Cold Mezze & Appetizers
Cold Lebanese mezze platter for 2 (V)
Hummus, moutabel, tabouleh, baba ghanoush, harissa olives

16

Circassian chicken, toasted flat bread

14

Individual mezze (per dish) (V)
Hummus
Moutabel
Tabouleh
Baba Ghanoush

8

Ceviche of kingfish
With ras al hanout, green chili and pomegranate

16

Crispy zucchini flowers (V)
Stuffed with haloumi, mint and ginger

16

Feta and dill gozleme (V)
With labneh, molasses

14

Basteeya
With chicken lemon yoghurt, pomegranate and coriander

16

Saffron chicken herb salad
With orange, fennel and chili

16

Falafel (V)
Tahini, pickled radish salad

14

Hot Mezze
Charcoal fired kebabs (per dish)
Served with shredded cucumber salad and Arabic rice
Prawn, cumin rouille
Saffron chicken, yoghurt dressing
Shish lamb, whipped feta
Tamarind fish, dried lime butter

20

Soup
Lentil soup (V)
With spiced labneh

12

Harisa lamb soup
With chickpeas

14

Please note dine around all inclusive guest will have an extra charge of $5 for the item with a star &$10 for the items w. two
stars. Prices are in USD and subject to 18.8% government taxes & service charges

Main Courses
Mixed grill
Merguez, saffron chicken, lamb cutlet, jumbo prawns, reef fish
With za’atar bread and arabic rice

42

Moroccan style chicken tagine
With preserved lemon, green olives and spices
Served with Arabic rice

30

Tagine of spiced beef cheek
With roasted butternut squash, red onion, tahini and za’atar
Served with couscous

35

Vegetable tagine (V)
With chickpeas and green harissa, falafel crumb
Served with couscous

28

Seafood tagine
With prawns, squid, reef fish, and mussels in a spiced saffron broth
Served with couscous

35

Cumin and fennel roasted heirloom carrots (V)
With fragrant couscous, tahini yoghurt, alshifa honey

26

Slow braised lamb
With spiced prunes and brown butter faro
Served with spinach, baby herbs and sea salt 	
  

35

Imam bayildi (V)
Roasted eggplant with tomato and spices, goats cheese 	
  

26

Desserts
Warm chocolate krantz
With baklava ice cream, orange blossom sauce

14

Grilled figs
With pistachio rose shortbread, fig ice cream

14

Semolina
With coconut and orange syrup cake w/ pomegranate and lime crème

14

Muhallabieh
Set milk pudding with vanilla poached apricots, sumac crumble

14

Cardamom rice
With pistachio brittle

14

Please note dine around all inclusive guest will have an extra charge of $5 for the item with a star &$10 for the items w. two
stars. Prices are in USD and subject to 18.8% government taxes & service charges

