
GREG MALOUF

MODERN MIDDLE EASTERN MICHELIN MASTER

Widely credited with changing the way we experience and understand Middle Eastern 
food, Greg draws on his classical cooking training in Europe, his travels researching 
Ài}���>��`�Ã�iÃ�>�`�«iÀ�>«Ã���ÃÌ�Ã�}��wV>�Ì�Þ]���Ã��iL>�iÃi��iÀ�Ì>}i�v�À���Ã«�À>Ì���°�

�Ài}½Ã�Ài«ÕÌ>Ì����Ü>Ã�v�À}i`�����i�L�ÕÀ�i�Ü�iÀi�>Ì�"½�
���i��Ã�>�`������ÀiÃÌ>ÕÀ>�ÌÃ]�
�i�Ü�����ÌiÀ�>Ì���>��ÀiV�}��Ì����v�À���Ã�����Û>Ì�Ûi�v��`°����2012, during his tenure at the 
�V���V�*iÌiÀÃ�>�� ÕÀÃiÀ�iÃ�
>vj�������`��]�Ì�i�ÀiÃÌ>ÕÀ>�Ì�>V��iÛi`�>�ÃiV��`�Þi>À��v�
��V�i����-Ì>À�ÃÌ>ÌÕÃ°��Ài}��>Ã�ÜÀ�ÌÌi��i�}�Ì�ÃÕVViÃÃvÕ��V���L���Ã�>�`�ÀiVi�Ì�Þ�Ü���>�

�>�iÃ�	i>À`�>Ü>À`�v�À�Ì�i�LiÃÌ�L>�iÀÞ�>�`�«>ÃÌÀÞ�L�����v�2019]�-Õµ>À°

�ȕŊĸŴǜē�śĴĽŤē�śĔėňĉ�ųĖ�ŪŲřŬŴ�ųŘĴőŬ�źĲŤē�ŧŵŲřũŤē�ĴżżŕĜ�ŽŘ�ŒĸēŴ�śĔŉŬ�ŹťŐ�ŦŅřŤē�ųŤ�įŵőŻ
�ȕĚżũżťŜǞē�śĔėňǜē�ŽŘ�ĢĩėťŤ�ųĜǙĨĳŴ�ȕĔĖŴĳŴĉ�ŽŘ�ŽŲŉŤē�ŹťŐ�ŽšżĸǙšŤē�ųėŻĳİĜ�ŹŤč�ŖŻĴŔ�İŭĝĹŻŴ
�ŽŘ�ŦŁĨ�ĢżĨ�ȕ�ūĳŵėťŨ�ŽŘ�ŖŻĴŔ�Ěőũĸ�ěĆİĖ��ŪŲť ƿũŤē�ŽŬĔŭėťŤē�ųĠēĴĜ�ųťŠ�ēĲű�ŮŨ�Ūűǜē�ĔũĖĳŴ
�ţǙĬŴ�ȕǨǦǧǨ�ŧĔŐ�ŽŘ�ĴšĝėũŤē�ųŜĔėňĉ�ţǙĬ�ŮŨ�ĚżũŤĔŐ�ęĴŲļ�ŹťŐ�MoMo�Ŵ�O’ Connells�ŪőŉŨ
�ŮŨ� ƻĔżŬĔĠ� ƻĔŨĔŐ�ŪőŉũŤē�ŞŝĨ�ȕ�ūİŭŤ�ŽŘ�ĴżŲĽŤē�Petersham Nurseries Café�ŹŲŝŨ�ŽŘ�ųťũŐ�ęĴĝŘ
�ĕĔĝŠ�ŦŅŘǜ�įĴżĖ�ĺũżĤ�ęĶĐĔĤ�ŹťŐ� ƻēĴĬČŨ�ĵĔĨŴ�ĚĩĤĔŬ�Įėň�ĘĝŠ�ĚżŬĔũĠ�ĦŻĴĤ�ĘĝŠ��ūǙĽżŨ�ĚũĥŬ�ĚđŘ

�Ĵšĸ�ȕ�ǨǦǧǯ�ŧĔőŤ�ěĔŭĥőũŤēŴ�ěēĵŵėĭũťŤ



Ş Ǎėŉ ƿĜ�ĔũġżĨ�ĚŘĔŅũŤē�ĚũżŝŤē�ŹťŐ�ĚėŻĴń�ĚđũŤĔĖ�5Ŵ�ĚŨİĭŤē�ŧŵĸĳ�ŮŨ�ĚđũŤĔĖ�10�ȕĚŻİťėŤē�ŧŵĸĳ�ŮŨ�ĚđũŤĔĖ�7�ĚėĹŬ�ŦũĽĜŴ�ŽĜēĳĔŨǞē�ŪűĳİŤĔĖ�ĳĔőĸǜē�ĚŘĔŠ

č���*À�ViÃ�>Ài����1č���À�>�Ã�>�`�>Ài���V�ÕÃ�Ûi��v�Ç¯��Õ��V�«>��ÌÞ�viiÃ]�£ä¯�ÃiÀÛ�Vi�V�>À}i�>�`�x¯�6č/�Ü�iÀi�>««��V>L�i

TOAST & TASTE

Sahtein!

STARTERS

LOCAL YELLOW TAIL (HAMACHI) CARACCIO 
Slices of Hamachi marinated in mix of spices 
from Alleppo served on top of coals cooked 
i}}«�>�Ì�Ì��i��>�Vi�Ì�i�Ã���e�y>Û�À�>�`� 
Ì�««i`�Ü�Ì��pickled turnip, lemon, olive oil, 
sumac and garnished with pine-nuts° This 
refreshing and full of charm dish is paired with a 
signature star cocktail “Oh My L..”�>�y�À>�� 
V�V�Ì>���Ü�Ì��V�ÌÀÕÃ�>�`�âiÃÌÞ�y>Û�À��v� 
homemade lemon oleo, a touch of orange 
L��ÃÃ���Ü>ÌiÀ�>�`��ÞV�ii]�VÀi>Ì��}�>�V���� 
LÕLL�Þ��>À���Þ�>�`�w��Ã�i`�Ü�Ì��V>À>�i��âi`� 
lemon peel garnish

SILKY HUMMUS BI TAHINI 
č�ÃÌ>«�i�`�«�Ì�À�Õ}��ÕÌ�Ì�i���``�i�>ÃÌ°� 

���i`�V��V�«i>Ã�Ì�>��L�i�`i`�Ü�Ì��Ì>����]� 
�i�����Õ�Vi�>�`�}>À��V�Ì�««i`�Ü�Ì��sauteed beef 
and pine-nuts] a smooth dish with slight acidity 
paired with aromatic Hibiscus Spritz that is 
infused with ��Ìi�Ãi ��L�ÃVÕÃ Ìi>] LÀ��}��} �ÕÌ 
Ì�i vÀÕ�ÌÞ�Ì>ÃÌi� Ü��V� V��«���i�ÌÃ 
Ì�i�V��L��>Ì�����v����iÞ� >�` ���i�>`i 
}��}iÀ�ÃÞÀÕ«�Ü�Ì���ÕÃÌ�i��Õ}�� 
L�ÌÌiÀÃ�E�ÌiµÕ��>°��>À��Ã�i`�Ü�Ì��ÃÌ>À�>��Ãi�>�`� 
«��i}À>�>Ìi�}�ÛiÃ�Ì��Ã�V�V�Ì>���>�w�i�vÀiÃ��w��Ã� 
in the palate

