Ramadan

Mubarak

Experience the spirit of Ramadan with a
delightful dining experience at Signature
by Sanjeev Kapoor

Special Ramadan

Delicacies

Savor the authentic flavors, crafted with care to make
your Iftar truly memorable. Perfect for sharing with family
and friends

For Reservations, Please Call
+971 52 905 5348
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Dates, Apricot, Prunes, Cashew Nuts

Vimto, Kamruddin, Laban lran, Jallab, Apple

Chilli Oil, Garlic Oil, Herbed Oil, Butter Full
Fat, Butter Low Fat

Hard Roll, Baughette, Soft Roll, Olive Bread, Multigrain

Bread, Focaccia Bread, Arabic Bread and Whole Wheat Pita

Harira Soup, Lemon, Fried Pita

Assorted Lettuce- Lettuce Lollo Rosso, Romaine Lettuce,
Radicchio, Iceberg

Green Salads- Broccoli, Tomato, Green Cucumber, Sweet
Corn, Carrot and Onion

Arabic Fattoush Salad, Malfouf Salad (Red Cabbeg Salad),
Potato With Paprika and Mayo, Pasta Salad With Bell
Peppes, Chicken With Pomagranuet Salad

Hummus, Lebhna, Marinated Chick Pea, Marinated Green
Olive, Marinated Black Olice, Mouhamarah, Labneh,
Fattouche, Tabbouleh and Arabic Cheese Ball

Baima Bil Zait (Green Okra in a Rich Onion and Garlic
Tomato Sauce)

Loubeh Bil Zeit (Green Beans in a Rich Onion and Garlic
Tomato)

Chicken Samosa, Falafel, Spinach Fatayer, Meat Kebbeh,
Crispy Vegetable Spring Rolls

Malai chiken tikka, lamb seekh kabab,
joojeh kebab (saffron chicken skewer)

Beef kofta, grilled prawn with mustsrd

Live- whole lamb ouzi

Live- chicken makina with
oriental rice

Beef shepherd's pie

Fish sayadiya

Chicken tajine

Middle eastern chickpeas soup
Grilled creamy potatos

Dal makhani

Sumac marinated vegetable
Pistachio pulao

Assorted indian breads

Riz bi haleeb (rice pudding with
pista)

Dates cake

Sobiyet (pistachio puff)
Makroon arabic sweet
Classic tiramisu

Wild berry mousse
Dats pudding

Gulab jamun

Rasmalai

Seasonal fresh fruits
Vanilla sauce
Chocolate sauce

Mix berry compote

Honey toasted nuts

For Reservations, Please Call
+971 52 905 5348




