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PALESTINE FATTOUSH SALAD

{Plasstine Chunky Salad, Tossed fn Leman, Mint,
Cilive Gl Sumac, Pumgmmwmnf Fries Bread)

CFEASER SALAD WITH CHI(: /EANEER

(Lo Carty Satad With Bt Vindin Odive O,
Farmesan Cheess, Small Ga lie 2

PAYA ARAK
{Goat Trokters paste, Bay leaf, Spices,
Mutten Paya Masala, Lemon & Ginger)

CHICKEN HOT & SOUR SOUP
{Chickien Broth, Sticed Fresh Mushrwnu. (
Sliced Bamboo Shoots, Drained, Fresh Ginger Root)

CHICREN MANCHOW SOUP ‘ (

{Chicken Brath, Sliced Fresh Mushmm‘ns,'ﬁhcegi Bambop|
Shoots, Drained, Fresh Ginger Root, green Chillies)

BADAMI MURGH SHORBA |
(MAMAESH Version OF Cvernight Simmered
Chicken Broth With Aromatic Herbs And hﬁnonds!n

Merze? |

HUMMUS

{Chickpeas With Tahina and Leman Juice |
Topped with Extra Yirgin Cil) I
PALESTINE MUTABAL I
({Pzlestine Favorite, Olive Qil, Roasted Egeplant,
Tahina, Youghurt & Garlic)

[ Hot ] Mezze'

HUMMUS BIL LAHAM
(Creamy Texturad Mp of Chickpeas
Tapped with Minced Meat)

HUMMUS BIL TOYUK

(Creamy Textured Dip of Chickpeas
Tapped with Minced Chicken)

= e
Shawarma B

CHICKEN SHAWARMA PLATTER
{5hawarma Chicken & Fickled Vegetables,
Sarved with Fries,Rice & Whole Wheat Bread)

PANEER SHAWARMA PLATTER
(Shawarma Faneer & Pickled Vegetables,
Served with Fries & Rice E Whole Wheat Bread)

LAME SHAWARMA PLATTER
{5trips Of Lamb Fillet Marnated In Tahina,
Grilled Cnians & Toratoes, Served with Fries & Rice)
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Chicken irum the ;,lill'

PALESTINIAN MUSAKHAN
(Roasted chicken and caramelized anions,
gamished with pine nuts and arranged on
top of Taboon bread)

TAVUK DUMAN

(Marinated In Ginger & Garlic Paste
Greed Yopurt Roasted In Charcoal) © |\

TOVUK PALESTINE
(Chef Signature Tovuk Marinated In Glnger &
Garlic Paste with' White Creamy Sauce)
DAJAL MEDI FERRANEAN KEB

L]

{Dajaj in Han Style, M _qi'hed'In Ginger &
Garlic Pumvdth' Oil & Chetse Cram)
TDVUKGH.AEI SEEKH |

{indian Styl Mineed Chicken Marinatad n Ginger &

Garlic Paste Seryice with Tnssatl as & Onions)

(Indfan Style Chieken Marinated 0 '
Yogurt & Green Chillies) : |2
MURGH AFLATOONI (]-{,(F',I'."

{Indian Style Chicken Marinated |n Yogurt &
Graen Chillies Mixed with Onjon And Desi Ghee)

LABAN-E-GARLIC DAJA]
{MAMAESH Classie Reripe Marinated in
Zesty Blend of Mix Spices)

TOVUK ZAATAR KEBAR

{Tender Chicken Tikka Pieces Marinated In
Mix Spices, Fusion of Middles East & Indian Flavar)

TOVUK BARRA

{Handpicked Chicken Fieces Marinated In Yogurt &
Special Tandoor Masals, Cooked To Perfection In Tandoor)

TOVUK PAARCHA
{Mamaesh Chef Special with Secret Spices)

TOSHEKA
& Delicious Street Food Mostly Made with an

Arabic Flatbread Stuffed with Kebabs & White Chesse) |

Mutton JIQHiRiit ;fﬂll.

LAHAM MNALLI BARRA
(Handpicked Halli Places, Marinated in Yot
b Special Tandeor Masala)

LAHAM CHOPPED BARRA
{Handpicked Muttaon Chogs, Marinatad in Yogurt
and Ched Special Mix Spices}

LAITAM SUFYANI KEBAR
[Gyernight Marinated Muttan Pleces with
Chitlles & Freshly Ground Smices, Costed in Terdoap)

LAHAM PATHANI
[MAMATSH Chef Spedial Laham
with Secrét Spices)

LAITAM SEEKT] GILAFL

{Famous Street Faod, Spleed Mincsd

Mutton Cooked On Skewers in Tandoor Served
with Fresh Mint & Lime And Chutnay)

LAHAM STEAK
{Wama'est Special duiry Stice o Lamb Cohed with Seered Spices)

ROTIIE BOTI
{Crispy Ménced Mutton Hebab Served
with Sheermal Naan Served with Red Chitney)
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PRAWNS KALIMIRI a1
(Flavarful Black Pepper Shrimp, A Spicy
Dedight for Seafood Lovers)

DUMAN SAMAETOM ERET

(Fresh Whele Pompfret In Tradit!
Middle East Masala Cooked Over Live

FISH TIKEA AJWANI
(Fresh Basa marinated In Indian
Spices Cooked In Tandoor)

