
Ramadan Menu  1
JUICES

Selection of flavored Arabic bread

Jalab, kamar al dein, tamer Hindi, laban

HOT STARTERS FRESHLY BAKED FROM THE 
OVEN (UNDER THE LAMP)  

SOUP

Lentil soup

Chicken orzo soup 

Selection of breads loafs, rolls and butter

Nuts and dates

COLD SALADS

Hummus, moutable, 

Fattoush, warak enab, hydari

Cauliflower makali with tahini sauce 

Mixed pickles & olives  

Zaatar and akawi cheese salad, 

Tomato, lemon and cucumber slices

Mixed lettuce with condiments and dressings

Roasted beet root, apple & feta salad 

Fried kibbeh, 

Spinach fatayer

Chicken spring rolls

MAIN COURSE

Mixed grill 
Kofta kebab & shish taouk, and shish kebab

Kossa bil laban 

Bahraini thareed

Emariti chicken biryani

Broccoli with almond butter (v)

Green Thai seafood curry  

ARABIC SPECIALTIES

Emirati Lamb Ouzi 
Braised lamb leg, saffron rice, yogurt and
spicy fresh tomato sauce

Live doner kabab station 
Condiments

DESSERTS 

Chocolate fudge cake

Lemon meringue tart

Osmaleh

Mohalabea gamar aldin

Laz borek 

Fruit tower

Umm Ali

Cheese katayef 

Assorted baklwa 

(plain, Zaatar, chilly and sesame)

AED 159 PER PERSON



AED 159 PER PERSON

Ramadan Menu  2
JUICES

Selection of flavored Arabic bread

Jalab, kamar al dein, tamer Hindi, laban

HOT STARTERS

FRESHLY BAKED FROM THE 
OVEN (UNDER THE LAMP)  

SOUP

Lentil soup

Lamb ferikeh soup 

Selection of breads loafs, rolls and butter

Nuts and dates

COLD SALADS

Hummus, babaghanoush, tabbouleh,

Warak enab, batenjan bil tahina 

Loubieh bil zeit 

Tomato, lemon & cucumber slices

Mixed lettuce with condiments and dressings

Thai glass noodle, shiitake mushroom

Arabic cheese

Poached hammour, fennel compote & 
black olives

Vegetables samosa 

Lemon garlic chicken wings 

Meat sambosek

MAIN COURSE

Mixed grill 
Adana kebab & jooje kabab, farrouj mashawi

Kofta bil laben 

Moroccan chicken tajine

Bamiyah bil banadorah(v)

Pan roasted “catch of the day” 

Capers & tomato butter

Turkish burgul pilaf (v)

ARABIC SPECIALTIES

Bahraini style Lamb ouzi 
Braise lamb, saffron rice with nuts, yogurt &
spicy fresh tomato sauce

DESSERTS 

Date cheese cake (whole cake)

Fresh Mango tart

Asabi zenab

Saffron muhallabieh

Chocolate cake 

Katatef keshta

Sutlac (Turkish baked rice pudding)

Fruit tower

Cheese kunafa

(plain, Zaatar, chilly and sesame)

Whole hammour fish & harra sauce
Roasted whole hammour fish, sayadia rice,
yogurt & harra sauce, tahini sauce 



AED 159 PER PERSON

Ramadan Menu  3
JUICES

Jalab, kamar al dein, tamer Hindi, laban

HOT STARTERS

SOUP

Lentil soup

Moroccan harira soup 

Selection of breads loafs, rolls and butter

Nuts and dates

COLD SALADS

Hummus, moutabel, guverdagi saltasi

Fattoush, zaatar labneh 

Watermelon fetta salad 
Mixed pickles, mix olives, Cucumber, tomato 
and lemon slices
Mixed lettuce with condiments and dressings

Tandoori chicken salad
Pasta & seafood salad with artichoke and
tomatoes

Fried beef liver,

Vegetables spring roll

Chicken sambosek

MAIN COURSE

Mixed grill 
Iranian kubideh kebab, joojey kebab, 
izgara tawouk

Nohut pilaf

Bahraini dajaj majboos 

Green beans and carrot stew (v)

Sammak harra (s)

Paneer Kadai

ARABIC SPECIALTIES

Roasted Turkish whole lamb leg 
black current rice, cacik, spicy tomato salsa 

Live Shawarma station 
Condiments

Selection of flavored Arabic bread

FRESHLY BAKED FROM THE 
OVEN (UNDER THE LAMP)  

DESSERTS 

Honey cake

Pistachio chocolate tart

Tiramisu 

Um ali 

Assorted Bakalava

Kunafa bil manga 

Qatayaf mix nuts 

Fruit tower

Balah el sham 

(plain, Zaatar, chilly and sesame)


