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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 250 PER PERSON

SALADS dlblu

TABOULEH (G) algyi

Chopped parsley, tomato, bulgur and Joullg Jepllg ablobllg pgpaall uu.ig:s.é.;ﬂ
onions with lemon oil dressing 0goulllg il anln go

FATTOUCH (Q) Uhgia

Traditional Fattouch with balsamic claosududl Jag plol andn go (saulai yugia
pomegranate dressing N

COLD MEZZA &1L ajlo

HUMMUS (SE) uo0a

MAFROUKIT TAJEN (N,SE) o2l d4gpa0
Grilled vegetables and nuts with tahini i go Jiljwbog a_.g_.u,o dilglpaa

VINE LEAVES e §J9

ORANGE BEETROOT Jlaipdl jaiooad!

Beetroot chunks and zaatar with 3 | 57l & weill ~ !
orange sauce louulidly Jlaipll anla go yicillg jaiouill ghd

w

MOUTABBAL (D,SE) Juio

Smoky eggplant, tahini and olive oil O9ij Cujg disab xyane Glial

HOT MEZZA aialu éjlo
CHEESE ROLLS (G,D) aia Jlala)
FRIED CALAMARI (G,S,SH) Jldo jla

BIZRI (G,S,SE) SJH
Fried whitebait served with tarator sauce 19bybll 2o (pléo (5yj Hloww

SHRIMPS PROVENGAL (S,SH) JLwiagp lug)
Sauteed shrimps with provencale sauce Jluiagy anln go (pléo juaé

CHILI POTATOES a Lalkhy
Fried potato cubes with chili paste, garlic apjallg pgill )l Jalall go dlaall Ualayl Cibedo
and coriander

LADY FISH (G,s) oiand cloow

PLATTERS apuipl glbdll

GRILLED SEA BASS (D,S) S0 Gl loow
Grilled seabass fish topped with lemon, anln go (sguirall Glull closw
coriander and butter sauce aaajllg apjadl ,oygoudll

OR ql

MIXED GRILL (G,D) aliuiuo (sglio
Grilled meat, kabab and tawouk served &0 0341 §gglbhg il «sguino ol
with baked potatoes augainadl gudalbbadl

DESSERTS Jiliglall

KARABIJ (G,N,D,SE)

L3
Maamoul crumbs with pistachio, haleweh Jjellg agdall ouys wlg Giwall 20 Jg.a.wjltlnhn
ice cream and ghazal

SEASONAL FRUIT PLATTER dlouugo allgd Guhn

(G) GLUTEN, (D) DAIRY, (S) SEAFOOD, (SH) SHELLFISH, (N) NUTS, (A) ALCOHOL, (SE) SESAME
ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.

SET MENU

AED 200 PER PERSON

SALADS Jdlbla

TABOULEH (G) algui

Chopped parsley, tomato, bulgur and Jodlg Jepllg ablobllg ogaall u;uga.m..ll
onions with lemon oil dressing ogolllg ujll énln go

FATTOUCH (G)
Traditional Fattouch with balsamic
pomegranate dressing

w

&

ol Jag ployll anln go (saulai yugia

COLD MEZZA &1L éjlo
HUMMUS (SE) JoLoa
MOUHAMARA (G,N,SE) 4000

Grilled capsicum, Grilled tomato with Ologll &nlng jgall go &igio alnloh 459 Jala
walnuts and pomegranate sauce

VINE LEAVES M 9)9

MAFROUKIT TAJEN (E,SE) oalh a4gpa0
Grilled vegetables with nuts and tahini diah go Uil juibog &yguiuo ilglina

MOUTABBAL (D,SE) | u

Smoky e lant, tahini and olive oil e Py I
ky eggp O9j Cujg dialr iAo plaiak

HOT MEZZA aialu djlo

CHEESE ROLLS (G,D) dua Jlala,

FRIED KEBBEH (G,N)
Kebbeh stuffed with meat aléo ad

Lt g-ino &1

©allly dguiuno &y

MAKANEK (D,N)

Sausages with pomegranate sauce .

