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BeBabel brings the heritage of Lebanon’s coastal culture to the
shores of Club Vista Mare in Palm Jumeirah. The whole family is
welcome, furry friends included, to delight in progressive

Lebanese cuisine surrounded by the skyline, the sands and the

Sea.

Whether for lunch, dinner, or a cocktail and shisha, we invite you
to indulge in reimagined flavours, stunning beachside views and

the joy of communal life.
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From wellness events, to brand takeover or birthdays,
graduations, weddings, engagements, holidays — we’'d
love to host you for your most joyful occasions, inviting
you and your guests into a warm and coastal atmosphere,

where only the most delicious cuisine is served.

Available for full venue hire, we also welcome large-scale
events such as weddings, corporate parties, launch

parties, and more.
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Capacity \\
Indoor — Non-Smoking 70
Indoor — Smoking 48
Terrace 36
Deck 142
Sand 105
Beach-Side 40
- Menu -

We have various set menus catered to different tastes — but we are also
happy to curate special menus catered to your needs and requests.

- Pricing -
Pricing is determined based on our set menus or a minimum spend,
depending on the day of the week and party size.

- Timings -
Private booking dates and times are subject to availability. Our team will be
happy to assist you in fnding the most suitable option for your event.
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The first floor of our restaurant makes for an intimate and
inviting space for private events. The indoor dining area

features a charming open kitchen and contemporary décor.
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Our laid-back terrace right by the beach, offers seaside views
in the fresh air. In the Summer, this terrace transitions into an
indoor space, sheltering our guests from the heat while clear

windows keep them anchored in our stunning landscape.
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With a wide, open-air deck set right on the sandy white beach
of Club Vista Mare, guests can indulge in delicious cuisine
while enjoying heavenly sunset views or gazing up at the

stars, only steps away from the sea.

Along with our lounge area, we can host up to 287 guests on
our charming slice of the beach. This outdoor space is perfect
for large-scale events, from weddings to corporate events,

product launches, holiday parties and more.
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Bebabel's progressive cuisine reinvents and innovates on beloved

classics in Lebanese mezze, focusing on fresh ingredients with a

global twist. Soulful and exciting, each bite celebrates bold

flavours inspired by a rich history of communal living.

Bebabel’'s menus are all about fresh Lebanese flavors made for
every moment — from light mezze and hearty bowls to delicious

grills and sweet treats, perfect for sharing or enjoying on your own.




SET MENU

AED 200 PER PERSON

SALADS Jdlbl

TABOULEH algui
Traditional salad with chopped parsley, tomato, ©oa3aall puigaadl o aigho anulai ablw
bulgur and onion Jroullg Jepllg ajgaiullg

FATTOUCH LT
Traditional salad with vegetables, JLBAll o digho d13ulaT dla L
crispy fried bread and sumac Slosullg (nlaall pallg

COLD MEZZA &ajL ajlo

HUMMUS
Chickpeas, tahini, lemon juice, olive oil U9 Cujg yaolag kg (poa

MOUTABBAL Juio
Smoky egglplant, tahini, lemon juice, olive oil O%j Cujg Ggoul pncg dinlg (iao (sguite Ghial

VINE LEAVES e R CJL
Stuffed vine leaves with rice and lemon sauce gl anlng jl uiao Liic g)g

BEETROOT WITH THYME SH _}.x.qg.o]:xm_ﬁ.l
Beetroot chunks with thyme topped ol andny slhgo’jicjll go jaiouill ghs
with balsamic sauce

HOT MEZZA aiabwdjlo

MAKANEK §ildo
Makanek sausages in a pomegranate Olopl yuwa anlin go Gildo
molasses sauce

CHILI POTATOES dja Lhaloy
Fried potato bites with spices ilylgdl go adao bl diliedo

FRIED KEBBEH qln.om.‘:
Kebbeh balls stuffed with meat and spices Jiljlgallg oalll dgutinoe &34 (plpal

CHEESE ROLLS ilala
Crispy rolls stuffed with cheese, thyme and olive ogllg picilg Guall dgunae ildla)

