“An essence of cuisine to the culture i1s the same
as the taste of salt to the dish.”
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Wafaei Al Zaham
Atayeb — Chef de Cuisine
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If you have any special dietary requirements, or if you suffer from any food-related allergies and would
like to know about the ingredients used, please ask to speak to the Restaurant Manager.
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WARM SALADS AND STARTERS
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HALLOUMI 50 (V) (H)
Charcoal grilled orange and zaatar marinated halloumi cheese,
combined with tomato and zaatar concasse
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FATAYEL GHANAM 85
Spicy pan seared lamb loin served on couscous, carrot,
chickpeas and baby spinach salad
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ROUBYAN 80 (H) (S)
Grilled marinated tiger prawns served with tangy roquette leaves,
Avocado and a drizzle of grapefruit dressing
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SALMON 75 (H)
A succulent combination of charcoal grilled marinated salmon
along with cous cous, lemon, mint and pistachios
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LAFAYEF SOUJOK 60 (N)
Roasted rolls of Arabic bread filled in with a mixture of spicy lamb meat
and served with mix lettuce salad
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SAWDAH 60
A sweet and sour serving of sautéed chicken liver with mushrooms, white onions
and pomegranate syrup tossed with mix leaves
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SHORBA / SOUP
olygall
PUMPKIN SOUP 30 (H) (N) (V)

Roast butternut squash and almond soup with pomegranate and cumin dukkah
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LENTIL AND BEAN SOUP 30 (H) (V)
Green lentil, white bean and Chickpeas broth, served with fresh shredded spinach
() () ool go oo d; g
Bl il jlaz go Woolally puaslly Laaxll oo dsSo d; g

(V) Vegetarian (N) Nuts (S) Shellfish (H) Healthy QSignature Dish
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Prices are in UAE Dirhams and are subject to 10% Service Charge and 6% Tourism Fee
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EXPERIENCE LEVANTINE CUISINE
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It is the traditional food of the Levant region in the Middle East, known in Arabic as the Bilad
Al Sham. The region covers Syria, Palestine, Lebanon and Jordan and lies at the crossroads of
three major continents- Asia, Europe and Africa

HOT AND COLD MAZZEH

Mazzeh is a selection of small dishes to share,served to accompany an aperitifs drinks
as a course or as appetizers before the main dish is served
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HUMMUS 30 (H) (N) (V)

A healthy puree of chickpea blended along with sesame tahinah,
lemon juice and olive oil
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MOUTABEL 30 (H) (V)
Puree of roasted juicy eggplant with sesame tahinah,
lemon juice, garlic and olive oil
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TABBOULEH 30 (H) (V)
A tangy combination of freshly chopped parsley mixed with mint,
burgol, tomato, onion, lemon juice and olive oil
(0) (Lo) dss
09 i Lgad wac s pblob (e glisi @lado 25l uigas

FATTOUSH 30 (H) (V)
Arabic salad, toasted bread, lemon juice, sumac,
Pomegranate molasses flavored and olive oil
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BABA GHANOUSH 30 (H) (N) (V)
Roasted eggplant mixed in with bell peppers, tomato, onion and
flavored with lemon, mint, parsley, pomegranate, walnut and olive oil
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WARAK ENAB 30 (V) (N) (H)
Vine leaves stuffed with vegetable, rice and pine nuts
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LABNEH BIL TOUM 30 (H) (N) (V)
A creamy combination of hang yoghurt, garlic, walnut and mint
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MUHAMMARA BEL JUZ 35 (H) (N) (V)
Breadcrumb blended with walnut, red chilli, tomato, mint and onion.
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Prices are in UAE Dirhams and are subject to 10% Service Charge and 6% Tourism Fee
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SALATET ZAYTOUN 35 (H) (V) (N)
Green and black olives pickled with onion, tomato, carrot, chilli, thyme and olive oil
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JAWANEH DAJA) MTAFAYAH 50
Grilled marinated chicken wings tossed with garlic, lemon, parsley, and olive oil
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MAKANEK (N) 50
Sautéed home-made Arabic lamb sausage with onion and fresh tomato
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SUJIUK 50 (N)
Sautéed home-made Arabic spicy lamb sausage with onion and fresh tomato
o (eho) B
Ogill e dz;lall plolalally ol go dordo 6,1 (use 99,5 px) i1

