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A true classic; Middle Eastern thyme, sesame
seeds, tangy sumac and olive oil.

Add ons: Labneh - Veggies - Cheese (QAR 3)

Traditional Cheese Mankouche
Mixture of mozzarella and akkawi cheese.

Add ons: Halloumi Cheese (QAR 3)

Muhammara Mankouche
A distinctive taste combining fresh tomatoes,
chili, green peppers and sautéed onions.

Lahm bil Ajeen
Spiced minced meat mixed with chopped
onions and tomatoes.

Falafel
Five pieces of fried falafel

Foul
Cooked fava beans topped with tomatoes,
parsley, lemon, tahini sauce and virgin olive oil.

Labneh
Middle Eastern sour cream.

Veggie Plate

Signature Eggs
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Sunny Side Up
Four baked sunny side up eggs, served with fresh
tomatoes, cucumbers and cured green olives.

Chakchouka
Three eggs slowly cooked with tomatoes and onions.

Scrambled Eggs with Mushrooms

Four scrambled eggs with pieces of mushroom
and zaatar served with fresh tomatoes,
cucumbers and cured green olives.

Omelette with Sujok

A four eggs omelette with spicy Middle Eastern
sausages, served with fresh tomatoes, cucumbers
and cured green olives.

Omelette with Akkawi Cheese
A four eggs omelette with melted akkawi cheese,
served with fresh tomatoes, cucumbers and
cured green olives.

Traditional Omelette
A four eggs omelette with onions and green peppers,
served with fresh tomatoes, cucumbers and
cured green olives.
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Giua yal g Jic j ya duigdio s 1/2 Zaatar & 1/2 Cheese Mankouche
JLAA g« Veggie plate
U0 ais Ul « 1/2 Fattet Hummus
Jg9 « Foul
JAaoAd e Hummus
JAY dar gl 449111411 « Shakshouke or omelette

4 [
Breakfast Combofor 4

diun dungdio lg Jic jéuigdiole | Zaatar & | Cheese Mankouche
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Hummus
A Middle Eastern homemade dip made of
chickpeas and tahini.

Pink Hummus
Hummos with a pomegranate twist.

Hummus Beiruti

Our classic creamy hummus topped with
garlic, lemon, cumin, parsley and olive oil - a
Lebanese favourite.

Hummus bil Lahmeh
Hummus topped with beef fillet, toasted
almond sticks and virgin olive oil.

Mutabal
A delicious garlic infused eggplant purée,
mixed with tahini and drizzled with olive oil.

Mutabal Beetroot
Finely diced beetroot mixed with tahini
paste and yoghurt.

Baba Ghanouj

Roasted eggplant mixed with olive oil and
drizzled in lemon juice and a splash of
pomegranate molasses.

Warak Enab (Yalanji)
Vine leaves stuffed with rice.

Muhammara
A rich purée of red chilies, onions and
walnuts topped with pomegranate molasses.

Labneh
Middle Eastern sour cream.

Cold Appetizer Sampler

A sampling tray of 7 appetizers: Hummus,
Pink Hummus, Muttabal, Muhammara,
Labneh, Olives and Pickles.
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dJgui 33 Tabbouleh

A Middle Eastern favourite; parsley, tomatoes and
bulgur, drenched in a zesty lemon and olive oil dressing.

Replace Bulgur with Quinoa. (QAR 3)

Fattoush

Our traditional fattoush salad, made with tomatoes,

cucumbers, mixed greens and topped with fried pita
bread and pomegranate seeds. Served with a lemon
and sumac dressing.

Rocca Salad

Fresh rocca leaves topped with tomatoes and
sliced onions with a lemon, sumac and virgin
olive oil dressing.

Date Salad

A mix of dates, feta cheese, sliced red onions and
walnuts on a bed of lollo rosso lettuce and rocca,
drizzled with our special balsamic vinaigrette.

