Juaell dygu

Lentil soup 25 SAR
Jgollig _poaoll jall g0 @24y joal Juac

red lentil served with toasted bread

and lemon juice

alaall doyyS auyguis

Chicken cream soup 25 SAR
a)all ign g a0yl go apraao abaall jgauo (Jo dpain Al il

chicken breast cubes prepared with fresh cream

and sweet corn

JI9ogHl dyjgiu

Broccoli cream soup 30 SAR
aiall g auauidll aaySil 2o Je30 ajlb JgSgy

fresh broccoli prepared with fresh cream and cheese




alnbll

Hommous

Ugodllg ainbll a6 jgaho  poa
Chickpeas puree,tahina,lemon
Jaiotill pon
Hommous Betterave
Jaiouilg aiabll a0 jgabo  pos
chickpea with tahini beetroot
Jgally Juio

Moutabal noix

Jgallg ainablly, o g0 Jlaidl
grilled eggplant, tahini , walnut
Jhidll Jrio

Moutabal

ainhbll Yo ggio jlaidl

Grilled eggplant , tahina sauce
djoao

Mohamara

Ughjll “ujg jgall go ajlall aladall (jgaeo (o bl
Mix of pepper paste,wallnut and olive oil
i 8 / dic (g)g

Grabe Leaves\ 8 pcs
”ulg ajgaumunnoum ng

Vine leaves stuffed with rice and tomato.

25 SAR

25 SAR

35 SAR

25 SAR

30 SAR

25 SAR

SALADS

Jj€ ablw

Ghazal Salad

ajibll aSlgallg jLedll jo bl

ajaooll ghaall )g2.0 g0 aoadol

mix of fresh vegetables and fruit served
with special chicken taste

Jugia

Fattoush

padi aajlbll jLodll (o bt

Jlofl Jw> g ool jall go

Mix of fresh vegetables and toasted bread
served with Pomegranate sauce

g
Tabbouleh

IS Cuj g ol 4alo go padl Je il g ajgaid g Juigad (u buls
Mix between fresh Parsly ,tomato and groats

served with olive and lemon dressing

31y o

35 SAR

25 SAR

25 SAR



’
‘¢

@agjaoll aslll g0 ainbll poa
Hommous ground beef

#ginl go agjacll axll ahd layle Al ainhili, poa
Classic hommous topped with ground beef and pines

CHll dia

Fatteh

Ul go P00 jiig L oo

chickpea roasted breads with yogurt
Jaula

Falafel

ajiall Loill g sinbll go @24y Jauda
Falafel served with tahina and veg.

Nakanek
sgiall g jlogl > o gads okl ilail al

Fried nakanik served with pomegranate sauce
and pine nuts

al> &und

Chicken liver

Jlopl yw> go a8t addoll pball 4una

Fried chicken liver served with pomegranate suace

. .

HOT APPITIZZERS

35 SAR

35 SAR

24 SAR

35 SAR

35 SAR

|

HOT APPITIZZERS

i 4 / gal clnglow
Meat Sambousa 4pcs
pginll g agpaall gidll Al aguino aisac

Tender crust pastry filled with minced seasonal lamb
meat and pine nuts

G 4 / @il Jildld)

Cheese roll 4 pcs

auauiill aialy dguino adus) ainc

Cheese wrapped in pastry dough
Jins / addo ailS

Fried kebbeh 4 pcs

#giD g agydo aali aninng g auldoll aiall a3l plyal

Deep fried lamb meatballs stuffed with minced
meat,pine nuts

G4 / Ailudl jilba
Spinach pie 4 pcs
Glouillg acli ag;aoll | oull g Sl apin aisac

crust pastry stuffed with spinach and onion and summack
s /paell aol
Meat pie 4 pcs

CHll o @i fiill g agpaall @alll jo buls lalle g )d diac
Tender crust pastry filled with minced meat tomato
;onion and special spices served with yogurt

djp lblhy
Potato provencal

Jall Jalall g agill g apjsill alilo g agdo blby
Fried potatoes,garlic ,coriander and lemon juice