FRIED CHICKEN LIVERS    

�iv��>��Õv½Ã�VÀi>Ì�����v�"À}>��V�«>��vÀ�i`� 
V��V�i����ÛiÀÃ�V�>Ìi`�Ü�Ì��*>����	Ài>`VÀÕ�LÃ� 
and served with lemon and yoghurt tahini 
sauce is paired with Mandarin High ball, an 
exotic cocktail with a touch of smoky taste 
complimenting the fresh citrus of mandarin, 
�i�����Õ�Vi�E�ÃV�ÌV��Ü��Ã�iÞ°�"ÕÀ�ÛiÀÃ�����v� 
ÌÀ>`�Ì���>����}��L>���LÀ��}Ã�Ì�i���``�i�>ÃÌiÀ�� 
y>Û�ÀÃ�Ì�}iÌ�iÀ�Ü�Ì��>�Ã��Ü�Ã���Ì��w��Ã����� 
the palate

FATTOUCHE   
�iL>�iÃi�Ã�}�>ÌÕÀi��>ÌÌ>Ì�V��Ì>�����Ý�vÀiÃ�� 
leaves, tomato and white asparagus dressed 
Ü�Ì��-Õ�>V�>�`��i�������Ûi����°�*>�Ài`�Ü�Ì�� Ne-
Zaategroni���Ì�Þ�ÕÀ�ÌÞ«�V>�� i}À���®�>� 
VÀ�Ã«Þ����iÞi`�V�V�Ì>���Ì�>Ì�LÀ��}Ã��ÕÌ�Ì�i�À�V�� 
and smooth taste of sumac & zaatar using 
	�>�V��6iÀ��ÕÌ�]�Ü�Ì��Ã��}�Ì�ÃÜiiÌ�L�ÌÌiÀ�iÃÃ°� 
Both dish and cocktail create a very clean and 
refreshing and sophisticated taste

HOUSE-MADE MA'HANIE SAUSAGES  
��ÕÃi��>`i��>�L�->ÕÃ>}i�«>��vÀ�i`�>�`�ÃiÀÛi`� 
Ü�Ì��
�iv��>��Õv�-«iV�>���>À�ÃÃ>�«�Ì>Ì��Ã>�>`]� 
paired with Domingo cocktail, an upgraded 
ÛiÀÃ�����v�
ÕL>���LÀi�Ü�Ì��ÕÌ�Ì�i�>ÀÌ�wV�>�� 
ÃÜiiÌi�iÀÃt�č�V��L��>Ì�����v�ÃÜiiÌ�ÛiÀ��ÕÌ�]� 
pomegranate molasses and dry apple cyder 
LÀ��}Ã��ÕÌ�Ì�i�i�i}>�Vi��v�Ì��Ã�ÃÜiiÌ�V�V�Ì>��� 
Ü�Ì��Ã���Ì��>À��>Ì�V���``�i�>ÃÌiÀ��y>Û�ÀÃ

2 starters, 2 mains
and 1 sharing dessert,
with 2 beverages per course

for just AED 299 per couple
6PM to 11PM 

MAINS

ORGANIC SEA BASS SAYADEEYA    
,�>ÃÌi`�Ü�Ì��VÕ���]��i���]�V���>����À�Vi�>�`� 
caramelized onions, this seafood dish is paired 
Ü�Ì��Oyster Bay, Pinto Noir from New Zealand, 
a well enjoyable Pinot Noire with floral and 
rose petal notes, slightly acidic and definite 
earth characteristics.

MALOUF’S BATTENJAN  
Baked Eggplant served on a bed of rice shaped 
pasta with tomato sauce and topped up with 
goat and mozzarella cheese and zaatar tempura, 
paired with Domaine de Bael from Lebanon, a 
refreshing blend of Chardonnay & Sauvignon 
blanc full of tropical fruit and vanilla notes.

LAMB KIFTA AND MUSHROOMS ON COALS  
Skewered premium Lamb Kifta served on a bed 
eggplant cooked in saffron and topped with wild 
mushroom, paired with Les Breteches Chateaux 
Kifraya, a blend of Tempranillo, Shiraz & 
Cabernet Sauvignon from Lebanon, very elegant 
wine full of berry flavours with smoky and earthly 
notes.

DESSERT

FLOWER PETAL PAVLOVA  
č��i�Ì������ÕÌ���iÀ��}Õi�L>Ãi`�`iÃÃiÀÌ�Ü�Ì��>� 
crisp crust, soft and light inside, sits on a 
«>ÃÃ����vÀÕ�Ì�VÀi>��>�`�Ì�««i`�Ü�Ì����Ý�LiÀÀ�iÃ� 
>�`��À>�}i�L��ÃÃ���Ü>ÌiÀ�>�`�>Ã��Ì��Ã�>���>L�ÕÌ� 
sensation, Pavlova is paired with Tin Tin, a 
smooth cocktail, full of fruity elegant notes with 
>�ÛiÀÞ�Õ��µÕi�V��L��>Ì�����v�`iÃÃiÀÌ�Ü��i]� 
LÀ>�`Þ]�>À��>Ì�V�>��Ãi�L�ÌÌiÀÃ�>�`�>����Ì��v� 
Ã�iÀÀÞ�Ì��VÀi>Ìi�>�Ãi�Ã>Ì���>��Ì>ÃÌi��v�w}� 
LÀ��}��}�Þ�ÕÀ�`iÃÃiÀÌ�Ì��>�Ü��`iÀvÕ��i�`



SHARED MEZZA AND SALADS

HARIRRA SOUP (G)(S) 
��À�VV>��-ÌÞ�i�
��V�«i>�>�`��i�Ì���-�Õ«
Ü�Ì��6iÀ��Vi����>�`��À�i`�7��ÌiL>�Ì

OUR JUMBO OLIVES (D)(V) 
�>À��>Ìi`�L�>V���>�>�>Ì>����ÛiÃ
and house made shankleesh cheese

SMOKY MOUTABBAL (D)(V)(N)(G)
With goats cheese straws

SILKY HUMMUS BI TAHINI (N)
7�Ì��Ã>ÕÌji`�Liiv�w��iÌ�>�`�«��i��ÕÌÃ�

WHITE TARAMASALATA DIP (S)(G)(D) 
7�Ì���iL>�iÃi���Õ�Ì>���LÀi>`�Ì�>ÃÌ�iÃ�

HAZELNUT FALAFEL (V)(N)(D)

