ARVAAN

BREWERY&RESTAURANT

Grand Menu
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Dinner course
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Salad & Soup
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Dessert Menu
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Seasonal Parfait
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A strawberry sherbet filled with the aroma of sweet and sour ripe strawberries,
layered with ripe strawberry jelly, rich vanilla cream, pistachio cream, ancient wheat waffle cone,

decorated with ripe strawberry compote, marshmallows and palm blossom sugar meringue cookie.
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Egg, Milk, Wheat, Walnut, Almond, Cashewnut, Soybean, Gelatin
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House made Gelato
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Dessert
7P —h

7TV FH b TU—b
Arabian Dessert Plate “Vege 1’ 540

WEINZLBHOS 27— EEEIHFOD
Fad—n 29X =TI TOH 7=V E{B2AD
NI TT 7 ERZFFEa—ADT74F =,

PRI FILCHIDIERTIF,ERE 27—
LETOBRYADY,

A selection of homemade gelato and sweets made with
palm blossom sugar. Milk and seasonal gelato, cacao
tuile cookie 'Arabian Moon', date and walnut baklava,

pistachio and rose financier.
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Egg, Milk, Wheat, Walnut, Almond, Nuts *Please ask our staff about allergens and halal options for seasonal gelato.
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Assorted Gelato: 3 Flavors ~ Vege 1, 210
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A selection of three homemade gelatos, made with
palm blossom sugar:Milk and pistachio gelato, along
with Seasonal gelato. Topped with 'Arabian Moon'

cacao tuile cookie.
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Egg, Milk, Wheat, Almond, Nuts *Please ask our staff about allergens and halal options for seasonal gelato.




nniversary Dessert Plate
oS )— FF b T —b

BHIIA A~
PEN—FY = FF—| - FL—]

Anniversary Dessert Plate
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Celebrate your birthday or special anniversary with our handcrafted dessert plate.
Our signature creation is inspired by "Halva," a traditional Arabian confection.
This mousse-style ice cream cake is a harmonious blend of fragrant nuts—hazelnut, almond, cashew, and pistachio
—and the vibrant flavors of dried pineapple, apricot and figs.
Beautifully adorned with Lebanese cotton candy (Ghazl el Banat), seasonal fruits, and edible flowers,
we will personalize your plate with a custom message such as "Happy Birthday."

Please place your order when making a reservation.
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Egg, Milk, Wheat, Almond, Cashewnut, Gelatin, Nuts, Honey
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ARVAAN

BREWERY&RESTAURANT

Grand 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.

Menu items are subject to change depending on availability.

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.

We kindly ask each guest to oder at least one food item and one drink. All prices are tax included.
Please note that seating is limited to 2 hours when the restaurant is crowded.
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Taji
The tajine is a traditional earthenware pot for stewing,
born from the ingenuity of the desert people, the Berbers.
The steam rising from the ingredients collects on the top of the conical lid,

resembling a pointed hat,and drips down and circulates.

It is the crystallization of the ingenuity from desert dwellers who use water sparingly.




Pairing
Recommendation

Arabian Dinner Course 7,700

( Arabian Mezze Platter 6selections )
Hummus, Moussaka Jibdit gambari, Mahshi, Musakhan, Dried fruits & Nuts Salad.

(Arabian Soup of the Day)

(Main Dish)

Choose one from 8 different Tajine menus. Additional charges depending on dish.

1 Beef and Date Tajine(+330) 5 Egyptian Grilled Chicken and Mulukhiya Tajine
2 Kofta and Olive Tajine(+550) 6 Omani White Fish Tajine(+330)

3 Circassian Chicken 7 Cauliflower Harissa Tajine

4 Lamb and Pomegranate Tajine(+550) 8 Karniyarik Tajine with seasonal vegetable

Arabian Bread / Cumin Rice / Couscous *Choose one

(Dessert)
Choose one from the options below.

Baklava with Milk Gelato / Ghazal Beirut / Kunafah / Arabian Cheese Cake / 3 Scoops of Assorted Gelato

(Drink)
Choose one from the options below.
Coffee Hot-Ice / Hibiscus Tea Hot-Ice / Darjeeling Tea Hot / Lemon Myrtle Tea Hot

Arabian Mezze Platter — Allergens : Milk, Wheat, Shrimp, Walnut, Almond, Cashewnut, Sesame, Chicken

*Allergies for the main dish and dessert depend on your selection. Please ask a staff member.

Tableware is subject to change.




f tenderly simmered with vegetables
d spices, this tajine is secreted with

“dates from an oasis in Egypt.
J Red

Recommended with : -

" Arabian Bread / Cumin Rice / Couscous

Almond, Beef, Soybean

2 Kofta and Olive Tajine

3,190

Arabic meatballs 'kofta' made with lamb
and beef, and olives in a vegetable broth.