Cin 6/ JSiio Jilineo (o
Mix Pastries \ 6 pcs

20 SAR

20 SAR

30 SAR

20 SAR

28 SAR

25 SAR

30 SAR

“.'X:. v - ‘A]‘
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MAIN COURSE HOT APPITIZZERS
Jaoul Jilab
s i Onion rings 25 SAR
GgHLo o ailig JLoll blowdl auodoll Joull Cidls
Grilled hamour filet 75 SAR *  Deep fried onion rings with home made crumbs bread
Ugoll g0 g addoll bl g0 a3d) gguilo vlow aylya dudo (ublby
Grilled fish fillet served with vegetable saute *  Frensh fries 15 SAR
.french fries and lemon sauce aunuill aylioll Jublbl gilol
ESeep fried french fries
apadouw gg_mo agl
Samkah Harah ‘ 65 SAR Grilled halloumi 25 SAR
R )l go padi aligu Lors go Gguio wlow alua Jicjll &nlng ajgaidl o e85 agilio awnudil aglall disy
Grilled fish filiat with vegetable saute served with white rice Halloumi cheese,tomato, thym sauce
R L4/ 2l Ao
GO GHOD b .
Grilled shrimps 75 SAR I\_/Iosakhan f:hlcke_r114 pes 30 SAR
adioll labull g aigu Jlss g0 pady. ggilo Al §Ho2 Glouulg Jaailg ggiliol abalt 8o el 4l

, stuffed saj bread with onion olive oil sumak
Fresh grilled shrimp served with vegetable saute and french fries



Yy —-ﬂﬁ:f/’ JF

COLD DRINKS GAZAL WESTERN CUISINE

aju5 aliaeo alio
Mineral water L 12 SAR
aj10.0 alixao alo
Mineral water S 8 SAR [ alalighygoigs
-y e Chicken cordon blue 75 SAR
ajlga °‘j~'° | gapaitanys ao pady ainng ganl sk iso 2o jao
Spa rkllng water 12 SAR stuffed chicken breast with smoked turkey
Q.Ijl.c CJllg}JIlO & cheese served with alfredo sauce
Soft drink

‘ ) 10 SAR sl [ji
aalbll cigpuo Ghazal Steak 120 SAR
Energy drink 25 SAR m;“gﬂ-"“fﬂ A .
LJ935-“ \}O G._.!.lb a H—J Grilllted Bgef st?1:: ser\gred with'vgg;tg;:J:e
Non alcho"c beer 18 SAR Saule ang musnroom or pepper sauce
alio gl
Iced Tea 15 SAR gaall iuitiga

- & e - L3 F i
gy igSos s e i
Chocolate Frapuccino 25 SAR PR g

oA tuccine served with cream fresh
g.IJ_.I.I.LI.!l )a LJ:"OI 15 , .chicken and muchroom
Caramel frapuccino 25 SAR ‘
gj._l.xil.'u_l ja 1590 o Llhl iy
Mocha frapuccino 25 SAR Pgnne Arrabiata 45 SAR

. ajlal ajgaiill &l o g2l i

clun ellip pjtamnje9 served w%‘;lpspic%mato sauce
Milk shakes 35 SAR
sl ilgSgi

chocolate .vanilla

e e



Jaipll junc
Orange juice
uliidll puoe
Pinapple juice

Liloll pune
Mango juice
algall junc
Strawberry juice

Jlojl jpunc

Pomegranate juice

Jgodll proc
Lemon juice

giaill ygoull juoac

Lemon with mint juice

bl pune

Water melon juice

25

25

25

25

25

30

25

25

25

SAR

SAR

SAR

SAR

SAR

SAR

SAR

SAR

SAR

A A0

FRESH JUICE

THE FRESH COCKTIALS

JHi5g5pnc

Cocktail juice 30 SAR
aajinll aSlall floc jo byl

Mix of fresh fruit juices

o 00 & |“ns ﬁ
Cocktail fruit cubes 35 SAR
Juall g CilpuSioll g asb iall @6 £l aajibll aSlall o aluii