ÀÕ�L�i`�viÌ>]�Ã�Ài``i`�«�V��i`�ÌÕÀ��«Ã

FRIED CHICKEN LIVERS (D)(G)(N) 
<>½>Ì>À�VÀÕ�LÃ]�Ì>�����Þ�}�ÕÀÌ�Ã>ÕVi

HOUSE-MADE MA'HANIE SAUSAGES (N) 
Harissa potato salad

FATTOUCHE (D)(G)(V)
7�Ì��Ü��Ìi�>Ã«>À>}ÕÃ�>�`��>Ì>�w�Ü>viÀÃ

JAR JEIR LEAF SALAD (D)(V)(N) 
��V>��,�V�iÌ]�7>��ÕÌÃ]�
>�`�i`�"��ÛiÃ]
�i�À�����/��>Ì�iÃ]��À>Ìi`��À�âi���iÌ>�
�iiÃi

CRISP BABY SQUID (G)(S)
Golden spices & honeyed garlic mayonnaise

LOCAL YELLOW TAIL
(HAMACHI) CARPACCIO (S)(N)(G) 
,>Ü�Ì����Ã��Vi`�Þi���ÜÌ>��]�Ã���Þ�i}}«�>�Ì]
�i���]�V�����]�«��i��ÕÌÃ]�7� �č6č��č	�®
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ĚŠĳĔĽũťŤ�ěĔŉťĹŤēŴ�ęĵĔũŤē�śĔėňĉ

 (G)(S)�ęĴŻĴĨ�ĚĖĳŵļ
ĚżĖĴŕũŤē�ĚŝŻĴŉŤē�ŹťŐ�ķİőŤē�Ŵ�łũĩŤē�ĚĖĳŵļ

ŽťŝũŤē�ĞżėĝŻēŴŴ�ĚŻĴżőĽŤē�ŒŨ

(D)(V)�ŵėŨĔĤ�ūŵĝŻĵ
ŦėĝŨ�įŵĸĉ�ĔĜĔŨǘĔŠ�ūŵĝŻĵ
ŒŭŁŤē�ĚżťĩŨ�ľżťšŭļŴ

(D)(V)(N)(G)�Ů ǁĬİŨ�Ŧ ǁėĝŨ
ĶŐĔũŤē�ĚŭėĤ�ūēİżŐ�ŒŨ

(N)�ĚŭżĩŉŤĔĖ�ł ǁũĨ
ĴĖŵŭŀ�Ŵ�ųżĜŵĸ�źĴŝĖ�ųżťżŘ�ŒŨ

(S)(G)(D)�ņżĖĉ�ĔĜǘĔĸĔŨēĳĔĜ�ķŵũŔ
ŽŬĔŭėťŤē�ŽťėĥŤē�ĞĸŵĝŤē�ĶėĬ�ŒŨ

(V)(N)(D)�śİŭėŤĔĖ�ŦŘǙŘ
ŦťĭŨ�ĞřŤŴ�ĔĝżŘ�ĚŭėĤ

(D)(G)(N)�Ě ǁżťŝŨ�ģĔĤį�ęįŵĸ
źįĔĖĶŤēŴ�ĚŭżĩŉŤē�ĚŁťŀ�ŒŨ�ūŵĩŉŨ�ĴĝŐĵ

(N)�ĚżŤĶŭũŤē�ĚŝŻĴŉŤē�ŹťŐ�ŽŬĔűĔŨ�ŞŬĔŝŬ
ĔňĔŉėŤē�ĺŻĴű�Ěŉťĸ

(D)(G)(V)�ĻŵĝŘ
ŽřŻĔĜĔšŤē�ŞĐĔŜĳŴ�ņżĖĉ�ūŵżťű�ŒŨ

(D)(V)(N)�ĴżĤĴĥŤē�Ěŉťĸ
ȕūŵĝŻĵ�ȕĵŵĤ�ȕŽťĩŨ�ĴżĤĴĤ

ęĳŵĽėŨ�ęİũĥŨ�ĔĝżŘ�ĚŭėĤ�ȕĚżťėĤ�ŪňĔũň

(G)(S)�ľŨŵŝŨ�Ĵżŕŀ�ĳĔėĨ
ŦĹőŤēŴ�ŧŵġŤĔĖ�ĶżŬŵŻĔŨŴ�Ěżėűı�ŦĖēŵĜ

ŽťĩũŤē�ŦżĜ�ŵŤĔżŤē�Ţũĸ
(S)(N)(G)�ŵżĽĜĔĖĳĔŠ��ŽļĔũĨ�

ȕŮĬİŨ�ūĔĥŬıĔĖ�ȕĚŝżŜĳŴ�ĚđżŬ�ŦżĜ�ŵŤĔżŤē�ĪĐēĴļ
�ĔűĴŘŵĜ�İŭŐ��ȕĴĖŵŭŀ�ȕĳĔĨ�ŦřťŘ�ȕūŵũżŤ

č���*À�ViÃ�>Ài����1č���À�>�Ã�>�`�>Ài���V�ÕÃ�Ûi��v�Ç¯��Õ��V�«>��ÌÞ�viiÃ]�£ä¯�ÃiÀÛ�Vi�V�>À}i�>�`�x¯�6č/�Ü�iÀi�>««��V>L�i

(V) Vegetarian (D) Dairy (G) Gluten (S) Seafood (N) Nuts
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MAIN DISHES

ROASTED GIANT GULF PRAWNS (D)(S) 
��À�VV>��Ã«�Vi���Ý]��>�LÃ��iÌÌÕVi]
shaved fennel salad

ORGANIC SEA BASS
SAYADEEYA (D)(G)(N)(S)  
,�>ÃÌi`�Ü�Ì��VÕ����>�`��i���]
cinnamon rice, caramelised onions

PHOENICIA’S RICH SEAFOOD STEW (S)(G)  
Today’s seafood, giant couscous,
�iÀL�Ì�Õ��Ã>ÕVi]�VÀ>L�LÀ�Ì�]�Ûi}iÌ>L�iÃ

OUZI - 8 HOUR LAMB SHOULDER (G)  
�i���]�}>À��V�>�`�V�À�>�`iÀ]�ÛiÀ��Vi����À�Vi]
fried almonds 

MUSAKHAN (D)(G)(N) 
�Ài�V��V��V�i��L>�i`����Ã>��LÀi>`
with melting onions, sumac, pine nuts

MALOUF’S BATTENJAN (D)(G)(V) 
}}«�>�Ì]��ii�Ã]�Ì��>Ì�]�LÕvv>�����ââ>Ài��>
cheese and rice shaped pasta

LAHAM MISHWEE (G)   
-�iÜiÀi`�«À��i�Liiv�w��iÌ]�V�>ÀÀi`������Ã]
Ì��>Ì�iÃ�>�`�Li���«i««iÀÃ�

SPICED CHICKEN TAWOOK (G)(D)  
-�iÜiÀi`��>À��>Ìi`�>�`�L>ÀLiVÕi
french chicken with toum

LAMB KIFTA AND MUSHROOMS
ON COALS (D) 
Eggplant cooked in saffron, cream
& cumin Gouda