Red Rosé

Recommended with : Arabian Bread / Couscous

Circassian Chicken

2,750

A tajine of grilled chicken with a savory walnut

sauce, introduced from Circassia to Egypt.
White

Recommended with : Cumin Rice

Milk, Wheat, Walnut, Almond, Soybean, Chicken
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lajine
and Pomegranate
aj ine
EE 3,300

' A tajine filled with the flavor of lamb, made
with bone-in lamb tenderly simmered in

'_" sweet and sour pomegranate and orange juice.

Red
™

,{ lﬁ Recommended with : Arabian Bread / Couscous

Wheat, Orange, Beef, Soybean, Chicken, Nuts

*The cut of lamb may vary.

Egyptian Grilled Chicken and
Mulukhiya Tajine

with cumin rice
2,750

An Egyptian tajine with grilled chicken flavored
with Advieh spices and a broth made with
Mulukhiya and aromatic vegetables. .

Chicken

Salmon Chraimeh sauce Tajine_J
2,860

The exquisite taste of salmon braised in a
traditional, spicy Chraimeh sauce of Jerusalem.

White Rosé

Recommended with : Cumin Rice

Milk, Salmon



Abian Bread

A large paper-thin flatbread
'Saj' from the Levant, baked
on a griddle.

Wheat

Vegan Tajine

@ Cauliflower Harissa
Tajine

NesslEEEE 2,530

Spicy veggie thjine, in which the
spiciness of har"Fssa, a traditional
Tunisian seasoning, enhances the
flavor and sweetness of the vegetables.

White
Recommended with : Arabjan Bread qﬂ
arissa E

Almond, Sesame, Nuts

8 Karniyarik Tajine
with Seasonal vegetable
2,530

Turkish Karniyarik : a patty of vegetables, nuts,
and apiricots stuffed in eggplant, served with

a seasonal vegetable tajine. White Rosé

Wheat, Walnut

770  Cumin Rice 770 Couscous 770

Basmati rice flavored with Made from durum wheat
cumin. originating in North Africa

Wheat, Cashewnut




Pairing
Recommendation

N§
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" The photo'is an image

Arabian Mezze Plate with Arabian Bread
2,750

(Hummus) Chick pea and white sesame paste

(Falafel) Lebanese fried chick pea ball with tahini dip

(Tabbouleh) Lebanese classic salad made with parsley, bulgur and tomato
(Arabian Mezze of the Day)

(Arabian paste of the Day)

= {:"ﬂ:_‘ _ [ Additional Order ]
5 .__:_ ‘5485  Arabian Bread ‘Aish’ 660

L _.1-' »
2 ﬂ:// Wheat

Wheat, Walnut, Cachewnut, Sesame, Soybean *Please ask a staff member about allergies.

*The types of Arabian pastes may vary by season. *Tableware is subject to change.




Kale Salad
with Dried fruits & Nuts
1,980

With Andean Inca berry, raisin, nut, and quinoa.

Enjoy with Inca berry and pomegranate dressing.

Walnut, Almond, Cashewnut

Lentil bean Soup
880

Lebanese lentil bean and vegetable soup.
Squeeze lemon over the dish as you like.

Wheat, Soybean

Harira Soup
1,320

A spicy harira soup made with plenty of ingredients
like chickpeas, lentils, lamb, tomatoes, and pasta.
A traditional Moroccan dish served garnished with
parsley and cilantro.

Squeeze lemon over the dish as you like.

Wheat

CARVAAN Original Spice Seasoned Nuts
Almond, Cashewnut 660

*kSubject to availability. *Please ask a staff member about allergies




Hummus with
Mediterranean Salad

1,650

Seasonal vegetable with Feta cheese and olive.
Served with Arabian bread crackers.

Wheat, Walnut, Sesame, Feta cheese

Lebanese Hummus with
Beef and Eggplant
1,650

A popular Lebanese dish. Served with Arabian
bread crackers.

Wheat, Beef, Sesame, Nuts

Hummus
1,210

'Hummus' Chickpea and white sesame paste.
Served with Arabian bread crackers.

Wheat, Sesame

[Additional Order]

Arabian Bread Crackers 550
(3 pieces)

Arabian Bread ‘Aish’ 660
Wheat

Tableware is subject to change.




Baked D

Pairing |
Recommendation

Moussaka 1,980

Greek dish layered with eggplant, potatoes and
lamb slowly sautéed with spices and aromatic
vegetables, baked piping hot with greek yogurt
sauce and feta cheese.

