SOUP

MOROCCAN HARIRA
SOour (v)
NORTH AFRICAN-INSPIRED,

CHICKPEAS. TURKISH SFICES,
CREAMY YOGURT

LENTIL (V)
AROMATIC LENTILS,

=i1A CROUTONS, LEMON,
DUKKAH SPRINKLE

HUMMUS

HUMMUS (V)

LEMOM GARLIC

TAHINI & CHICKPEA PASTE,
PINE NUT, PAPRIKA & PARSLEY

BARAKA HUMMUS (V)

HUMMUS. LABNEH, ZAAJAR,
SUMAC, PINE NUTS, FARSLEY,
FETA SNOW

HUMMUS BEIRUT (V)

LEBANDON CAPITAL SIGNATURE
CREAMY =LMMUS, ONION,
TOMATO, FARSLEY

¥ 350

330

¥ 530

¥ 65C

T 625

BAHANATLI HUMMUS (V) ¥575

TUNISIAN SPICY TCHILLI PEPPER,
HUMMUS, HARISSA,
TOASTED SESAME SEED

SALAD

FATTEH (V) ¥ 350
LAYER CF CRISPY PITA CHIPS,

SPICED CHICKPEAS WITH A

TAHINI YOGHURT SAUCE

GRILLED VEGETABLE
SALAD (V) ¥532

MECITERRANEAN VEGETABLEZS
MARINATED WITH GARLIC

HERBS, BALSEMIC VINAIGRETTE
AND RCASTED PARMESAN CHEESE

GRILLED CORN AND
CRISPY QUINOA T 550
SALAD (V)

ALONG WITH THE FETA,
POMEGRANATE, REDC CNION,
CHERRY TOMATO, ROCCA LETTUCE

ZA’ATAK SUMAC 2675
AVOCADO (V)

ZAATAR & SUMAC MARINATED,

CHILEAN AVOCADD,

WALNUT CHEVRE GRANOLA,

POMEGRAMATE MOLASSES

DRESSING

FATTOUSH (V) ¥ 3550
LEVANTINE BREAD SALAD,
TOASTED PITA, GREENS,

FARM VEGGIES,
SUMAC MIMT DRESSING

BARLEY & QUINOA

TABBOULEII (V) ¥ 550

BARLEY, BULGAR & LAFSI
FLAT PARSLEY, OLIVE OIL &
LEMON DRESSED

GRILLED HALLOUMI .
& MALTA (V) ¥ 725
DUKKAH SPICE RUB, CHAR

GRILLED HALLOUMI, PESTLE

HAZELNUT, KALE, CARAMELISED

MALTA OCRANGE, POMEGRANATE,

DATE & MOLASSES DRESSING

TABBOULEH (V) T70C

TRADITIONAL LEEANESE SALAD.
CRACKED WHOLE WHEAT. ONION,
TOMATD & PARSLEY

WE LEVY 10% SERVICE CHARGE, TAXES AS APPLICAGLE.



ROT MEZZE

ADANA REBAB

SUMAC SPIKED CHICKEN MINCE
AEBABE, CHARRED LEMON
WEDGE, GREEN CHILLY LABNEH

ATGIIANI CINICKEN
KEBAB

CHICKEN MARINATED WITH
_ABNEH, CRUST CRILLY,
CUMIN, CORIANDER &
SELLPEPPERS & ONION
TRANTAN KOOBIDEH
MORGH

MINCED CHICKEN SPICED
WITH A SAFFRON, GREEN CHILLY,
ONICN, GARLIC & BLACK PEPPER
SHISH TAOUK

CARDAMCN SPIKED CHICKEN
CHUNKS, SPIT FIRE ROASTED.
TZAZIK|

KEBAB ISTANBUL
_AMB MINGE KEBAR CASHEW
SASTE, HOME GROUND SFICES,
MINT TAHINI

LLEBANESE LAMB
KEBAB

GROUND LAMB MEAT SPICED
WITH PAPRIKA, RELL PEPPERS
COOK IN A FLAME GRILL

MOROCCAN FISH
KEBAB

EPICY FISH KEBAB SERVED WITH
CHARRED LEMON WEDGE, SPICY
SARISSA 5 CREAMY LASNEH

IIAMID PRAWNS
SUMAC & HERBS MARINATED

POCKE IS

FREDGHLY BAKED BREADS STUFFED WITH

T675

RO7D

X725

¥ 700

T75C

{LIN LIS

GARIC SAUCE, DILL FICKLES & FRESH VEGGIES,

SERVED WITH SPICY SAUJUCE & FRIZES
FALAFEL (V)
COTTAGE CHEESE
SHAWARMA (V)
CHICKEN SHAWARMA
CHICKEN SHAWARMA
ROLIL

SPICY CHICKEN
SHAWAKMA PLATE

T 65C
TO5C
TO7
T0675

T6CO

MANAKEESH

LABNEII (V)