PRIME MIXED ARABIC GRILL (D)(G)
�À>ÃÃ�vi`�Liiv�w��iÌ]��>�L�����]�
��V�i�
Ì>Ü���]�Ã«�VÞ�č`>�>��iL>L]�Ì�Õ�]��>À�ÃÃ>

SKEWERED LOCAL SALMON (S)(D)  
Feta spinach, preserved lemon cream

KABSA ARABIC SHARING EXPERIENCE 
(FOR 6-4 PEOPLE) (D)(G)(N)  
čÀ>L�V�,�Vi]�"Õââ��É�>�L�-��Õ�`iÀ]
�>�L���vÌ>]�	iiv��iL>L]�-��Ã��/>Ü�Õ�
�À���i`�6i}iÌ>L�iÃ]�*��i� ÕÌÃ]�č����`Ã]

>Ã�iÜ� ÕÌÃ]��ÀÞ���}]�,>�Ã���>�`�č«À�V�Ì]

�À�>�`iÀ]��Õ��ÕÃ]��Àii��->�>`
Tahini Sauce, Garlic Mayo, Tzatziki,
Harissa Sauce

ALL SKEWERED DISHES SERVED

WITH WILD MUSHROOM FREEKAH

AND CHOPPED ARABIC SALAD

ĚżĹżĐĴŤē�śĔėňǜē

(D)(S)�łũĩŨ�ĴżėŠ�ŽĥżťĬ�ūĔżĖŴĳ
ȕĺĬ�ȕĚżĖĴŕũŤē�ěēĳĔŲėŤē�ĚŉťĬ

ęĳŵĽėŨ�Ĵũļ�Ěŉťĸ

ķŴĳĔŝŤē�Ţũĸ�ĚŻįĔ ǁżŀ
(D)(G)(N)(S)

ȕūŵũżťŤēŴ�ȕūŵũšŤē�ŒŨ�źŵĽŨ�Ţũĸ
ŦŨĴšũŤē�ŦŁėŤēŴ�ĚŘĴŝŤĔĖ�ĵĳǜēŴ

�(S)(G)�ĚżŭŕŤē�ĚŻĴĩėŤē�ěǘŵŠĊũŤē�ĚŭĭŻ�ĔżĹżŭżŘ
ȕĴżėŠ�ĺšĹŠ�ȕŧŵżŤē�ĚŻĴĩėŤē�ěǘŵŠĊũŤē

ěēŴĴŅĬ�ȕĔŻĳŵĖĔŠ�śĴŨ�ȕŧŵĜ�ĕĔĽŐĉ�ĚŁťŀ

(G)�ěĔŐĔĸ�Ǯ�ęİũŤ�ŵŲŉŨ�ūĊń�ŚĝŠ���źĵŴĉ
ȕĚŻĴżőļ�ĵĳĉ�ȕęĴĖĶŠ�ȕŧŵĠ�ȕūŵũżŤ

ŽťŝŨ�ĵŵŤ

(D)(G)(N)�ŮĭĹŨ
ĚżĹŬĴřŤē�ĚŝŻĴŉŤē�ŹťŐ�źŵĽŨ�ģĔĤį

ĴĖŵŭŀŴ�śĔ ǁũĸŴ�ŵŲŉŨ�ŦŁĖ�ŒŨ�ģĔŀ�ĶėĭĖ

(D)(G)(V)�ŗŵťőŨ�ūĔĥŬıĔĖ
ǙŻĳēĶĜŵŨ�ŵťŘĔĖ�ȕŪňĔũň�ȕğēĴŠ�ȕūĔĥŬıĔĖ

ĵĳǜēŴ�ŮėĥŤĔĖ�ĚŬŴĴšőŨ

(G)�źŵĽŨ�ŪĩŤ
ȕīĔżĸĉ�ŽŘ�źŵĽŨ�ĴĬĔŘ�ĴŝĖ�ŪĩŤ�ųżťżŘ

ĚťřżťŘŴ�ŪňĔũň�ŒŨ�ŪĩřŤē�ŹťŐ�źŵĽŨ�ŦŁĖŴ

(G)(D)�Ŧ ǁėĝŨ�śŴŴĔň�ľżļ
īĔżĸĉ�ŽŘ�ĚŻŵĽŨŴ�ĚťėĝŨ
ŧŵĝŤē�ŒŨ�ŽĹŬĴŘ�ģĔĤį

ĴŉŘŴ�ūĊń�ŪĩŤ�ĚĝřŠ
(D)�ŪĩřŤē�ŹťŐ

ĚũŻĴŠ�ŒŨ�ūēĴřŐĶŤĔĖ�ŵŲŉŨ�ūĔĥŬıĔĖ
ūŵũšŤĔĖ�ēįŵŔŴ

(D)(G)�ĚťšĽŨ�ĚżĖĴŐ�źŴĔĽŨ
ȕŗŴĴĬ�ŪĩŤ�ȕĘĽőŤē�ŹťŐ�ŶĲŕĝŻ�źĴŝĖ�ŪĩŤ�ųżťżŘ

ĔŁŻĴĨ�ȕŧŵĜ�ȕĳĔĨ�Ěŭńĉ�ĕĔėŠ�ȕśŴŴĔň�ģĔĤį

(S)(D)�źŵĽũŤē�ŽťĩũŤē�ūŵũťĹŤē�Ţũĸ
ĚŌŵřĩũŤē�ūŵũżťŤē�ĚũŻĴŠ�ȕĔĝżŘ�ĮŬĔėĸ

�ĚŠĳĔĽũťŤ�ęİŻĴŘ�ĚĖĴĥĜ�ĚżĖĴőŤē�ĚĹėšŤē
(D)(G)(N)��ĿĔĭļĉ�Ǭ�Ǫ�ŽřšĜ�

ȕŗŴĴĬ�ŚĝŠ���źĵŴĉ�ŽĖĴŐ�ĵĳĉ
śŴŴĔň�ľżļ�ȕŪĩŤ�ĕĔėŠ�ȕŪĩŤ�ĚĝřŠ

ȕĵŵŤ�ȕĴĖŵŭŀ�ȕĚŻŵĽŨ�ĳĔŅĬ
ȕľũĽũŤēŴ�ĘżĖĶŤēŴ�ŗĔĥŤē�ŮżĝŤēŴ�ŵĤĔšŤē

ĆēĴŅĬ�Ěŉťĸ�ȕłũĨ�ȕęĴĖĶŠ
ȕŽšŻĶĜēĶĜ�ȕŧŵġŤĔĖ�ĶżŬŵŻĔŨ�ȕĚŭżĩň�ĚŁťŀ

ĚĹŻĴŲŤē�Ŀŵŀ

ĚŻŵĽũŤē�śĔėňǜē�ŒżũĤ�ŪŻİŝĜ�ŪĝŻ
ĚżĖĴŐ�ĚŉťĸŴ�źĴėŤē�ĴŉřŤē�ĚšŻĴŘ�ŒŨ

109

111

109

99

79

74

124

79

93

169

104

250
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DESSERTS

ORANGE ZNOUD EL SIT  (D)(N)
�iL>�iÃi�ÃÌÞ�i��À>�}i�VÕÃÌ>À`�L>�i`����w��
«>ÃÌÀÞ]��À>�}i�L��ÃÃ���Ü>ÌiÀ�ÃÞÀÕ«

FLOWER PETAL PAVLOVA (D)(N)  
*>ÃÃ����vÀÕ�Ì�VÀi>��Ü�Ì����Ýi`�LiÀÀÞ
salad, pine nut praline