TIGER PRWANS

{Tasty, Meaty Rich In Protien Marinal
I Indian Spices Cooked To Pﬁ'{ecﬂun In T

L] : s : L n .
Main Course

TOVUK TABEEL
[Spicy Tandoe Chicken Marinated With In-house
Spice Blend, Cecked in Tomato Gravy)

TOVUK AL-MURRAC
(Crvermight Marinated Chicken Cooked In A Rsxch
E Spiced Tomatn B Omicn Gravy)

TOVUE MEDITERRANEAN
[Tossed Chicken Cooked In Smakey Flavar
In Tangy & Spley Gravy)

TOVUK MARGIS! KOPTA

{apecial type of kofte which 15 prepaired
with chicken and Egg)

TOVUK REZALA
{Cvarmight Marinated Chicken
‘with In-hodse Special Blend In Onion Grayvy)

TOVUE KOBRMA
[A Dish From Chef Where Chicken 8 Slow
Coplkad with A Rich & Arcmatic Gravy)

TOVUK JOOJEH

[Crvarmight Marinated Chicken Cooked ina
Rich & Spiced Tomato B Gmon Gravy
with Chef Special Spices)

LATIAM FOO]EN

[Dvernight Marinetsd Mutton Cooked ih a
Rich & Spived Tomato & Dnion Gravy
with Chaf Special Spices)

Non Veg

LAaHAM TAZEEN

[Tenderised Mutton Overnight Marinabed
and Cocked On Qow Fire with Oricn B Tometo Gru'.r:,l]

LAHAM DRY
A Mridlclle £ast Mutbon Tossed with
In-house Tempering and Caconast)

LAFIAM REZALA
[Dvarmight Marinated Mutton Meoat Ball
with In-heuse Speciel Blend In Dmon Gravy)

LAHAM MNALLL NIHARL

10vemight Marinated Mutten Bore Marrow Mixed
with In-howse Simmered Speces In Thick Gravy)

LAHAM EHEEMA ,
(Minced Mutton Cooked Over waith
Ararmatic Spices and Herbs)

Fish JIgiit the gﬁll'

CMAMAESH

*Your Gateway to Palestinian & Middle Eastern Culsine”
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Appelirers
MALAL SEEKH KEBAR [ 299
(Mincad Paneer With Mawa Marinated In
White Peppa Green Elajchi]
TANEER HASBATOON 325
Cotiage Lhess ‘Fith Mz mem B Chesse cooled
u-LdenﬂriB pl With Home Madn Chitmy
PANEER TI w]wm1 310
{Fresh Coftage C Warinated in
Indian Spires G‘J in Tandoon)
KUMBH T1 11l 280
{Seuffed Mushrosm With Chesse B ;
| & Hint of Spices Co n Tandoar) y . |
} ¥ 4 *.: \ 1 P
| o ; -

\laml Course B Hiid

BANER KHURCHAN

[Mediteriapean Ved Clivine In Cottage Cheese

Mixed with Tomat=ss B Onjans Ih Red Gralvy)
~BANER BASSAL 319
[Cottage Cheese Cookad with Whole Spices

& Curd n Rich Onion Gravy)

\BANER MAKHNL 349
TCattage Chaess Cooked 1n Medium

Sweet Gravy in Buttery Flavour}

KHADDAR 319 |
[ATraditional Middie st Sorted Yegales Simmerd =
In & Spliews Rich B° I'jleTnlMtE- Flavwouar) >

" . v hl E * .
Chinese 4 ORI
HUNAN SAUCE “289
KU NG PAO SAUCE 289
CHINESE CHOPSY 299
MANCHURIAMN SUACE 319 |
Chinese
CHE BURNT GARLIC RICE [ 349
CHL ORIENTAL POT RICE 429
CHI. FRIED RICE 319
CHLRED SAUCE ORIENTAL TOT RICE 429
VEG BURNT GARLIC RICE 290
VEG ORIENTAL FOT RICE 379 |
VEG FRIED RICE 269
VEG RED SAUCE ORIENTAL POT RICE 37m _J

0T Naan, Kuleha®

TABHA [
IINEATTLE RAITA
MASALA PATAD

FRIED / ROASTED TATAD
FRENCH FRIES

FERI PERI FRIES
TRUFFLE FRIES

Dessertls

Dazzling

PALESTIMIAM MILK CAKE
PISTACHIO MILK CAKE
PULL ME UT

EUNAFA
BAKLAVA
LUCAIMAT

TLAIN ROTI (35
BUTTER ROTI 45
LACHHA TARATIIA | 55
CHEESE NAAN 120
PLAIN NAAN 65
BUTTER NAAN 85
GARLIC NAAN 95
mﬂm NAAN 155
_ (C CHEESE NAAN 130
EHMALI ROTI 45
BUTTER RUMALL ROTI 55
\m[ PARATHA 75
mmmn BREAD BASKET 699 |
Wy
Tﬁiﬁm MUSAKHAN MANDL | 1799
SAUDI MANDI RICE (H/F) 9901699
MUTTON SAUDI MANDI (1/F) | saonvammo
RMNEAUDI MANDI (F) 2699
LAMB CHOT RICE 649
CHICKEM KEPSA RICE (HAF} SF119
MAMAESH AUTHENTIC THAAL | 3499
CHICKEN DUM PUKTH BIRYANI 399
MUTTON DUM PUKHT BIRYANT | 599
CHICKEN AKHNI FULAQ 349
MUTTON AKHNI PULAO 549
JASMINE STEAM RICE 139
ZEERA RICE 149
AL KHICHDI 19
PRAWMS BIEYANI 449 I