Gildo

olodl Juua anln 20 Gilao

CHILI POTATOES

Fried potato cubes with chili paste, garlic 6_}3 LbLb..l

and coriander
apjsllg ogill bl Jalall go adéodl Ualbull ibielo
RAVIOLI SHISH BARAK (G,D,N)

Shish barak in a ravioli dough with yogurt ) ) <y [ e !J‘JQ-E-‘JlJ
and parmesan cheese Oljgosldl Guag g_SJL!}J' &0 g\JQ-.l.-ﬂIJ alasy Elp i

PLATTERS aguigdl glbdll

MIXED GRILL (G,D) aldito (sqliwo

Crilled meat, kabab and tawouk served aygirol| Gudalisull 241 §9glhg ilid «5g5uo
with baked potatoes “ g0 P 999 iR S !

DESSERTS Jbglall

KARABIJ (G,N,D,SE) 3
Maamoul crumbs with pistachio, haleweh Jjellg agall oups wlg Giwall 20 dgn.zjl-l.-l;nli.d

ice cream and ghazal

PAIN PERDU (N,D,G) N . 9uugb
French caramelized toast served with Luilall oupd Gul go 028 Juolydlly Ciwgi
vanilla ice cream

(G) GLUTEN, (D) DAIRY, (S) SEAFOOD, (SH) SHELLFISH, (N) NUTS, (A) ALCOHOL, (SE) SESAME
ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.




SET MENU

AED 300 PER PERSON

SALADS dlblu

TABOULEH (G) algii

Chopped parsley, tomato, bulgur and Joullg Jepllg adnladnllg ogpaall uu.ig:s.ﬁ.;ll
onions with lemon oil dressing 0goslllg Zujll anln go

S

FATTOUCH (Q) uHgila

Traditional Fattouch with balsamic Lpouuludl Jag ploll anln go (saléi jiigia
pomegranate dressing :

COLD MEZZA &1L ajlo

HUMMUS (SE) uo0a

MAFROUKIT TAJEN (N,SE) oalb d4gpa0
Grilled vegetables and nuts with tahini i go Jilpwbog a;.g_.im Gilglpaa

VINE LEAVES e g9
SALMON TARTAR Ogoduudl Lyl

MOUTABBAL (D,SE) Juio

Smoky e lant, tahini and olive oil e . T
ky eggp O9ij Cyjg dipaln shane phial

HOT MEZZA aislu djlo

FRIED CALAMARI (G,S,5H) léo jla

BIZRI (G,S,SE) .
Fried whitebait served with tarator sauce SSJH

Jobyhll go (nlao (5)j Ao
SHRIMPS PROVENCAL (S,SH) LJI 141 ()LLIQJ

Sauteed shrimps with provencale sauce . a )
JLuiagy dnln go (plao yuayps
CHILI POTATOES a; I.IoLb.l

Fried potato cubes with chili paste, garlic L . . o N
and ccr:riander P 9 apjallg ogill bl Jalall go adéall Ualbyll Libiedo

PLATTERS aguigll glibdll

GRILLED SEA BASS (D,s) 90 Gl clouw

Gril'led seabass fish topped with lemon, anln 8" ggjw_u ,_§|;,‘_|| loow
coriander and butter sauce aaujllg apjall o g0ulll

OCTOPUS PROVENCAL JLuiagy hguhal

Sautéed octopus with lemon, garlic and auidll Hla I ST
coriander apujsllg ogillg Kool go asigw bhgihi

LADY FISH (G,S) wanadl closw

DESSERTS Jiliglall

KARABIJ (G,N,D,SE) ) SeL
Maamoul crumbs with pistachio, haleweh Jjellg aguall oupd uulg Gibwall go J I alia
ice cream and ghazal

SEASONAL FRUIT PLATTER drouugo allgd Gua

(G) GLUTEN, (D) DAIRY, (S) SEAFOOD, (SH) SHELLFISH, (N) NUTS, (A) ALCOHOL, (SE) SESAME
ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.