WARM RICH CHOCOLATE & DATE CAKE (D)(N) 
���iÞi`��>L�i�]�Ã>�Ìi`�L>�>�>�V>À>�i�]
cardamom wafers  

STUFFED FRIED ARABIC PANCAKES (D)(G)(N) 
7�Ì��ÃÜiiÌ�V�iiÃi]�Ü>��ÕÌÃ�>�`��i`����
date ice cream 

FRESH FRUITS (D)(G)(N) 
*�ÃÌ>V�����>�Û>]�Ãi>Ã��>��Ã�ÀLiÌ
>�`�čÀ>LiÃµÕi�V��V��>Ìi�Ü>viÀ

ěĔŻŵťĩŤē

(D)(N)�ţĔŝĜĴėŤĔĖ�ĞĹŤē�įŵŬĵ
ĵŵėĭŨ�ĚżŬĔŭėťŤē�ĚŝŻĴŉŤē�ŹťŐ�ţĔŝĜĴĖ�įĴĝĸĔŠ

ţĔŝĜĴėŤē�Ĵűĵ�ĆĔŨ�ĕēĴļ�ȕŵťżŘ�ěĔŭĥőŨf

(D)(N)�ĳŵűĶŤē�ěǙĝĖ�ĔŘŵťŘĔĖ
ěŵĝŤē�Ěŉťĸ�ŊżťĬ�ŒŨ�ěŴĴŘ�ŮļĔĖ�ŪŻĴŠ

ĵŵĥŤēŴ�ĴĖŵŭŁŤē�ŶŵťĨ

(D)(N)�ĚđŘēİŤē�ĚĜǘŵŠŵĽŤēŴ�ĴũĝŤē�ĚšőŠ
ȕĪťũũŤē�ŦżŨēĴšŤĔĖ�ĵŵŨ�ȕŦĹőŤĔĖ�ĚŭėŤ

ŦżŲŤē�ŞĐĔŜĳ

(D)(G)(N)�ŽĽĩŨ�ŽĖĴŐ�ŢżŠ�ūĔĖ
�ĴũĜŴ�ĵŵĥŤēŴ�ŵťĩŤē�ŮėĥŤē�ŒŨ

ĴũĝŤē�ŪŻĴŠ�ĺŻćŴ

(D)(G)(N)�ĚĤĵĔň�ųŠēŵŘ
ĚżũĸŵŨ�ěĔĖĴļ�ȕŞĝĹřŤē�ęŴǙĨ

ŢĹżĖēĳē�ĚĜǘŵŠŵļ�ĴřŻŴŴ

36

49

49

43

49
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SIGNATURE COCKTAILS 

OH MY L!
"À>�}i�L��ÃÃ���Ü>ÌiÀ]��i������i�]��ÞV�i]
Ã«>À����}�Ü��i®

HIBISCUS SPRITZ
/iµÕ��>]���L�ÃVÕÃ�Ìi>]�}��}iÀ]����iÞ�®

ROSELITIOUS
���]�Ü��Ìi�Ü��i]�À>Ã«LiÀÀÞ�Ã�ÀÕL]
À�Ãi�Ü>ÌiÀ]�>µÕ>v>L>®

PHOENICIA TOMATINI
6�`�>]�Ì���>�Li>��ÃÞÀÕ«]�>««�i�V�`iÀ�
Û��i}>À]�Ì��>Ì�iÃ]�Ã«�Vi���Ý®

DOMINGO
(Bacardi 4, pomegranate molasses, vanilla,
ÃÜiiÌ�ÛiÀ��ÕÌ�]�`ÀÞ�>««�i�V�`iÀ®