Arabic Salad

Pieces of fresh vegetables consisting of cucumbers,
tomatoes, lettuce, and Arabic sauce flavored with
green thyme

Add to your salad:
Avocado QAR 5/ Eggplant QAR 5/ Chicken QAR 8
Pomegranate QAR 5 / Shanklish QAR 7



aluwll lluooll Hot Appetizers

duloollaiunll gild) 30 Fried Cheese Rolls

ro:sug roglaldun Ay 6guitno duilo jéog duléo Gils) Hand rolled pastry stuffed with mixed cheese, fried to a
Wl ()0 @0 golden crisp and served with fig jam.
6Jjlblnlny 30 Batata Harra
909 6 JAg r0gJg il @0 dumino Unliny Potato cubes sautéed with garlic, chili, coriander and lemon.
oo du4s 40 Fried Kibbeh
alJb 6giin 0 .G fiodl ad) il Gle duddo auA Homestyle croquette stuffed with minced meat, onions and

Hainllg Jrilg og ool pine nuts.
glbo gl 1 §ilés 39 Makanek Debs al Ruman

ol jrn go jaiedl Gl Spiced makanek cooked with pomegranate molasses.
JoJyAuwo 35 Musakhan Rolls
Jnul go saholl glhau égiitn ol gladl i @il Hand pulled chicken, sumac and onions, rolled in a thin
E .UgiLo dwadollg glowwlg bread then lightly grilled.
Jols 23 Falafel
Aol Jellall o gnd ta) Five pieces of fried falafel, topped with sesame seeds.
dyguilo glaadaial 40 Grilled Wings
Ugoll unrgrogilidaAielaalidainilisomein A distinct taste of chicken wings, home-style marinated
- - e . then charcoal-grilled, drizzled with olive oil and flavoured
ol quilodlgduadoiiad | | Aol
ol 9% Hitalagifyleloo with garlic and lemon juice.
vt 53 Arayes
ag1ito 615 A1 018) og j00ll pall o o Minced meat on Arabic bread, grilled over charcoal and
0J9ail g il @0 Goadog adll Lle served with yoghurt and sliced tomatoes.

ol ywasglan6au4 38 Chicken Liver with Pomegranate
ol rwag Jndl go eloall 624 (o ahd Fresh chicken liver sautéed with onions and tangy
pomegranate molasses.

duloo Unlny 21 French Fries

awjiod adinll le dadéoll Unlndl @lal Homestyle fried potato.
Jgo 27 Foul
dnlng ojgolU Juio iigadulg mialodnll go Jgd Cooked fava beans topped with tomatoes, parsley,
e jlcuyjg aunnll lemon, tahini sauce and virgin olive oil.
oUU duolis noa dis 35 Fattet Hummos with Yoghurt
U0 60Jl JLaoll j1Allg ogilig dunhllanling noa Chickpeas, garlic, yoghurt and crispy fried bread.
glajabais 38 Fattet Batinjan
ool pallg (i rOgJ_QQJ‘rO:LL”@D oo ylaiab Fried eggplant, minced beef, yoghurt, and crispy
mhlohllanln &o ilo Jooll fried bread topped with tomoto sauce.
o
( = J lJ g.l:l:Ll I Sou p aialw alliéo 6luAli 66 Hot Appetizer Sampler
. J AUANN. ol abmJ\@oroa.QJ aAlulolid ol o AluALL A sampling tray of two sambousek meat, two sambousek
< - PP o WP (& L6 el dunelig I o elug P cheese, two fatayer spinach and two kibbeh, served with a

side of chili paste and yoghurt.

™ Lvaclléujoiis 26 Lentil

&0 Jooll ywacll o dgho alail guacliaujg A heart-warming soup made with red lentils,
ool jall @o 0283 . jg0Allg ol cujg Sl onions, olive oil and cumin, topped with fried
¥ UiLojaoll croutons.

R elaalu a4y gollasjous 28 Freekeh with Chicken
)0 (9 ubU éqlnollgloallg Q@JQJU U jguls A hearty soup made with cracked green wheat

Al 160Ul ol [8lro gloall and chicken, slowly simmered in a fragrant
€ U9 ¢ chicken broth, topped with fresh parsley.

wAolay ywac dyjgu 26 Adas bi Hamod
UJJ}LO_” ag_y.bﬂ L,Lc 62c0 Aol yuac dyjgrl Home-style lentil soup with a twist. Cooked with

g lg 6y jAllg Adluiig Unladl &0 611n oJlg potatoes, spinach, fresh coriander and garlic.
ool uneg Served with lemon wedges for an added zing.
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Shish Tawook

Four skewers of tender marinated chicken cubes and
vegetables served on bread, drizzled with spicy
tomato sauce.

Lahm Mashwi
Four skewers of grilled lamb cubes and vegetables
served on bread and drizzled with spicy tomato sauce.

Kabab Azkadenya
Four skewers of homemade lamb kabab and eggplant
served on bread and drizzled with spicy tomato sauce.

Grilled Seabass

The unigqueness of fresh charcoal-grilled seabass
marinated served with rice and slice of lemon and a
side of sesame and parsley sauce.