VELVETY HUNG CURD,

GARLIC & LEMON

ADD: ZA ATAR #3550
ZA'ATAR (V)

MIDDLE EASTERN SPICE,
MARJORAM, SESAME, OLIVE OIL
ZA’ATAR CHEESE (V)

MELTED SHREZDDED MDZZARELLA,

SMOKED CHEESE & ZA'ATAR SPICE

CIIICKEN SITAWARMA
MANAREESII

SLOW COOKED CHICKENM,
TOUM, =HARISSA

ADD ON

TRUFFLE

SHREDDED CHICKEN
SITAWARMA

DURKAH LAMB

T I35C

1D

2175
T 20C

WE LEVY | Q% SERVICE CHARGE., TAXES AS APPLICAEBLE.



COLD MEZZE

MOUTABBAL (V)

SMOKED EGGPLANT MUSH,
TAHINI, CREAMY GREEK YCQGURT,
GARLIC & LEMON

LABNEH (V)

SILKY SMOCTH STRAINED YOGURT,

LEMON JUICE & OLIVE OIL
WITH GARLIC
LABNEII ZA'ATAR (V)

STRAINED GREEK YCGURT,
ZA'ATAR & SUMAC SPRINKLE

AVOCADO LABNEH (V)

FULL FAT STRAINED YOGURT,
BUTTERY AVOCADO MUEH,
SUNFLOWER SEEDS
TZAZIKI (V)

HUNG GREEK YOGURT,
CUCUMBER SHAVINGS

BADBA GANOUSII (V)

SMOKED AUBERGINE,
FLAT PARSLEY, RED CNION,
FARM TOMATO & EVOO

TIROKAFETRI (V)
FETA CHEESE,

RED CHILLI PEPPER PUREE
& PAPRIKA POWDER

MUITAMMARA (V)

SYRIAN REDC PEPFER, WALNUT DIF,

CUMIN SSIKED, RED CHILLI &
POMEGRANATE MOLASSES
TOUM

LEVANTINE FLUFFY DIF. GARLIC,
LEMCN JUICE, EGG

¥ 550

¥H6C

¥ 550

RO MELLE

BARAKA IF'OUL
MUDAMMUS (V)

STEWED FAVA BEANS. TYFPICALLY
SEASONED WITH GROUND CUMIN

AND FINISHED WITH EXTRA VIRGIN

OLIVE OIL
WITH POACHED EGG: 450
WITH TUNA CHUN®: 550

FALAI'EL (V)
HERBED CHICKFEA NUGGETS,

TaHINI SALICE, HARISSA
& PRESERVED CHILLIES

BATATA HARRA (V)
CRISP POTATO CUBES,

GARLIC & RED CHILLI TEMPER.
LEMON & CILANTRO

CHEESE KIBBEII (V)
A SOFT SHELF OF BULGUR
WHEAT & ONIONS, AND
GROUND BELL PESPERS WITH
DELICIOUS CHEESE STUFFING

SEBZE KEBABI (V)
HARISSA POTATOFS,
BROCCOLI SHISHTAOUK,
SAFFRON COTIAGE CHEESE,
HERBED TIROKAFETRI

GRILLED HALLOUMI
(V)

CRUSHED PEPPER,
HERBED GRILLED HALLOUMI,
CUCUMBELR SALATA

STUI'TED FALATTL
(V)

PARELEY & CHICKPEA NLGGETS
STUFFED WITH CHEVRE.

CREAM CHEESE, HAZELNUT
NUTS, TAHINI CREAM & HARISSA

KEBAB JOOJEH

SAFFRCN MARINATED CHICKEN
BBQ GRILLED, SPICY HARISSA
& CREAMY LABNEH

WE LEVY | O% SERVICE CHARGE. TAXES AS APFLICABLE.

T 400

¥ 550

T 650

T 750

TOCO

TO7S



MAINS

ROSHARI (V)

NATIONAL DISH OF EGYPT, SICE,
LENTIL, MACARONI, LINGUIN],
TOMATO & ONION SAUCE,
CHILLI LEMON GARLIC

AUSITAK (V)
DUMPLINGS FILLED WITH LEEKS &
ONICNS, SERVED WITH GARLIC

YOGHURT AND TOMATO LENTIL SAUCE

MOUSSARA (V)

LAYERED ROASTED EGGPLANTS,
POTATO, COURGETIE,

CREAMY BECHAMEL

5 TOMATO SAUGE

VEGETABLE TAGINE (V)

MOROCCAN STEW,

ROOT VEGETABLES, ARABIC SPICES,

OLIVES, CHICKPEAS, DRY FRLT
5 SAFFRON COUSCOUS

TURKISH GOZLEME (V)