HUMMUS BIN LAHME 65 (N) (H)
A healthy puree of chickpea blended along with sesame tahinah, lemon juice and
olive oil topped with sautéed lamb tenderloin and pine nuts
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CALAMARI 50
Breaded deep fried calamari rings accompanied with tahinah sauce
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KIBBEH HAMIS 25 (N) (two pieces)
Two pieces of homemade fried kibbeh stuffed with seasoned lamb meat, onion and
pine nuts
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KIBBET BATATA 25 (N) (V) (a piece)
Crispy fried pattie of potato and crushed wheat filled with seasoned walnut, onion,
cinnamon and pomegranate molasses mixture
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KIBBEH SAJEYAH 30 (N) (a piece)
Fried flat kibbeh stuffed with seasoned lamb, onion and mixed nuts
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BERAKJIBNEH 25 (V) (two pieces)
Fried puff pastry stuffed with mixed cheese and parsley
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Prices are in UAE Dirhams and are subject to 10% Service Charge and 6% Tourism Fee
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MAIN COURSE
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MOUZAT BIL LABAN 150 (N) 1
Braised lamb shank cooked in a creamy yoghurt sauce
accompanied with basmati rice
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YABRAA 150
Lamb and rice stuffed in grape leaves cooked with lamb shank
served with yoghurt salsa
S
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MAKLOUBA BADINJAN 145 (N)
Lamb cooked along with rice eggplant and pine nuts served with cucumber salsa
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MULUKHIYAH 140 (H)
Stew of green Mulukhiyah leaves with lamb or chicken, served with basmati rice
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KKOUSA MAHSHI 150
Stuffed baby marrow with rice and minced lamb,
served along with green beans lamb stew and basmati rice
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SHISH BARAK 140 (N)
Stuffed puff pastry with minced lamb, onion and pine nuts,
cooked with a creamy mint sauce accompanied with basmati rice
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FATTET HUMMUS BIL LAHME 100 (N)
Chickpeas, crispy bread, tahini, yoghurt, shredded lamb tenderloin
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FATTET DAJAJ 120 (N)
Braised chicken served on bed of crispy bread, tahinah yoghurt sauce, basmati rice
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FATTET LAHME 140 (N)
Braised lamb served on bed of crispy bread, tahinah yoghurt sauce, basmati rice
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KEBABS o)l e s9liwe

Kebab is a dish of meat, poultry or sea food on skewer. It referred to food that is
cooked over charcoal flames. Like other ethnic foods brought by travelers.

All grilled items are served with grilled tomato, sautéed potato, onion and turkey bacon,
garlic sauce, tahinah sauce, chilli sauce, a mixed parsley, pomegranate and onion salad
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KEBAB HALABI 10
Grilled minced lamb, onion, garlic, parsley and Arabic spices
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JIBNEH 135

Grilled minced lamb, onion, garlic, parsley and Arabic spices with white cheese
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ARAYES 105

Grilled Arabic bread filled with seasoned minced spiced lamb
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TIKKA LAHAM 150

Grilled marinated lamb tenderloin
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REYASH GHANAM 150
Grilled marinated lamb chops
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SHISH TAOUK 140
Grilled marinated chicken thighs
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MASHAWI M’'SHAKALEH 150
Assorted Arabic mixed grill of kebab halabi, tikka laham and shish taouk
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SAMAK MASHWI 130
Grilled wrapped marinated fish fillet of sea bream with grape leaves
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SALMON MASHWI 140 (S)

Grilled marinated salmon cubes
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RUBIAN MASHWI 145 (S)

Grilled marinated tiger prawns
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Grilled marinated lobster
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MASHAWI THIMAR EL BAHR 360 (S) (for two people)
Assorted seafood mixed grill of lobster, tiger prawns, fish fillet
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FLAVOURS OF MOROCCO
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COUSCOUS uuSawusS

Couscous is a staple food throughout the North African cuisines of almaghreb. They
are granules of durum wheat which is cooked by steaming; It is traditionally served
with a meat, chicken or vegetable stew over it.

ASSORTED VEGETABLES, CHICKPEAS, CHERRY TOMATO
AND HARISSA JUS WATER 110 (V)
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CHICKEN, ASSORTED VEGETABLES AND HARISSA JUS 130
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CHICKEN BREAST, APRICOT, HONEY AND ALMOND 130 (N)
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LAMB, ASSORTED VEGETABLES AND HARISSA JUS 145
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LAMB, CHICKPEAS AND RAISINS 145
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TAGINES o=l

They are slow-cooked savory stews in tagine dishes, they have cone-shaped lid of
the tagine pot which traps steam and the water returns the condensed liquid in the
pot, a minimal amount of water is needed to cook meats and vegetables, this
method of cooking is very practical in areas where water supplies are limited.
Tagine are typically made with sliced meat, poultry, or fish together with vegetables
or fruit, spices, nuts or dried fruits.

TIGER PRAWNS, POTATO, TOMATO, OLIVES AND CHERMOULA 140 (S)
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FISH, OLIVES AND HARISSA 140
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FISH, PRUNES AND ALMOND 140 (N)
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BEEF, APPLE, RAISINS AND SESAME SEEDS 135 (N)
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BEEF, OLIVES, CORIANDER AND CUMIN 135
09aS 6,155 g L px)
LAMB, OLIVES AND POTATO 145
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CHICKEN, PRESERVED LEMON AND OLIVES 140
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A TASTE OF UAE
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MAJBOOS 130 (N)
A mixture of rice, tomato, pepper, potato, carrot and authentic local spices
with lamb or chicken served with yoghurt salsa
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RUBIAN NASHIF 150 (N) (S)
Pan fried tiger prawns with tomato, onion, green chilli pine nuts
and local spices served with white rice
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THAREED LAHAM 140
Crispy flat bread layered with stewed lamb and mixed vegetables
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DESSERT
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PUFF AND CHEESE 30 (N)
Turnover puff pastry with Arabic Akawi cheese served with pistachio and honey
sugar syrup
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DATE SOUFFLE TART WITH HAZELNUT ICE CREAM 33 (N)
Warm Al Ain date soufflé tart served with Hazelnut ice cream
and pomegranate molasses
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FRESH CAMEL MILK MAHALABIA 30 (N)
Traditional dessert mahalabia made from Emirates fresh camel milk infused with
rose flavour and served with crushed roasted nuts and fresh berries
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EXOTIC FRUIT PLATTER 30
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