PLATTERS gl

MIXED GRILL alsuino (sqlino
Skewers of grilled meat, kebab and chicken aba goglbg wilidg (sguise Bl dluwl
taouk served vegetables il go paai

BEEF SHAWARMA ro.:]lojglﬁ.:
Beef shawarma served with grilled taboon bread wpoaall Gailball jia go paai pal lojgli

DESSERTS Jliglall

KARABIJ 2wula
Karabij with haleweh, ghazel and pistachio oadi adall glwallg Jjellg agila go awlys
served with haleweh ice cream agdlall alags go

SEASONAL FRUIT PLATTER drouugo aslga Guh

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

SET MENU

AED 235 PER PERSON

SALADS Jdlblu

TABOULEH algui
Traditional salad with chopped parsley, tomato, ©oaraoll puigaadl o digho anulai abluw
bulgur and onion Joullg Jepullg ajgaidlg

FATTOUCH @9:-5
Traditional salad with vegetables, JLBAll o digho asaulai bl
crispy fried bread and sumac Slosullg (nlaall pallg

COLD MEZZA &ajliéjlo

HUMMUS
Chickpeas, tahini, lemon juice, olive oil O] Cujg dolg diuakhg poa

w

MOUTABBAL } - Juo
Smoky egglplant, tahini, lemon juice, olive oil O%j Cujg 9ol pneg diuabhg (a0 (9o Hlaidk

VINE LEAVES Oloy Uaa go wac
Stuffed vine leaves with rice and lemon sauce Olodl puuall anling yuasllg abuyall

MAFROUKIT TAJEN ) ual.boﬁgj.a.o
Tahini sauce with herbs and nuts il pubollg wibicdll go ainbll anln

HOT MEZZA aialw djlo

SHRIMPS PROVENGAL Jluiagp olug)
Shrimps fried in a garlic butter sauce 09illy a3l anln na _pldo ;lig)

BIZRI SIH
Fried whitebait served with tarator sauce sghbybll 2o ldo (5 Hlosw

CHILI POTATOES a Lally
Fried potato bites with spices Jillgdll go aulao Ualhy Jibedo

CHEESE ROLLS Lilélay
Crispy rolls stuffed with cheese, thyme and olive ooy picillg Guall dguune Lilsla)

PLATTERS gl

GRILLED SEA BASS dgjm@gjb
Grilled sea bass with a zesty butter sauce o9oulllg éaujll dndns nbo ($quire yagyls Elosw

FRIED LADYFISH ko dado o

DESSERTS Jliglall
KARABIJ 14

-
Karabij with haleweh, ghazel and pistachio o34 adall gluallg Jjellg agila go awlys
served with haleweh ice cream agall alhgy go

SEASONAL FRUIT PLATTER arouugo ailga gub

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




SET MENU

AED 250 PER PERSON

SALADS dlblu

KALE CHICKEN al;_\aJlgod.,!L‘ac'ibJ...u
Quinoa, kale and grilled chicken breast Ologll s go (sg4ito alaa jang lgins
with pomegranate dressing )
FATTOUCH

Traditional salad with vegetables,
crispy fried bread and sumac

w

UNgLa
Slollg plaall jallg jlaall o digho araulai bl

COLD MEZZA &3yl ajlo
HUMMUS PESTO il oo
Hummus mixed with pesto and walnut i92llg gibuull &nling agjoo ooy
MOUTABBAL BEETROOT oo Jud
Beetroot mixed with quinoa

VINE LEAVES Ik
Stuffed vine leaves with rice and lemon sauce 9ol anling jjl uino wiic g9

LENTILS WITH POMEGRANATE ) UI-DJ 8 e Y
Freekeh and lentils with pomegranate Ologll punll anling Guaellg aduyall
molasses sauce

MOUHAMARA a
Red bell peppers, walnuts and oloj yauag jgag gla jonl Jala
pomegranate molasses

HOT MEZZA a&ialw ajlo
MAKANEK Gi léo
Makanek sausages in a pomegranate ololl yan anlin go Gildo
molasses sauce

CHILI POTATOES a bl
Fried potato bites with spices Jilylgdl go aulao Lalhy Jiliedo
FRIED KEBBEH ~&ldoais
Kebbeh balls stuffed with meat and spice Jilylgullg ealll aguuno aib (pljal