SAVOURY HOMEMADE TURKISH
FASTRY, STUFFED BATATA HARA,
SMOKED CHEDDAR CHEESE
‘WITH: CHICKEN ¥ 702

WITH: LAMB 7725

SHAWAYA CHICKEN
SLOW COOXKED OVEN BAKED
MILD SPICY CTHICKEN
MAQLUBA CHICKEN
SOPULAR DISH OF SAUD| ARABIA,
LAYERS CF CHICKEN, MIXED

VEGETABLES, RICE & ARABIC
TOMATD SALICE

OuzI RICE WITH
CHICKEN

ARABIC RICE TOFSED WITH A
SLOW COOKED ROASTED CHICKEN
PAYLLO CHICKEN
KARSA

SAFFRON INFUSED RICE, NUTS,

AFRICOTS, SULIANAS, DAHI ~YADRI

CHICKEN ISKENDER
TURKISH HERP CHICKEN THIGHS,
TOASTED PITA, ZUCCHINI
PAPPARDELLE, LABNEH

LAMB TAGINE

MORDCCAN STEW, ROOT VEGETABLES,

SLOW COOKED LAMB CTHUNKS,

ARABIC SPICES, OLIVES, CHICKPEAS,
DRY FRUIT & SAFFRON COUSCOUS

TO50

¥ 520

¥ 65C

X 7CC

T O5C

T 000

T7CO

¥ 70C

T7H0

AFGHANI MUTTON 850
BIRYANI

FERESH MUTTON AND RICE FINELY

COOKED WITH ALL OF THE AROMATIC

SRICES TOPPED WITH DRY NLTS,

RAISIN AND GLACED CARRCTS

MACHBOOS AL KUzZu

BAHARAT SPICED LAMB, DUM
COOKED RICE, PINE NUTS & BIRISTA

MAQLUBA LAMB ¥730
FOPLLAR DISH OF SAUDI ARABIA

LAYERS OF LAMB, MIXED VEGETABLES,

RICE & ARABIC TOMATO SAUCE

OUZI RICE WITH LAMB ¥ 852
ARABIC RICE TOPPED WITH A SLOW
COOKED ROASTED LAMB

SAMARN HARA
(MEDITERRANEAN
CHILLY FISH)

DELICICUS MEDITERRANEAN
BAKED FISH, WITH A SAUCE
COMBINATION OF HERBS, SPICES
GARLIC & CHILLY PEPFERS

SAMAK CHERMOULA

PAN TOSSED FISH FILLET
COOKED IN CHERMOLILA EALICE

SAMARK TRIPOLI

PIT ROASTED BHEKTI,
COCONUT CLRRY SAUCE,
ROAST ROCT VEG, LENTIL PILAF

PRAWN PILAL

CHICKPEAS, COCONUT MILK,
SAFFRON BLUTTER,

SMOKED CASHEW NUTS
KALEZ & FENNEL SALAD

RUBYAN MESHWI
BEO TIGER PRAWNS,

ORANGE SWEET POTATO MASH
AVOCADO & KALE TABBOULEH

¥ 85C

€500

¥50C

¥BCO

¥BCO

T 850

WE LEVY | O% SERVICE CHARGE. TAXES AS APPLICABLE



PDESSER]

UMM ALI €350

A BREAD PUDDING LAYERED WITH PUFF
PASTRY, MILK AND CREAM, GASNISHED
WITH NUTS & RAISINS

DARK CHOCOLATE LAVA 4502

SOFT CHOCOLATE CAKE WITH
HOMCIMADE RCAST ALMOND ICE
CREAM.CHOCOLAIE SOIL & FRESH
BERRY

KNAFIL(V) ¥ 55C
TRADITIONAL TURKIS =
BAKED CHEFSE, WRARFED IN

SHREDDED PHYLLO PASTRY,
ORANGE BLOSSCOM & ROSE SYRUP

BARLAVA (V) ¥ D30

LAYERED PHYLLC PASTRY DESSERT.
STUFFED WITH CHOPPED IRANIAN PISTA
& ALMONDS, SWEETENED WITH HONEY
SERVED WIT= ROSE PETAL ICE CREAM

LOTUS BISCOFF -
CHEESECAKE £ a5
AIRY LOCTUS BISCOFF CHEESECTAKE,
SPECULCCS BISCUIT BLANKET,

SALTED CARAMEL SAUCE
HOMEMADE VANILLA BEAN ICE CREAM

SAFFRON MILK CAKE (V) 520

HOMEMADE ARASBIC CAKE
SCAKED IN IRANIAN SAFFRON MILK,
CREAM CHELSE FROSTING

WE LEVY | 0% SERVICE CHARGE. TAXES AS APFLICAELE.



