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SET MENU

AED 200 PER PERSON

SALADS dlblw

TABOULEH algii
Traditional salad with chopped parsley, tomato, ograoll yuigaadl ;o aigho aaulaiahlu
bulgur and onion Jioddlg Jépullg d5gainllg

FATTOUCH ougid
Traditional salad with vegetables, JLBAll (0 digho dinulai dblu
crispy fried bread and sumac Glosullg (nlaall jallg

COLD MEZZA &)L &jlo

HUMMUS Jooa
Chickpeas, tahini, lemon juice, olive oil U9lj Cujg polag dialag poa

w

MOUTABBAL Juio
Smoky egglplant, tahini, lemon juice, olive ol O%Lj Cujg Ggoul pncg dinbhg (iae (5 GiLo Olg:jjh

VINE LEAVES P S SR ]
Stuffed vine leaves with rice and lemon sauce Ogoulll anlng j)l (b ciic g)g

BEETROOT WITH THYME SH Hej go jaiod
Beetroot chunks with thyme topped ol andng allhoo jicjll go jaioill ghd
with balsamic sauce

HOT MEZZA &aiabw éjlo

MAKANEK Gildo

Makanek sausages in a pomegranate olodl guua dnln go Gildo
molasses sauce

CHILI POTATOES dja Uallny
Fried potato bites with spices Jlylgdl go adao lblay Giliele

FRIED KEBBEH Eulnocuﬁ
Kebbeh balls stuffed with meat and spices Jljlgallg oalll Gguiiae & (plysl

CHEESE ROLLS Liléla
Crispy rolls stuffed with cheese, thyme and olive Ol jllg yiclg (palli dg e Jildla)

PLATTERS 4Lkl

MIXED GRILL &l (sqlivo
Skewers of grilled meat, kebab and chicken aba ggglbg wiliig (sguiso ool éi.g.u.l!:
taouk served vegetables )il po pads

BEEF SHAWARMA |.cm;\Jlx:»JgLaZ.l
Beef shawarma served with grilled taboon bread waoaall Gailhll jia go paai pal lojgli

DESSERTS Jibglall
KARABIJ ulpa

Karabij with haleweh, ghazel and pistachio o341 adall giuuallg Jjellg agila go aulyh
served with haleweh ice cream agahall alhgl o

SEASONAL FRUIT PLATTER dlouugo allga i

ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.

SET MENU

AED 235 PER PERSON

SALADS dlblw

TABOULEH algii
Traditional salad with chopped parsley, tomato, ograoll yuigaadl ;o aigho aaulaiahlu
bulgur and onion Jioddlg Jépullg d5gainllg

FATTOUCH hgid
Traditional salad with vegetables, jall ;o aigho asaulai ablu
crispy fried bread and sumac Glouullg (nlaall jallg

COLD MEZZA aajliajlo

HUMMUS A0
Chickpeas, tahini, lemon juice, olive oil O] Cujg yoolag diualhg poa

w

MOUTABBAL :  Jwio
Smoky egglplant, tahini, lemon juice, olive oil 09j Jujg ogod puneg dinbhg (Ao (sgue Gk

VINE LEAVES Oloy U go uac
Stuffed vine leaves with rice and lemon sauce Oloyll puinll anling yuasellg abujall

MAFROUKIT TAJEN ‘ u;\l.boﬁg_;.o.o
Tahini sauce with herbs and nuts Jilpudallg wibacdll go aabhll anln

HOT MEZZA &ialuw éjlo

SHRIMPS PROVENCAL JLusiagy olugy
Shrimps fried in a garlic butter sauce o9illy 83ujll anln (na" plds olug)

BIZRI SJH
Fried whitebait served with tarator sauce Jghibll 2o pldo (5 Hlosu

CHILI POTATOES aja Lalbhy
Fried potato bites with spices Jilylgul go duldo lalhy Jibedo

CHEESE ROLLS ;Lnl_éléj
Crispy rolls stuffed with cheese, thyme and olive oguflg picilg Gaall dguiune Jldla)

PLATTERS §lkl

GRILLED SEA BASS S9uo ng)la
Crilled sea bass with a zesty butter sauce ogoulllg éaujll énlna (pbeo (Sguie Jagyld o

FRIED LADYFISH ko aado cloow

DESSERTS Jiliglall
KARABIJ i

Karabij with haleweh, ghazel and pistachio padiadall giauallg Jjellg agila go awlys
served with haleweh ice cream agahall alhgl o

SEASONAL FRUIT PLATTER alouugo ablga guh

ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.




