


STARTERS

JARJEER

A traditional spring salad from the oasis of UAE,
Jarjeer is a fresh addition to any palette

(Rocca leaves, tomato, onion, olive oil, lemon juice, salt, sumac)

FATOUSH
Salads were rare in the region, however Fatoush
from the Levant has become a regional favourite
(Mixed with lettuce, tomato, cucumber, radish, onion, capsicum,
green thyme, mint, sumac, olive oil and lemon juice, topped
with home baked crispy)

SPICED POTATOES"
Mixed with cumin, coriander, paprika
and fresh lemon juice

SPINACH SAMBOUSEK"
Light and crispy pie filled with spinach and spices

* Special addition to the menu in celebration of the Holy Month of Ramadan



MAIN COURSES

TRADITIONAL OUZI paT
A dish that symbolizes hospitality in the regioh. Our Arab r
spiced Lamb is simmered for 6 hours in an underground pit
to ensure tenderness, falling off the bone

RICE
Vegetable rice

HAREES
A popular dish served on all occasions and at large
gatherings
(beef, wheat grains, salt, ghee, spices)

CAMEL MEAT
A traditional dish for all special occasions
(Spiced with mixed vegetables)

CHICKEN TAGINE
Traditional Moroccan-style dish
(Slow-cooked with plums, cinnamon, ginger, saffron,
lemon, paprika, potatoes, carrots, and green olives)

GRILLED VEGETABLE KEBAB
Served with mushroom, potato, red and green pepper,
aubergine and cherry tomatoes

BAKED FISH*
Locally sourced and flavoured with tomatoes, onions, _
walnuts, Arabic spices and other aromatic herbs ks
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