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Ramadan Juice 
Jallab, Laban Ayran (D), Tamer Hindi

 Cold Appetizers 
Hummus (SE,V)

Moutabal (D)

 Mouhammara (G,N)

 Yoghurt Cucumber (D)

Fattoush Salad (G,V)

 Assorted Mix Pickles (SUL,V)

Tabbouleh (G,V)

Caesar Salad (G)

Greek Salad with Kalamata Olives (D)

Chicken Mortadella (D)

Garden Green Salad Bar with Assorted Dressings (E,D,M,SE)

Labneh Ball (D)

Green Marinated Olives (V)

Ramadan’s Sushi Bar Arabic Spicy Sushi
Dynamite Chicken Shawarma Roll (D,G,SB,SE)

Halloumi with Avocado Uramaki (D,G,SB,SE)

Falafel Tahina Uramaki (D,G,SE)

Vine Leaves with Baba Ghanoush Uramaki (D,G,N,SB,SE) 

Hot Appetizers (G,D) 

Meat Kibbeh (G,N)

Cheese Roll (D,G)

Falafel (SE)

Vegetable Samosa (G)

Live Cooking Stations
Foul Medames

Foul beans, chopped tomato, onion, parsley, olive oil, cumin, lemon juice 

Cheese & Zaatar Manakish (D,G)

Halloumi cheese, zaatar, olive oil   

Chicken Shawarma (D,G)

Chicken shawarma, garlic, pickles, Arabic bread

Traditional Ouzi Station (D,N)

Braised baby lamb with oriental rice and mix nuts

From the BBQ Grill 
Lamb Kofta 

BBQ Beef Cube Arabic Marination (D)

Tandoori Chicken Drumstick (D)

Shish Tawook (D)

Saffron Marinated Nile Perch (SF)

Soup
Middle Eastern Lentil Soup with Zaatar Crouton (G,V)

Main Courses 
Emirati Chicken Harees (D,G,N)

Vine leaves with Lamb Cube
Fish Sayadeya with Fried onion (N,SF)

Butter Chicken Masala (D)

Vegetable Gratin (D,V)

Penne Arrabbiata with Parmesan Cheese (D,G)

Batata Harra (V)

Steamed White Rice 

Dessert
Cheese & Nuts Katayef (D,G,N)

Shaaybiat (D,G,N)

Assorted Mix Baklawa (D,G,N)

Luqaimat (D,G,N)

Pistachio Mouhalabia (N)

Coffee Caramel Choux (D,G)

Classic Vanilla Meringue Cake (D,G,N)

Lebanese Macaroon (D,G,N)

Namoura (D,G,N)

Mango White Chocolate Mousse Cake (D,G,N)

Chocolate Fudge Cake (D,G,N)

Red Velvet Cake (D,G,N)

Umm Ali (D,G)

Hot Chocolate Pudding (D,G,N)

Sliced Cut Fruits 

Kunafa Station (D,G)

Cheese Kunafa with Sugar Syrup and Pistachio

C - Celery | D - Dairy | E – Egg | G - Gluten | L – Lupins | M – Mustard
N - Nuts | R – Raw Ready To Eat | SB - Soyabean | SE –Sesame | SF - Seafood
SU - Sulphites/Sulphur Dioxide | V - Vegetarian | VG – Vegan

All Prices Are In UAE Dirhams and Inclusive Of 5% VAT, 7% Municipality Fees & 10% Service Charge
Do let us know of any food or beverage allergies. and it would be our pleasure to adjust the menu where possible.

Consumption of raw or undercooked meat, seafood, or poultry products, such as eggs, may increase your risk of food-related illness.
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