NE-ZAATEGRONI
���]�V>�«>À�]�L�>�V��ÛiÀ��ÕÌ�]�ÃÕ�>V]
â>>Ì>À]����iÞ]��i���®

OLD FRENCH FASHIONED

>�Û>`�Ã�Ý�]��À>�}i���i�]����iÞ]
Ã>���i�Ã��ÕÌ���]�L�ÌÌiÀÃ®

TIN – TIN
	À>�`Þ]�ÃÜiiÌ�Ü��i]�Ã�iÀÀÞ]�V�ÌÀÕÃ®

MANDARIN HIGHBALL
7��Ã�Þ]��>�`>À��]�>����`]�Ã�`>®

POMEGRANATE CAIPIROSKA
6�`�>]�«��i}À>�>Ìi��Õ�Vi]�ÃÕ}>À]����i®

We can make any other classic cocktails if

Üi��>Ûi���}Ài`�i�ÌÃ�>Û>��>L�i�>Ì��ÕÀ�L>À°�

	i�vÀii�Ì��>Ã���ÕÀ����Ü�i`}>L�i�ÃÌ>vv°�

BEVERAGE

48

48

48

52

52

52

60

52

52

52

�ěǙżĝŠŵŠ�ĴĽĝŭŕĸ

�ţč�źĔŨ�ůŴĉ
ȕŽĽĝżŤ�ȕŵżŤŴĉ�ūŵũżŤ�ȕţĔŝĜĴėŤē�Ĵűĵ�ĆĔŨ�

�ĳēŵŘ�ĲżėŬ

�ųŻİŠĴšŤē�ĶĝŻĴėĸ
�ŦĹŐ�ȕŦżėĥŬĵ�ȕųŻİŠĴŠ�źĔļ�ȕǙżšżĜ�

ĶżļŵŤĵŴĳ
ȕěŵĝŤē�ęĴżĥļŴ�ņżĖǜē�ĲżėŭŤēŴ�ŮĥŤē�

�ĔĖĔŘēŵŠĉ�ȕįĳŵŤē�ĆĔŨ

ŽŭżĜĔŨŵĜ�ĔżĹżŭżŘ
ħĔřĝŤē�ĴżŁŐ�ȕĔšŬŵĝŤē�ţŵŘ�ĕēĴļ�ȕĔŠįŵŘ�

�ěēĳĔŲĖ�ĚŉťĬ�ȕŪňĔũň�ȕŦĬ

ŵŕŭżŨŴį
ȕĔżťżŬĔŘ�ȕūĔŨĳ�ĺĖį�ȕ4�źįĳĔŠĔĖ�
�ŗĔĥŤē�ħĔřĝŤē�ĴżŁŐ�ȕŵťĩŤē�ĴũĭŤē

ŽŬŴĴŕĜēĵ�ŽŬ
ȕśĔũĹŤē�ȕğŴĔŨĴżŘ�ŵšŬĔżĖ�ȕźĳĔėŨĔŠ�ȕŮĤ�

�ūŵũżťŤēŴ�ŦĹőŤēŴ�ĴĝŐĶŤē

İŬŵżļĔŘ�ľŭŻĴŘ�İŤŴĉ
ŦĹőŤē�ŵżŤŴē�ţĔŝĜĴėŤē�Ŵē�ĺŠē�ķŴįĔřŤĔŠ�

�ĴŨ�ŵťĨ�ĕēĴļ

��ŮżĜ���ŮżĜ
�ěĔżŅũĨ�ȕźĴżļ�ȕŵťĨ�ĲżėŬ�ȕźİŬēĴĖ�

ţŵĖ�źĔű�ŮŻĳİŬĔŨ
�ēįŵŀ�ȕĵŵŤ�ȕŮŻĳİŬĔŨ�ȕŽšĹŻŴ�

ūĔŨĴŤē�ĔšĸŴĴżėŻĔŠ

�ūŵũżŤ�ȕĴšĸ�ȕūĔŨĳ�ĴżŁŐ�ȕĔŠįŵŘ�

�ŶĴĬĉ�ĚżšżĸǙŠ�ěǙżĝŠŵŠ�źĉ�Œŭŀ�ĔŭŭšũŻ

�ĳĔėŤē�ŽŘ�ĚĖŵťŉũŤē�ěĔŬŵšũŤē�ĔŭŻİŤ�ūĔŠ�ēıč

�İŠĊĝťŤ�ĔŭżřŌŵŨ�ţēČĸ�ŢŭšũŻ

ěĔƸƸĖŴĴƸĽƸũƸƸŤē
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WINES 

SPARKLING WINE
č//"�*,��"]�	,1/]��/č�9��
*�,�č /]�	,1/]��,č 
� � �
<" � �,"-]��/č�9� � � �
�č1, /�*,,�,�	,1/� � �
�"��*,�� " �£��n�£����Óäää�

WHITE WINE
�"/�6"]�*� "/��,���"]�6 /"]��/č�9
�-�	,/
�-]�
�č/č1���,č9č
	�č 
]��	č " 
,�"�č�	�č 
"]�,�"�č�6�č]�-*č� � � � � � �
,�č�č���	�č 
"]�/ 1/č
,�č�č��]��/č�9
	�č 
����½"	-,6č/"�,]

�č/č1��-č,č]��	č " 
�1-č,��1 �	�č 
]��	č " 
	�č 
���	�č 
-]�
�č/č1��-č,č

ROSE WINE

16�-č	"1/,� �,"-]��,č 

�-�	,
�/-]�
�č/č1���,č9č
,"-]��	č " 
�8�,�č�/�/1�-�,"-]��	č " � � � � � �

RED WINE

16�-č	"1,� ��,�"/]��,č 
�
�-�	,/
�-]�
�č/č1
��,č9č�,"1�
�č--č9č���
"�"�	�,]��	č " 
�1-č,��1 �,�]��	č " 

�č/č1��-č,č]�,"1�

BEER
č��č<č� � �

"," č� � �
-/,��č�� ��/� � �
��/č
�� "�7��/�č��

180
220
260
900
1200

38

190
230

200
280

330

360
450

42
50
54
54

40
48

190
260

380

40
48

190

230
280
350
500

40

48

�ĲżėŭŤē

ĳēŵřŤē�ĲżėŭŤē
ĔżŤĔŉŻč�ȕěŴĴĖ�ȕŵũŻĴĖ�ŵĜĉ
ĔĹŬĴŘ�ȕěŴĴĖ�ȕĞŬǘĴżĖ

ĔżŤĔŉŻč�ȕĵŴĳ�ŮżŬŴĵ
ěŴĴĖ�ĴżŻĴżĖ�ūēĳŵŤ

£��n�£����Óäää�ūŵŭĥŻĴżĖ�ŧŴį

ņżĖǜē�ĲżėŭŤē
ĔżŤĔŉŻč�ȕ�ŵĝżŭżŘ�ȕŵżŕŻĴŔ�ěŵŭżĖ�ȕŵřżĜŵũŻē

ĔŻēĴřŠ�ŵĜĔļ�ȕĺżĽżĝŻĴĖ�ųżŤ
ūĔŭėŤ�ȕŢŬǙĖ

ĔżŬĔėĸč�ȕĔĥżŘ�ĔĤŵŻĳ�ȕŵšŬǙĖ�ĔĤŵŻĳ
ĔĜŵŭżĜ�ȕ�ŵšŬĔżĖ�ŽŤǘĔŕŻĳ

ĔżŤĔŉŻč�ȕ�ŽŤǘĔŕŻĳ
źĳŵĜĔŘĴżĹĖŵŤ�źį�ŢŬǙĖ

ūĔŭėŤ�ȕēĳĔĹŠ�ŵĜĔļ
ūĔŭėŤ�ȕŢŬǙĖ�ūŵżĤ�ĳĔĹŨ

ēĳĔĹŠ�ŵĜĔļ�ȕ�ŢŬǙĖ�źį�ŢŬǙĖ

ĵŴĳ�ĲżėŬ
ĔĹŬĴŘ�ȕĵŴĳ�ŮŻĴĜŵĖĔĸ�ŽŘŵŠ

ĔŻēĴřŠ�ŵĜĔļ�ȕĞżĽŻĴĖ�ųżŤ
ūĔŭėŤ�ȕĵŴĳ

ūĔŭėŤ�ȕŴĵĳ�ĺŻİĝżĝŤē�ĴżĹŠē

ĴũĨĉ�ĲżėŬ
ĔĹŬĴŘ�ȕŵŤĴżŨ�ŮŻĳŵĖĔŀ�ŽŘŵŠ

ŵĜĔļ�ȕĺżĽĝŻĴĖ�ĺżŤ
ģŴĳ�ĚŻĴřŠ

ūĔŭėŤ�ȕ�ĴżėŨŵŤŵŠ�ŵŤ�ĔŻĔĸĔŨ
ūĔŭėŤ�ȕİŻĳ�ūŵĤ�ĳĔĸŵŨ

ģŴĳ�ēĳĔĹŠ�ŵĜĔļ

ęĴƸƸżƸƸĖ
ēĵĔũŤĉ
ĔŬŴĳŵŠ

ĞŻİŬč�ǙŻĴĝĸē
ţć�ĞŻēŴ�ŵŭżļĔĝżű
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SPIRITS

VODKA
,1--�č �-/č �č,�
č	-"�1/
-/"��
�č9č� �
�/��" 
	�6�,
�,9��""-�
-/"�����/
	�1�č�

GIN 
/č +1,č9
	1���"�
	�""��
� �,�
�-
/č +1č,č9�£ä
�� ��č,
�" �9�{Ç

RUM
	č
č,���
č,/č�	�č 
čÉ","
	č
č,���{� � � �
	č
č,���n� � � �
HAVANA 7    
�,č� � � � �
      
TEQUILA
�����č�",�-��6,� �
�����č�",��"��� � �
*č/," �,*"-č�"� �
�" ��1��"�£�{Ó� � �

WHISKY & BURBON
�7�,���č	�� � �

��6č-�£Ó� � � � � �
�� ����
��£Ó�� �
�� ��6/�£x� � �
�č
č��č �£Ó� � �
�č*�,"���£ä� � �
�č�č61�� �£È
�č
���č ��-� � �
	1���/�	"1,	" � � �
�č�,-��č,��� � �
7""��",��,-,6� �
   

32
36
36
44
50
50
55
65

32
36
40
40
40
50
65

32/36
40
50
50
54

32
36
55
95

32
45
50
60
60
60
65
42
46
55
55

ŶĴĬĉ�ĚżŤŵĩŠ�ěĔĖŴĴĽŨ

ĔŠįŵŘ
įĳēİŬĔĝĸ�ūĔżĸŴĳ

ěŵťĹĖĉ
ĔŻĔĽżŤŵĝĸ
ūēŴ�ŦżĝżŠ

ĴŻİřťĖ
ŽĸŵŔ�źĴŔ

ĞżťŻē�ŽŤŵĝĸ
ĔĤŵťżĖ

ŮżĤ
źēĴżšŬĔĜ
ģŴİŤŵĖ
ŧŵťĖ

ĺšŻĳİŭű
10�źĳēŵšŬĔĜ

ĴżŨ�ŮĤ
47�ŽšŬŵŨ

ŧĳ
ŴĳŴĉ���ĔšŬǙĖ�ĔĜĳĔŠ�źįĳĔŠĔĖ

4�źįĳĔŠĔĖ
n�źįĳĔŠĔĖ
7�ĔŬĔŘĔű
ŮżŠēĴŠ

ǙżšĜ

ŽŅřŤē�ĳŴįĔũĥŤē
İŤŵĤ�ĳŴįĔũĥŤē

ŴįĔĸŵėŻĳ�ūŴĴĜĔĖ
1942�ŵżŤŵĬ�ūŴį

ūŵĖĳŵĖ�Ŵ�ŽšĹŻŴ
ŦėżŤ�İŻĳ�ŵżťĖį�źĔĤ

12�ĵĔřżĽĜ
12�ľĝŻİżřŭżťĤ

15�ĞżřżťŭżťĤ
12�ūǘĔŠĔŨ
10�ĦŻŴĴŘǘ

£È�ŮżŤŵŘĔĤǘ
ĶťżżŬēį�şĔĤ

ūŵĖĳŵĖ�ĞżťŤŵĖ
şĳĔŨ�ĵĴżšżŨ

ŗĴżĹŻĳ�įĳŵŘįŴŴ

č���*À�ViÃ�>Ài����1č���À�>�Ã�>�`�>Ài���V�ÕÃ�Ûi��v�Ç¯��Õ��V�«>��ÌÞ�viiÃ]�£ä¯�ÃiÀÛ�Vi�V�>À}i�>�`�x¯�6č/�Ü�iÀi�>««��V>L�i

Ş Ǎėŉ ƿĜ�ĔũġżĨ�ĚŘĔŅũŤē�ĚũżŝŤē�ŹťŐ�ĚėŻĴń�ĚđũŤĔĖ�5Ŵ�ĚŨİĭŤē�ŧŵĸĳ�ŮŨ�ĚđũŤĔĖ�10�ȕĚŻİťėŤē�ŧŵĸĳ�ŮŨ�ĚđũŤĔĖ�7�ĚėĹŬ�ŦũĽĜŴ�ŽĜēĳĔŨǞē�ŪűĳİŤĔĖ�ĳĔőĸǜē�ĚŘĔŠ



SPIRITS

BRANDY
/",,-�£ä�	,č �9
�č,+1�-�*19-�1,�č,�č� č
�6-
�  --9�6-"*
	"1�č,��
č�6č�"-�*č9-��½č1��8"

NON-ALC BEVERAGES

��*",/��-/���
-*č,��� ��7č/,�
 " �č�
�	,��
-"�/��,� �-� �
 ,�9��,� ��� �
�,-���1�
-� �

MOCKTAILS
*"��,č č/�E�,"-�-*,�/<
*č--�" �	""�
*� Eč**�

E/
     

26
16
30
22

32
50
60
65

32
32
32
32

�ŶĴĬĉ�ĚżŤŵĩŠ�ěĔĖŴĴĽŨ

źİŬēĴĖ
źİŬēĴĖ�10 �ĺŻĳŵĜ

VS�şĔŭĤĔŨĳĉ�ĳŵĥżĹŻŵĖ�ĶżŠĳĔŨ
VSOP�ŽĹżŭżű

ŵĹšżĥŻēį�ĶŻĔĖ�ķŴįĔřŤĔŠ�įĳǘŵĖ

ţŵĩšŤē�ŹťŐ�źŵĝĩĜ�ǘ�ěĔĖŴĴĽŨ

ęĳēŵŘ�ůĔżŨ
ęįĳŵĝĹŨ

ţŵĩŠ�ūŴİĖ�ęĴżĖ
ĚŻĵĔŕŤē�ěĔĖŴĴĽũŤē
ĚŜĔŉŤē�ĕŴĴĽŨ

ĚĤĵĔň�ĴĐĔŁŐ

ĶƸťƸżƸĝƸŠŵƸƸŨ
�įĳŵŤēŴ�ūĔŨĴŤē�ĶĝŻĴėĸ

ŧŴŵĖ�ŮļĔĖ
ķĔŬĔŬĉ

ŽĜ�İŬĉ�Žĸ

SM 20    LRG 24

č���*À�ViÃ�>Ài����1č���À�>�Ã�>�`�>Ài���V�ÕÃ�Ûi��v�Ç¯��Õ��V�«>��ÌÞ�viiÃ]�£ä¯�ÃiÀÛ�Vi�V�>À}i�>�`�x¯�6č/�Ü�iÀi�>««��V>L�i

Ş Ǎėŉ ƿĜ�ĔũġżĨ�ĚŘĔŅũŤē�ĚũżŝŤē�ŹťŐ�ĚėŻĴń�ĚđũŤĔĖ�5Ŵ�ĚŨİĭŤē�ŧŵĸĳ�ŮŨ�ĚđũŤĔĖ�10�ȕĚŻİťėŤē�ŧŵĸĳ�ŮŨ�ĚđũŤĔĖ�7�ĚėĹŬ�ŦũĽĜŴ�ŽĜēĳĔŨǞē�ŪűĳİŤĔĖ�ĳĔőĸǜē�ĚŘĔŠ



All Prices are in UAE Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT where applicable

ق كافة الأسعار بالدرهم الإماراتي وتشمل نسبة 7 بالمئة من رسوم البلدية، 10 بالمئة من رسوم الخدمة و5 بالمئة ضريبة على القيمة المضافة حيثما تُطبَّ

TEA

HERBAL TEA
ROOIBOS
Sweet, Honeyed and Refreshing
MOROCCAN MINT
Clean & Refreshing Mint Flavor
Sustained Over A Sappy, 
Nourishing Back-Palate
LEMONGRASS & GINGER
Deeply Aromatic, Fragrant and Refreshing

