
IFTAR REFRESHERS
Laban | Jelab | Karkadeh | Sobia | Tamarhindi (D, N)

DATES & DRIED DELIGHTS
Apricots | Prunes | Mixed Nuts | Dates (N)

ARABIC TREATS
Assorted Traditional Baklava | Moroccan Sweets (D, G, N)

FRESHLY BAKED BREADS
Rosemary Focaccia (D, G, N)
Black Olive Ciabatta (D, G, N)

Garlic-Parsley Butter Bread Rolls (D, G, N)
Selection of Grissini and Dips (D, G, N)

Individual Rustic Breads (D, G, N)
Olive Oil and Balsamico

ARABIC FAVOURITES
Hummus | Moutabel | Tabbouleh | Fattoush | Baba Ganoush | Olive Salad |

Marinated Arabic Pickle | Fried Cauliflower with Tahini |
Potato Harra | Okra Bil Zeit | Fasolia Bil Zeit | Stuffed Eggplant | Rocca Salad |

Lentil Salad | Vine Leaves | 
Varied Pickles | Cheese (D, G)

GLOBAL SALAD SELECTION
Chicken Tikka Salad (D, N)

Duo of Citrus and Beet Salad with Walnut Dressing (G, N)
Marinated Chicken with Salsa Verde (D, G, N)

Greek Salad (D, G, N)
American Corn Salad with Bell Peppers and Mayo (D)

Marinated Mushroom Salad (V)
Beef with Honey and Soya Ginger Dressing (N, S)

Tuna Salad (N, S)
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FRESH GREENS
Lamb Lettuce | Mesclun | Romaine | Iceberg | Baby Spinach | Radicchio

HOUSE DRESSINGS
Balsamic Dressing | Togarashi Vinaigrette | Creamy Caesar Dressing | Dynamite

Mayonnaise | Cocktail Sauce | Orange Dressing | Raspberry Vinaigrette

TOPPINGS & SIDES
Cucumber | Tomatoes | Onion Rings | Pickled Carrot | Beetroot | Turnip | Kernel

Corn | Shredded Red & Green Cabbage | Chicken Sausages | Papad | Arabic
Pickle | Mango Chutney | Lemon Wedges

HOMESTYLE SOUPS
Arabic Lentil Soup | Chicken Vermicelli Soup (G)

SUSHI BAR
California Maki (S)

Philadelphia Maki (D, S)
Spicy Tekka Maki (S)
Dynamite Maki (S)

Crispy Salmon Skin Maki(S)

FALAFEL CORNER
Freshly Made Chickpeas Dumplings Coated with Sesame Seeds (G, N, S)

Accompanied with Mixed Pickle | Tahini Sauce | Chefs Sauce

PASTA BAR
Two Types of Pasta with Three Sauces | Toppings & Condiments

PIZZA CORNER
Two Types of Pizza (D, G)
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APPETIZERS
Cheese Fatayer (D)

Mixed Vegetable Pakora with Mint Chutney (G)

CHARCOAL GRILL  
Tender Juicy Beef Kofta | Marinated Chicken Shish Tawook (G, D)

Served with Mixed Pickle | Garlic Sauce | Chefs Sauce

LIVE SHAWARMA WRAPS 
Traditional Marinated Chicken | Arabic Bread | Cucumber Pickle | Beet & Turnip | Tahina Sauce |

Chef’s Sauce | Garlic Sauce | Mixed Arabic Pickle (D, G)

LAMB OUZI 
Slow Cooked Whole Lamb | Bedded on Arabic Kharouf Rice (D, G, N)

MAIN COURSE
Chicken Biryani (D, G, N)

Vegetable Biryani (D, G, N)
Dawood Basha (D)

Chicken Potato (D, G)
Grilled Fish with Harra Sauce (D, S)

Thai Chicken Red Curry (S)
Beef Tournedos with Peppercorn Sauce
Couscous with Vegetable Salona (D, G)

Paneer Butter Masala (D)
Vegetable Kadai (D)

Cajun Roasted Potato (D)
Dal Tadka (D)

Steamed Rice / Vermicelli Rice (G)

CRÊPE STATION
Fresh Crepe with Nutella & Toppings (D, G, N)

SOFT SERVE DELIGHTS
Ice Cream Selection in Crispy Cone with Toppings (D, G, N)

DESSERTS
Assorted Desserts Crafted by Our Chefs (D, E, G, N)
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