouj AlWadi 29 osr
Halloumi Cheese Solgll zgic LL

dia> &6 Olid joiads Juio




Vine Leaves in Olive Oil
cu b cie @)9

Mohammara with Walnuts
jo=ll 800

Shanklish with Vegetables

Hindbeh in Olive Oil with Onions- seasonal
dyawge = Jradl go cujll dlie djaio
Spinach with Olives

osiu3ll go Gl Eilies

Mujadara with Fried Onions

el Jadl 800

Bamieh in Olive Oil
oL dwly

Labne

Labneh with Garlic
dagio diy

Mixed Pickles with Olives
O9j & S S

32 0aAr

41 oar

32 0aAr

39 0aAr

38 0arR

28 0AR

28 0AR

26 0AR

26 0AR

19 oar
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RAW MEATS

Habra Nayyeh 68 oaR
Kebbeh Nayyeh 68 oaAr

s S
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HOT MEZ/ZEH

Hommos with Meat & Pine Nuts 42 oar
poially daslll Loas

Hommos with Ghee & Pine Nuts 39 oar
J.gg.'uaJlg diawdb §=T-Cg
Hommos with Shawarma - Meat/Chicken 39 oar
gl>s ol dasd = Loyglidb o=
Hommos Balila 27 oar
Fatteh Hommos 38 qar
Laas did
Kebbeh Akrass 32 0aR
welsl ds
Pumpkin Kebbeh with Spinach 39 oar
&leadl sl ds
Nakanek 42 oar
SOUjOk 42 oAr
-

(C



Grilled Nakanek or Soujok
el Gle Sgde Gow ol Gl

Chicken Liver with Pomegranate Sauce
Olall Gs &0 gl 8594

Grilled Chicken Liver
So<ina Zl=d 839

Chicken Wings (Grilled - Fried- Provencal)
(Juidgy: - Sodins - o) El=d @ilg=

Arayes Layali with Green Pepper
résdl Jalall ga U puile

Arayes Kafta Entabli

Arayes Halloumi
Pol= Lwlie

Halloumi Cheese - Fried/Grilled
oo ol s = Agl>

Cheese Rolls

Sambousek Meat

Meat Safiha - small/Big
5puS/6pe0 = das) dsuo

52 0ArR

36 0Ar
EEEX

48 oaAr

34 oar

56 oar

210 grs

49 oar

210 grs

51 oar

41 oar

31 0arR

29 0AR

28-32 0arR



Spinach Fatayer
&l plhd

Grilled Cauliflower with
Signature Sauce

ol dbls 2o Godue by

Birds Tayyan

Fried / Grilled 6 pcs

gh5 1 - dysaie ol ulia - LT Oliac

Manakeesh Zaatar Big
88 yiej Giudlia

Manakeesh Zaatar Small
6p20 fiej Siudlio

28 0AR

41 oar

120 oar

27 oAR

23 0AR




Manakeesh
Cheese Big

Foul Moudames
owada Jo9

Spicy Potato with Herbs
oliedl 6> Ul

30 oar Manakeesh
Cheese Small

28 AR Falafel

JEE

32 oar Fried Eggs with
Kawarma

loyolly Lo

French Fries
iz Lot

26 0aArR

28 0AR

34 0AR

26 0AR
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GRILLS ON CHARCOAL

Mixed Grill with Shawarma 96 0aR
Lojolits @o dlSitun (Sl

Grilled Brochette 108 oar

Layali Veal Brochette 130 oar
JdW dhls goall jamdl J=all @

Lamb Chops 118 oar
@ig &S

Shish Taouk 78 oArR
Boolb Liui
Kafta Khashkhash 78 QAR

Kafta Chicken Khashkhash 68 oar
bl ples diss



Kabab with Yogurt
b ols

Kafta with Pears & Cashew Nuts
o=lg Lol=¥L dies

Kafta Halabiyeh

Boneless Whole Baby Chicken
CAoums (§g4n0 9,9

Shawarma Chicken or Meat
da=] gl gl=o bojglis

78 0AR
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MAIN COURSES

Hamour Fillet Beiruty 110 oar

Jdorw s9elo ailid

Grilled Jumbo Shrimps 112 oar

S9ina gaalz Gy

Fried Shrimps with Tartar Sauce 95 oar
Bl dalo go dpl Guayy8

Beef Forestiéere 98 QAR

e 98l dualiay @

Chicken Forestiére 86 AR

syl dalay glers

Spicy Fatayel with Tomato 59 qar
8j93ll go 8> Juli6

Fatayel with Mushrooms & Onions 59 qar
Jadlg shall ga dlyio Jilio
Bamiah & Rice 58 oar

3l & dsely

Daily Special Dish 58 qar

eodl @bl




ag};f

DESSERTS

Pistachio Mafroukeh

Kounafah with Cheese
diuL dolis

2 Kounafah Othmally
2 l .-.: dshs

= "'V"Katayef Asfouri Ashta

Mohalabiah with Nuts
whglall 2o dudo

Rice Pudding with Pistachio
Gl= Glnd o Cul=dl )l

39 0Ar

32 0Ar

33 0AR

29 0AR

28 0AR

28 0AR



SHISHA

Shisha (any flavor) 98 oar
(4S5 () deigss

Shisha Ajami 120 oar
e ::. c .j o A oo

Shisha Head Refill 48 oAR
ddapctd] oly Jods
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BEVERAGES

French Coffee 20 oar Rose Syrup Drink 26 oar 69)Wl wlbg pidl
drwiy 89,9 o)l wlpd Cold Beverages
Cappuccino 24 oar Lemon Mint Juice 26 osr Soft Drinks 16 oar

oledigls gliell vgadll juac djle wbgrine
Café Latté 24 oar Jal_lab with 28 oar Large Water 20 oar

as¥ adls Pine Nuts 88 dsaso olia

rouall 8o ljs] il
Moroccan Mint 24 oar Small Water 12 oar
Green Tea . . e
Ll el Yogurt Drink 22 oar S0 dudes ol
- Olye o

) Small Sparkling 16 oar

'I;ea Self:ct-l'(.)n 24 oar disludl ©lg il o Water

sladl oo wllizs Hot Beverages §p00 4yjle olyo
Anise 24 oar Espresso 18 osr Fresh Cocktail 32 oar

Ogauily G el gl JusSeS
Turkish Coffee 20 oar Fresh Juice 26 oar

Sy 8948 eilb ypoe
White Coffee 16 oar Fresh Pineapple 29 oar

LA 59_°§ Juice

i)l GubUYl yuac