FLOWERING & FRUITY TEA
WHOLE CHAMOMILE FLOWERS
Bright and Full of Mellow Floral Depths
FLOWERING OSMAN-THUS
Sweet, Soothing and Captivating
WHOLE FLOWER HERBAL INFUSION
Bright and Full of Mellow Floral Depths
FLOWERING JASMIN & LILY
Floral, Honeyed and Enticing
BLACKCURRANT AND HIBISCUS
Intense, Lively, Refreshing and Full of Charm

GREEN TEA
JAPANESE STYLE SENCHA
Verdant, Smooth and Satisfying
JASMIN PEARLS
Sweet, Floral and Enticing
ORGANIC JADE SWORD
Spring Fresh, Grassy and Reviving
        
BLACK TEA
DECAFFEINATED CEYLON
Rounded, Smooth and Warming  
ASSAM BREAKFAST
Statuesque and Broad with Rich Malty Finish
EARL GREY
Nourishing and Focused with Lifted Citrus Charm

WHITE TEA
JWHITE PEONY
Sweet, Rounded and Comforting
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37
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37

26

31

31

23

23
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26

29

الشاي

شاي اعشاب
رويبوس

حلو ومعسل ومنعش
النعناع المغربي

نكهة النعناع النظيفة والمنعشة
لتستمر النكهة،

وتبقى في الجزء الخلفي للفم
الليمون والزنجبيل

عطرية عميقة ، معطرة ومنعشة

شاي بالزهور والفواكه
زهور البابونج الكاملة

مشرق ومليء بأعماق الأزهار الناضجة
زهور عثمان ثاس
حلو، مهدئ وآسر

منقوع الأعشاب بالزهور الكاملة
مشرق ومليء بأعماق الأزهار الناضجة

زهور الياسمين والزنبق
الأزهار والعسل والجاذبية

الكشمش الأسود والكركديه
مكثف وحيوي ومنعش ومليء بالسحر

شاي أخضر
سينشا على الطراز الياباني

أخضر، ناعم ومرضي
ياسمين بيرلز

حلو، زهري ومغري
سيف اليشم العضوي

ربيع منعش وعشبي ومنعش

شاي أسود
سيلون منزوع الدسم
مدور وسلس ودافئ

فطور عصام
التمثال والواسع مع نهاية غنية مالتي

شاي إيرل جراي
مغذي ومركّز مع سحر الحمضيات المرتفع

شاي ابيض
شاي الزهرة البيضاء
حلو، مدورة ومريحة



All Prices are in UAE Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT where applicable

ق كافة الأسعار بالدرهم الإماراتي وتشمل نسبة 7 بالمئة من رسوم البلدية، 10 بالمئة من رسوم الخدمة و5 بالمئة ضريبة على القيمة المضافة حيثما تُطبَّ

COFFEE

ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO
COFFEE LATTE
LATTE MACCHIATO
MACCHIATO
AMERICANO 
HOT CHOCOLATE

ّICED COFFEE

GREEK FRAPPE
ICED LATTE
ICED MOCHA
FROZEN MOCHA
FROZEN LATTE
SPANISH LATTE

LIQUEUR COFFEE

PHOENICIA ESPRESSO MARTINI 
CLASSIC ESPRESSO MARTINI WITH COLD
BREWED COFFEE AND FRANGELICO
CAFÉ FRANCAIS
BRANDY, COINTREAU, COFFEE,
WHIPPED CREAM, SHAVED CHOCOLATE 
LATINA'S CAFECITO
COFFEE, SUGAR, RUM, TRIPLE SEC, KAHLUA
IRISH COFFEE
IRISH WHISKEY, BROWN SUGAR, COFFEE,
WHIPPED CREAM 
AFFOGATO
VANILLA ICE CREAM, COFFEE, AMARETTO,
SHAVED DARK CHOCOLATE

18
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26
26
24
26

46

49

46

39

39

قهوة

إسبرسو
إسبرسو مزدوج

كابتشينو
قهوة لاتيه

لاتيه ماكياتو
ماكياتو

أمريكانو
شكولاته ساخنة

قهوة مثلجة

فرابيه يونانية
مثلج لاتيه

موكا مثلجة
موكا مجمدة
لاتيه مجمد

سبانش لاتيه

قهوة ليكيور

فينيسيا اسبريسو مارتيني
كلاسيك إسبريسو مارتيني بالبارد

Frangelico القهوة المخمرة و
كافيه فرانسيز

براندي، كوانتر ، قهوة،
كريمة مخفوقة، شوكولاتة

مقهى لاتينا
قهوة، سكر، رم، تريبل سيك، كهلوا

قهوة ايرلندية
ويسكي إيرلندي، سكر بني، قهوة،

كريمة مخفوقة
AFFOGATO

آيس كريم فانيليا، قهوة، أماريتو،
شوكولاتة داكنة مبشورة



All Prices are in UAE Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT where applicable

ق كافة الأسعار بالدرهم الإماراتي وتشمل نسبة 7 بالمئة من رسوم البلدية، 10 بالمئة من رسوم الخدمة و5 بالمئة ضريبة على القيمة المضافة حيثما تُطبَّ

MOORISH SNACKS MENU 

PHOENICIA’S MEZZA PLATE
SMOKY MOUTABBAL, SILKY HUMMUS
BI TAHINI WITH SAUTÉED BEEF,
MARINATED OLIVES, SAJ BREAD

YELLOWTAIL CEVICHE
GOAT’S CHEESE AND CHILI STICKS

CHICKEN LIVERS
ZA’ATAR CRUMBS, TAHINI-YOGHURT SAUCE

SKEWERED HOUSE-MADE MA'HANIE
SAUSAGES
SERVED WITH HARISSA MAYONNAISE 

HAZELNUT FALAFEL
WITH HOUSE SHANKLEESH CHEESE,
ORGANIC LEAVES  

FATIMA FINGERS
STUFFED WITH PORCINI MUSHROOMS
AND MOZZARELLA CHEESE 

CRISP BABY SQUID
WITH GOLDEN SPICES & HONEYED
GARLIC MAYONNAISE

TRIPLE COOKED CHIPS WITH CUMIN SALT

42

49

42

34

34

34

49

32

وجبات خفيفة مغربية

صحن مازا فينيسيا
متبل سموكي، حمص حريري

بالطحينة باللحم البقري السوتي ،
زيتون متبل، خبز صاج

سيفيشي أصفر
جبن الماعز وأعواد الفلفل الحار

كبد] الدجاج
فتات الزعتر وصلصة الطحينة واللبن

مهاني منزلية 
النقانق

تقدم مع هريسة مايونيز

فلافل البندق
مع جبنة الشنكليش المنزلية،

أوراق عضوية

أصابع فاطمة
محشي بورسيني فطر

وجبنة موزاريلا

حبار كريسب للأطفال
مع البهارات الذهبية والعسل

مايونيز بالثوم

شيبس ثلاثي الطبخ مع ملح الكمون


	Phoenicia Menu-2
	Phoenicia New Menu Digital