Assorted fresh fruits cubes served with fresh
kashta ,nuts and honey

90 1gSguil
Chocolate mou 30 SAR
UgSgiill gD g aoy)all g Gaidl go @adli ligSguill ayyS Ju

chocolate ice cream served with cream,nuts and chocolate topping

aSlga ahluw
Fruit Salad 45 SAR
Juall g abuiiill g0 p24i acgiioll aajlbll aSlall (o allp

sliced of mix fresh fruites served with kashta
& honey



. S r,__:.ﬁ‘@g% [

WAFFLE

alglyéll ghd go Jilg
Waffle with fresh strawberry
8agasol 0.5l g AllgSgiill 4ol g dighal ahd g0 jiaal Jaigh

strawberry waffle served with chocolate and whipping cream
jgall Jalg

Pecan waffle
A Judl a0 824, jgall  Jolg

waffle topped with pecan served with ice cream

30 SAR

35 SAR

Pan cake

dlgSgiill dnlo g jihll aSigal go
stuffed pancake with served with f
resh fruits & chocolate sauce

Juigllt =Ly
Lotus 35 SAR
JATgll dujs dyiinoll dmill LSl jila

@jlbll aSigall g0 @241

stuffed pancake with lotus butter, served with fresh fruit

25 SAR

aaydll LS
Cinnamon

Jing jsol gyl Lo s

algSquill anlo | go gadlaiall jgall

cinnamon pancake with banana coconut crush,
served with chocolate sauce

30 SAR

DESSERT

Cheese cake basbosah

gall agila

Halawet el Jibn

aulao
Mohalabiah

Glwall 85g)a0
Mafrouket festok

30 SAR

35 SAR

20 SAR

35 SAR



P &
v

30 SAR

- 25 SAR

25 SAR

24 SAR

25 SAR

35 SAR

25 SAR
20 SAR

25 SAR

25 SAR

25 SAR

35 SAR
20 SAR
25 SAR
25 SAR

35 SAR
15 SAR

* T

wﬁ*»‘“’ |

BREAKFAST

( Al g0 (R030 ji3g wia poa) Ad

e o) Cujl Jg

(Cujli e Ros) @ALNO

Jaa

ainbll  poo

bl @alll e

(9030 + aif + iy + ficj) pao JAulto Jiusdlio
JHall cleS

JgLjllg auoud g0 ail

Acjlig gicill go ail

(aygaing Joug ag) ASGUIIS i

G g0 (P

JgHe U

Gguio agh

(lisd. gg5e. Jgaiia ) JDul10 Jladll (D
Jilo ap04 A0

—

SHISHA
aSiwo
Mastic
Double Apple Nakhla

Pla cpinlai
Double Apple fakher

gloi g ic
Grape mint

G Hic
Grape Beiruty

gliei (jgoul
Lemon mint

g1 g lic
Grape Blueberry

jaoal Jjé

Special Gazal —

WALBl auuo

70 SAR

70 SAR

70 SAR

70 SAR

70 SAR

70 SAR

70 SAR

85 SAR

10 SAR



49 SAR

49 SAR

30 SAR

20 SAR
22 SAR
20 SAR

25 SAR
35 SAR
25 SAR
30 SAR
35 SAR
30 SAR

50 SAR
50 SAR
50 SAR
50 SAR
50 SAR
50 SAR

50 SAR
75 SAR

JBUl_py s

uililll lhal &g
. aSquiifui. , Jga .  Jaida
Sl o Yhaiag ajill jiall po pady aul

L!ia Ul ibadl aing

Jou duing Jada . poadia, ajgair auls
jial jallg glidl o (Jhia a0 @2dy .aoalll o  posg

>)gll aulao

il 8Sgjh0
abilid agglao

Juighy <LiS gl
aslw cliS b
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