SET MENU

AED 250 PER PERSON

SALADS dlblw

KALE CHICKEN al;n]lgod._[lﬁéb.l_m
Quinoa, kale and grilled chicken breast Olofl yuua go (§9uiio alaa jang Igiib
with pomegranate dressing )

FATTOUCH u.ugln
Traditional salad with vegetables, Qlowullg (plaall jallg jlaall o digho aiatlaiahlu
crispy fried bread and sumac

COLD MEZZA &ajli ajlo
HUMMUS PESTO @-‘JJL'LP-QJ
Hummus mixed with pesto and walnut j9allg giull anling agjoo ooy
MOUTABBAL BEETROOT Jadoud Judo
Beetroot mixed with quinoa gulll agjow jaiouu
VINE LEAVES . wae §)9
Stuffed vine leaves with rice and lemon sauce ogolll anlng jjl rawne wiic §)g

LENTILS WITH POMEGRANATE QLOJUM-PEDL_)”?—C
Freekeh and lentils with pomegranate Ologll yunall anling yuaellg asyjall
molasses sauce

MOUHAMARA 400
Red bell peppers, walnuts and uloy uauag jgag gla yeal Jala
pomegranate molasses

HOT MEZZA &iaLuw &jlo

MAKAN EK Gilao

Makanek sausages in a pomegranate olodl yuua dnln go Gildo
molasses sauce

CHILI POTATQOES aja Lol
Fried potato bites with spices Jilylgul go duldo lhlhg Jiliedo
FRIED KEBBEH addods
Kebbeh balls stuffed with meat and spice Jilylgdlg ealll aguano aih (paljal

BONELESS CHICKEN WINGS wo alaa ailga
Breaded boneless chicken wings coated 9ol anlny dlhgo plhell degjio akha daial
in a lemon chili sauce

CHEESE ROLLS ldla)
Crispy rolls stuffed with cheese, thyme and olive ool plg yicjllg pualli agdine Jilala

PLATTERS glhl

MIXED GRILL &l i (sglivo
Skewers of grilled meat, kebab and chicken JLoall go 0247 aba Ggglhg wbidg (sguise 4al éh_u,_,f
taouk served vegetables )

BEEF SHAWARMA roaJI.OJgL..'i'.l
Beef shawarma served with grilled taboon bread waoaall Gaalbll ja go paai pal Lojgl

GRILLED SEA BASS 9o Jag)ls
Grilled sea bass with a zesty butter sauce Ogoulllg dujll dnding (nbso (sguino Jng)la o

DESSERTS ciliglall

KARABIJ awulja
Karabij with haleweh, ghazel and pistachio o3ai adall giuuallg Jselig agila go aulih
served with haleweh ice cream agihall kg go

PAIN PERDUE 93 b
French caramelized toast served with dulall abbgs go paas Jojho (uaipe o
vanilla ice cream

SEASONAL FRUIT PLATTER aroaugo allga G

ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.

SET MENU

AED 275 PER PERSON

SALADS dlblw

SALMON O90dw abhlw

Shrimp and salmon slices with aphllg ogoulll anln go (;golullg yuaiye
coriander and lime dressing

FATTOUCH Uugid
Traditional salad with vegetables, JLoall o dighe diaudai ablu
crispy fried bread and sumac Glouullg (plaoll jallg

COLD MEZZA &a)Ls &jlo

HUMMUS P aVok
Chickpeas, tahini, lemon juice, olive oil Uaij Cujg gaolag dinbhg Jaoa
MOUTABBAL i LJ..uuo
Smoky egglplant, tahini, lemon juice, olive oil 0gLj Jujg ogoul pncgainnbhg Glao (sguie Hlaiak
VINE LEAVES Oloy yuua go Guac
Stuffed vine leaves with rice and lemon sauce Olodl puall anlng yuaellg a4uyall

BEETROOT WITH THYME SH _}J.EJE.OJ:LLD_LLI
Beetroot chunks with thyme topped alheo icjll go jaiounll gha
with balsamic sauce ol dnlay

MAFROUKIT TAJEN uaLboﬁgJ.n.o
Tahini sauce with herbs and nuts il pasdallg walbaedl] 2o auahll anln

HOT MEZZA &aialw éjlo

SHRIMPS PROVENGCAL JLluwdagu olug)
Shrimps fried in a garlic butter sauce o9ills a2ujll anln pa" pldo olig)

BIZRI SJIH
Fried whitebait served with tarator sauce )¢l go pldo (s Hloow

FRIED CALAMARI u\liio]h;\
Calamari fritters with Japanese-inspired obldl o 6hgio Guaei anlneo (pldo jlia
dipping sauce )

CHILI POTATOES apa Lalbg
Fried potato bites with spices Jlylgdl go adao lhlkhy Jilielo

CHEESE ROLLS Jilala
Crispy rolls stuffed with cheese, thyme and olive ooy yicillg uall dguiune Juléla)

PLATTERS §lkl

GRILLED SEA BASS S9uuo ag)la
Grilled sea bass with a zesty butter sauce Ogoulllg daujll anlns pbso (g yogyla o
FRIED LADYFISH Jléo aados ¢louw

BULGUR PAELLA Jép by

Paella-inspired bulgur topped with a ub=og duldl o u\:\g_uu.m J;y
selection of seafood acgiio aiju Jillghlas

DESSERTS ciliglall

KARABIJ awlys
Karabij with haleweh, ghazel and pistachio 2245 aldall giwallg Jjellg g go aulys
served with haleweh ice cream agilll alhg go

SEASONAL FRUIT PLATTER diouugo allga Gibh

ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.
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FOR MORE INFORMATION
PLEASE CONTACT OUR RESERVATION
AND EVENTS TEAM

SALES.UAE@ADDMIND.COM