BONELESS CHICKEN WINGS ;.n_uu‘oal:_\aejlg;‘
Breaded boneless chicken wings coated Ggodl anling albeao olibell dcgjio alaa aaial
in a lemon chili sauce

CHEESE ROLLS Jlalay
Crispy rolls stuffed with cheese, thyme and olive ugujllg yicilg Huall aguine ildls)

PLATTERS glki

MIXED GRILL al4.suo (sqliuo
Skewers of grilled meat, kebab and chicken JLoall go p3di aba Goglbg wiliég (sguise ool é|+,ui
taouk served vegetables )

BEEF SHAWARMA rnaJlngLiu
Beef shawarma served with grilled taboon bread waoaall Ggullall jua go paai ool lojgli

GRILLED SEA BASS S0 Jag)ls
Grilled sea bass with a zesty butter sauce gelllg daujll anling (pbgo (sguine yagyla losw

DESSERTS Jliglall

KARABIJ 2wl
Karabij with haleweh, ghazel and pistachio o341 adall glwallg Jj2llg agila go awlss
served with haleweh ice cream agahall alhgs go
PAIN PERDUE 923 Ol

French caramelized toast served with dilall alhgs go oy Joho (uuisa ja
vanilla ice cream

SEASONAL FRUIT PLATTER oimugpoﬁlgnan
ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.

SET MENU

AED 300 PER PERSON

SALADS Jdlblu

SALMON 090l abluw
Shrimp and salmon slices with apjillg ygoulll anln go galullg yuaiss
coriander and lime dressing

FATTOUCH
Traditional salad with vegetables, JLball o digho daudai ablw
crispy fried bread and sumac Glouullg (plaoll pallg

COLD MEZZA &aL ajlo

HUMMUS

Chickpeas, tahini, lemon juice, olive oil Oolj Cujg yaolag disabhg Jpoa
MOUTABBAL B Juio
Smoky egglplant, tahini, lemon juice, olive oil 0gLj Cujg ogoed pacgainnlbhg 3o sguie plaisly
VINE LEAVES Oloy yama go uac
Stuffed vine leaves with rice and lemon sauce Ologl puall anlng Guaellg a4uall

BEETROOT WITH THYME SH H€j 20 jaioau
Beetroot chunks with thyme topped albheo jicill go jaiouull gha
with balsamic sauce Elrosudull andny

MAFROUKIT TAJEN uaLlooﬁgJ.n.o
Tahini sauce with herbs and nuts Gl jwballg qhh:ﬂlgoéq;\b_"&nln

HOT MEZZA aialw djlo

SHRIMPS PROVENGAL Jluwdagp olug)
Shrimps fried in a garlic butter sauce 09ills aujll anln  na nldo ;lug)

BIZRI SJH
Fried whitebait served with tarator sauce sl go pléo 5y Hloww

FRIED CALAMARI u\lﬁ.ojb_'\
Calamari fritters with Japanese-inspired olildl G0 dhgiue Guiogi anlngo (pléo Ji__u
dipping sauce )

CHILI POTATOES aja Lallhy
Fried potato bites with spices dllgdl go adao Lhlhy Diliele

CHEESE RGLLS \;JLﬁLﬁJ
Crispy rolls stuffed with cheese, thyme and olive ool picilg Guall aguuae Jilsla)

PLATTERS gl

GRILLED SEA BASS $guwo Jagyla
Crilled sea bass with a zesty butter sauce 9oulllg daujll anloy nbgo (Sguie yogyld clouw
FRIED LADYFISH Jlao aae claw
BULGUR PAELLA Jep b

Paella-inspired bulgur topped with a wrbog Uuldl o (agiue Jep
selection of seafood acgiio apu Jidlgélos

DESSERTS ciliglall

KARABIJ Qulia
Karabij with haleweh, ghazel and pistachio @341 adall gluallg Jjellg agila go aulid
served with haleweh ice cream aguhll alhgs go

SEASONAL FRUIT PLATTER o:o_mgooﬁlg.n@b

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

reservations@bebabelpalm.com

Thank You



