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([Arvaan

Lunch Menu

Mediterranean Arabic cuisine

Natural Ingredients

All dishes are carefully cooked with natural ingredients in our kitchen.
We use natural rock & sea salt, palm blossom sugar, agave syrup.

Certified Muslim friendly: We offer meat dishes using Halal-certified ingredients, as well as
vegan and vegetarian options.

All prices are tax included. Please ask a staff member for information regarding the origin of rice.
Please note that we do not serve alcohol to guests under 20 years of age or to drivers.

Our vegan products do not contain any animal-derived ingredients, but they are manufactured using
equipment that also processes dairy products. We appreciate your understanding.
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Pairing
Recommendation

The photo is an image

Arabian Lunch Course 4,950

(Appetizer)

Arabian Dips with ancient Arabian flatbread 'Aish'

(Soup & Salad)
Lentil Soup
Kale Salad with Dried Fruits & Nuts

(Arabian Thaali)
Moroccan Carrot, Egyptian grilled Chicken and Mulukhiya tajine, Zoroaster Curry

Salmon Chraimeh sauce, Beef and Date tajine, Shish-kebab, Cumin Rice

(Dessert)
Milk Gelato made from palm blossom sugar
Coffee or Hibiscus Tea

Egg, Milk, Wheat, Walnut, Almond, Cashewnut, Beef, Sesame, Salmon, Soybean , Chicken, Apple

*Served as a multi-course meal. Please allow us some time for preparation.

Tableware is subject to change.
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Arabian Vege plate
I 3,630

Falafel and a variety of traditional
Mediterranean and Arabic dishes, prepared
with plenty of beans and vegetables. Served with
ﬂatbread made from ancientwheat and lentil soup.

Wheat, Walnut, Sesame, Soybean, Apple

Lunch Time Only

*Each dish comes with
Coffee or Hibiscus tea.

Arabian Lamb Burger served
with French fries and harissa

@ 3,740

A juicy lamb chop patty, Feta cheese, Monterey Jack
cheese, tabbouleh, vegetables, Harissa and tartar
sauce on a special bun for a special burger.

Egg, Milk, Wheat, Cashewnut, Apple
Honey, Feta Cheese

Iskender plate
@ 3,740

Spicy lamb and beef Adana Kebab and juicy chicken
Shish Kebab. Served with hummus, harissa, french fries,

and flatbread.

Milk, Wheat, Beef, Chicken, Sesame
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Pairing
Recommendatio

Beef and Date Tajine
B 3,300

Beef tenderly simmered with vegetables
and spices.This Tajine is secreted with
dates from an oasis in Egypt.

Recommended with : Aish+ Khbuz / Cumin Rice /Couscous Red
-

Almond, Beef, Soybean

2 Kofta and Olive Tajine
3,740

Arab meatballs 'kofta' made with lamb and beef, and
olives in a vegetable broth.
Red Rosé

Y

Circassian Chicken
3,260

A tajine of grilled chicken with a savory walnut sauce,
introduced from Circassia to Egypt.

Milk, Wheat, Walnut, Almond, Chicken

Bread & Rice Tajines 1-4 and 6-8 include a side.
Please choose one from the four options below.

Ancient wheat bread

Wheat Kh b uz Couscous Wheat, Cashewnut




A tajine filled with the flavour of lamb, made
with bone-in lamb tendetly simmered in sweet

and sour pomegranate and orange juice.

Ig

Recommended with : Aish*Khbuz / Couscous

Wheat, Orange, Beef, Soybean, Chicken, Nuts

*The cut of lamb may vary.

Lunch Time Only

*Each dish comes with

Coffee or Hibiscus tea.
*Tajines 1-4'and 6-8 come
with bread or rice or couscous.

5 Egyptian Grilled Chicken and
Mulukhiya Tajine with Cumin Rice
2,860

An Egyptian tajine with grilled chicken flavored
with Advieh spices and broth made with Mulukhiya

and aromaticvegetables.
White

Chicken

6 Salmon Chraimeh sauce Tajine J

3,300

The exquisite taste of salmon braised in a traditional,

spicy Chraimeh sauce fro the holy city of ]erusa\l;hm.R ’
ite 0S¢

Milk, Salmon

Side order

For additional Order with Lunch set

Salad & Soup set 880

Wheat, walnut, almond, cashewnut, soybean

Arabian Dip & Bread set
with Salad & Soup 1,540

Wheat, walnut, almond, cashewnut, sesame, soybean
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Vegan Tajine

o Caullﬂower

Harissa Tajlne

e - 2,970

Spicy veggie tajine, i rl which the splcmess of it
harissa, a traditional Tunisian seasoning,
enhances the flower and sweetness of the

vegetables.
Recommended with : AishfKhbuz | White

Almond, Seame, N

© Karniyarik Tajines Wl_?il

Seasonal vegetable
NS 2,970

Turkish Karniyarik : a patty of vegetables,
nuts, and apiricots stuffed in eggplant, served
with a seasonal vegetable tajine.
Recommendedwith : Aish*Khbuz/ Couscous ~ White Rosé

Wheat, Walnut ! !

Lunch Time Only

*Each dish comes“with
Coffee or Hibiscus'tea.

*Vegan Tajines come\c
with bread or rice or'couscous

Bread & Rice Tajines 1-4 and 6-8 include a side.
Please choose one from the four options below

Ancient wheat bread

Wheat Khbuz
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*Each dish bomes w1\th
Coffee or Hlblscus tea"‘
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(For children only) ¢ G 4 ey "9’ B o
Mango Chicken Curry it '

Served with french fries and milk gelato.

Egg, Milk, Chicken, Apple
K 7,870

Side order

For additional Order with Lunch set

Salad & Soup set 880

Wheat, walnut, almond, cashewnut, soybean

Arabian Dip & Bread set
with Salad & Soup 1,540

Wheat, walnut, almond, cashewnut, sesame, soybean
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