SET MENU

AED 300 PER PERSON

SALADS Jdlblu

TABOULEH (G) algyi

Chopped parsley, tomato, bulgur and Joullg Jepllg ahlobnllg ogpaall uu.ig:s.é.;ﬂ
onions with lemon oil dressing 0goslllg il anln go

FATTOUCH (Q) Uhgia

Traditional Fattouch with balsamic claosududl Jag plofl andn go (saulai yugia
pomegranate dressing N

COLD MEZZA &1L éjlo

HUMMUS (SE) uaoa

MAFROUKIT TAJEN (N,SE) oalb d4gpa0
Grilled vegetables and nuts with tahini aiah go Jiljwbog a;.g o Cilglpna

VINE LEAVES e g9

LENTILS & FREEKEH OSJ}.nguua..c
Freekeh and lentils with pomegranate Olol uuag yuac Ja4pa
molasses sauce

w

MOUTABBAL (D,SE) Juio
Smoky eggplant, tahini and olive oil O%j Cujg diuab Ao Glaial

HOT MEZZA aialw djlo

FRIED CALAMARI (G,S,SH) léo jla

BIZRI (G,S,SE) .
Fried whitebait served with tarator sauce SIH

ng}h]lg.bg\l.&.ogjj.g;ﬂmu

SHRIMPS PROVENCAL (S,SH) .. L
Sauteed shrimps with provencale sauce JLuiagp glug)
P P Jhuidgy anla go Jao Gus
CHILI POTATOES & Lbl.b.l

Fried potato cubes with chili paste, garlic o . L . N
and coriander apjsllg ogill bl Jalall go adéoll Ualbyll Libielo

PLATTERS awuudpl gldadll

MIXED GRILL (G,D) al8.iuo (sqlino
Grilled meat, kabab and tawouk served with @0 024y Jgglhg wibis «59-'»“-0 oal

baked potatoes aygainodl gudalbull

GRILLED BONELESS CHICKEN (G) $go alaa

aGr:Li"i)?ckl)(?er;eless chicken served with garlic @0 034 phell Egﬂoﬁdgl;no eg[jj;,l
9

DESSERTS Jiliglall

KARABIJ (G,N,D,SE) . wla
Maamoul crumbs with pistachio, haleweh Jjellg aguall oups uulg Giuwall go Jg.a.wjltl.hn

ice cream and ghazal
SEASONAL FRUIT PLATTER dloaugo allgd Guhn

(G) GLUTEN, (D) DAIRY, (S) SEAFOOD, (SH) SHELLFISH, (N) NUTS, (A) ALCOHOL, (SE) SESAME
ALL PRICES ARE IN AED. INCLUSIVE OF 5% VAT AND 7% MUNICIPALITY FEE.




KIDS MENU

SET MENU

AED 150 PER PERSON

SALADS Jdlblu

KALE CHICKEN (G,D,SE) abhall go Juls dboliu

Kale, quinoa and grilled chicken breast with 2o sguall alaall jang Jul4,Igisdl
sesame pomegranate dressing ) uloplg puuonull anln

WATERMELON FETA seasonaL (D) Jago Luall o Aulny
Watermelon with spices and feta cheese sauce Lizall oua dnlng jlll Jalall 2o bullghs

COLD MEZZA &a)li &jlo

HUMMUS PESTO (N,D,SE) o
Hummus with pesto and walnuts ,_943] 1 (P

jgallg giuuull go o0a
ORANGE BEETROOT Lo.u.dl.lj ol

Beetroot chunks and zaatar with P L R .
orange sauce closdillg Jlaipll éndn go yicjllg jaiouill ghd

&

MOUTABBAL BEETROOT (D,SE) B ) JJ-LD—LU .J-LLO
Beetroot mixed with quinoa, walnuts and tahini dialallg joallg lgiusll &0 2ol

HOT MEZZA aislwédjlo
CHEESE ROLLS (G,D)

FRIED KEBBEH (G,N)
Kebbeh stuffed with meat

OR

BIZRI (G,S,SE) SIH
Fried whitebait served with tarator sauce Js9byball go (pléo (53ju Hosu

FRIED CALAMARI (G,S,SH) udo jla
CHILI POTATOES ap Lalay

Fried potato cubes with chili paste, garlic o . o . B
and coriander apjsllg ogill bl Jalall go aléoll Ualbyll Gibedo

PLATTERS auugiyl Glbdl

SHAWARMA BURGER (G,SE) lojgLis jap
Shawarma sliders with tomato, onions Joullg ablobll go jyautlu Lojél.ﬁ;
and tarator sauce ’ sohyhll anlng

DESSERTS ilglall
SEASONAL FRUIT PLATTER

(G) GLUTEN, (D) DAIRY, (S) SEAFOOD, (SH) SHELLFISH, (N) NUTS, (A) ALCOHOL, (SE) SESAME
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

Bebabel.sales@alphamind-group.com

Thank You