Half Grilled Chicken
A delicious taste of charcoal grilled chicken, drizzled with
a mix of lemon, garlic & olive oil dressing and served with
home-style fried potato.

Lamb Chops
Marinated grilled lamb chops served on bread and
drizzled with spicy tomato sauce.

Mixed Grill Platter

One shugaf skewer, one shish tawook skewer, two
kabab skewers and one lamb chop,served on bread and
drizzled with spicy tomato sauce.
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Served with a side of vegetable oriental mixed rice.

Sajiyeh Beef Fillet with Mushrooms
Beef fillet pieces cooked with mushrooms and wild thyme.

Sajiyeh Chicken with Mushrooms
Chicken breast cooked with lemon, garlic, olive ail,
mushrooms and fresh cilantro.

Sajiyeh Shrimp
Jumbo shrimps grilled over charcoal then tossed in a lemon
& olive oil sauce. Topped with garlic, cilantro & red chili.

Vermicelli Rice
A side dish of rice and vermicelli.

Shawarma
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All shawarmas are served with french fries

Beef Shawarma Al Fahem
Homemade beef tenderloin with tahini sauce and tomatoes
served over charcoal with saj bread and an onion parsley mix.

Chicken Shawarma Al Fahem

An appetizing chicken shawarma stick served at your table over

charcoal with saj bread, garlic, tomatoes and pickles.
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Falafel Sandwich

Fried falafel served on Arabic bread with lettuce,
cucumber pickles, mint, tomato,

turnip pickles, and tarator sauce.

Chicken Shawarma Sandwich
Chicken shawarma served in Arabic bread
with cucumber pickles and toum.

Shish Tawook Sandwich
Chicken breast cubes with toum, cucumber
pickles in arabic bread.

Sujok Sandwich
Sujok, cucumber pickles, tomato, toum, and
lemon juice, in submarine bread.

Chicken Liver Sandwich
Sauteed chicken liver with cucumber pickles,
tomato, toum and lemon juice, in submarine bread.

Kebab Sandwich
Ground meat mixed with spices served with hummus,
biwaz, cucumber pickles, and tomato in Arabic bread.

Beef Shawarma Sandwich
Beef shawarma served in Arabic bread with cucumber
pickles, biwaz, tomato, and tarator sauce.

Meat Sandwich
Meat cubes and lamb fat with hummus, biwaz,
cucumber pickles, and tomato in Arabic bread.

Makanek Sandwich
Makanek with Hummus, pickles, tomatoes, limes
and potatoes in Arabic bred.

Chicken Sandwich
Chicken sandwich cooked on charcoal in submarine
bread with pickles, garlic and potatoes.

Add your sides:
Fries + Coleslaw + Softdrinks QAR 13
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Munsaf Lamb DAILY
Sayadiya SUNDAY
Kibbeh bin Laban MONDAY
Shisk Barak TUESDAY
Ablama WEDNESDAY
Kharouf Mahsi THURSDAY
Chicken Kabsa FRIDAY
Mulukhiya Chicken SATURDAY
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Sticky Date Pudding
Date pudding sizzled in a hot caramel sauce
and topped with vanilla ice cream.

Umm Ali Azkadenya Style
A traditional milk drenched bread pudding, topped
with raisins, pistachios and coconut.

Kunafeh Kazabeh
A homemade version of traditional cheese kunafeh.

Ghazel El Banat with Ice Cream
Arabic Ice cream with pistachios topped with
Oriental cotton candy (ghazel el banat).

Ice Cream (Two Scoops)
Vanilla - Rose - Arabic with Pistachio

Ghazliya

An authentic Arabic sweet that combines traditional
and modern with multiple varieties such as pudding,
cotton candy, caramel, and lotus biscuits with
pistachio dressing.

A \Eo
Sticky Date Pudding
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Orange
Lemonade

Minted Lemonade
Mango
Strawberry

Smoothies
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Watermelon

Pineapple & Pomegranate
Guava & Pomegranate
Lemon & Mint

Vimto

Cold Beverages
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Local Bottled Water (Still) 0.5 LT
Local Bottled Water (Still) 1.5 LT
Ayran (Fresh Yoghurt)

Ice Tea (Lemon | Peach)

Coke® | Diet Coke®
Sprite® | Fanta®

Hot Drinks
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Espresso
Double Espresso
Turkish Coffee
Arabic Coffee
Cappuccino
Americano

Latte

Regular Tea | Moroccan Tea
Karak Tea

Mint Tea | Tea with Sage | Green Tea