Milk, Wheat, Feta Cheese

*kPlease allow approximately 30 minutes for preparation.

Arabian Baked Potato
"Batata Harra"

1,210

Lebanon's beloved spiced potatoes, tossed
with fragrant herbs and aromatics, served
piping hot. A perfect match for your beer.

*Please allow approximately 30 minutes for preparation.



Kebab set B 4620

Three skewers of lamb, chicken, and minced
lamb & beef Adana kebab — each marinated in
its own blend of spices and grilled to a fragrant
char, finished with the delicate smoke of cherry
wood chips.

Wrap it your way: roll the kebab in thin Arabian
bread with muhammara — a rich walnut &
roasted pepper paste — and fresh salad.

Milk, Wheat, Beef, Chicken

Recommendation

Arabian Lamb Burger served
with French fries and harissa

i 3,740

A juicy lamb chop patty, Feta cheese, Gouda
cheese, tabbouleh, vegetables, Harissa and
tartar sauce on a special bun for a special

burger.

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



.

Pairing
Recommendation

Makboos
3,850

An Omani dish of basmati rice cooked with
a double layer of mixed spices and lamb.

Milk, Almond, Nuts

*Cooked from raw rice. Please allow approximately
20 minutes for preparation.

Sayadieh Samak
4,180

Levantine rice dish —basmati slow-cooked
in a rich seafood broth with ten spices &
herbs and deeply caramelized onions.
Served with tender white fish, brightened
by a touch of lemon and aromatic spices.

Wheat, Almond, Soybean, Nuts

*Cooked from raw rice. Please allow approximately
20 minutes for preparation.



Pairing

)/ Recommendation

Zoroaster Curry
CARVAAN style J

served with Cumin rice

2,530

Chicken curry made with aromatic spices
from the Zoroastrians who came to India
from ancient Persia.

Egg, Milk, Chicken

Mahashi
1,870

An Egyptian home-cooking classic —
whole vegetables stuffed with basmati
rice, aromatic herbs, minced beef and
warming spices, slow-cooked in a rich
broth until tender. Cut open at the table
and savour with the broth.

Beef




Dessert Menu

CARVAAN's desserts are crafted using ancient grains, fruits and nuts from around the world.

We achieve their exquisite sweetness using natural sweeteners : palm blossom sugar

which is made by boiling down the sap dripping from sugar palm flower buds, and agave syrup.




Seasonal Parfait
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A strawberry sherbet filled with the aroma of sweet and sour ripe strawberries,
layered with ripe strawberry jelly, rich vanilla cream, pistachio cream, ancient wheat waffle cone,

decorated with ripe strawberry compote, marshmallows and palm blossom sugar meringue cookie.

WL - ME- 2B T—FYF A va—F oY - KRE-€FFV
Egg. Milk, Wheat, Walnut, Almond, Cashewnut, Soybean, Gelatin

Tableware is sul)ject to ch;mgc.




Ghazal Beirut
Vveo- EHEN 990

Aﬁe;sert originated in Beirut , made of
gelato and Arabic cotton candy called
'Ghazal el Banat' which represents the
white snow falling on the Lebanese
mountains.

“Milk, Wheat, Almond, Soybean, Nuts, Honey

Kunafah
990

A dessert featured in the story of One ousand
and One Nights. Made with cheese wrapped
in kadaif dough.

Egg, Milk, Wheat, Nuts

Baklava

990

A Turkish pastry featuring layers of thin phyllo
dough, lled with dates and walnuts. It is nished
by pouring palm sap over the pastry right as it

comes out of the oven.

Egg, Milk, Wheat, Walnut
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Our gelato was born from a desire to recreate the "primitive sweets of ice and snow."

These were originally crafted in Arabia using snow or ice, combined with fruits, milk, and molasses.
We express the sweetness of our gelato using the natural sugars of the fruits themselves,

or palm blossom sugar and agave syrup.

Milk Gelato 550

Made from palm blossom sugar and milk.

Milk

Pistachio Gelato 770
Much richer taste than expected.

Milk, Nuts

Seasonal Gelato 660

Made from seasonal fruits.

For illustration purpose only .
*kPlease ask a staff member about allergies.

Arabian Cheese Cake
880

Cheese cake baked with rich cream cheese and

elegant sweet Egyptian dates. Topped with textured
Kadaif.

Egg, Milk, Wheat, Almond, Nuts




Arabian Dessert Plate
Veoe 1,540

A selection of housemade gelato and sweets
made with palm blossom sugar. Milk and
seasonal gelato, cacao tuile cookie 'Arabian
Moon, date and walnut baklava, pistachio

and rose financier.

Egg, Milk, Wheat, Walnut, Almond, Nuts

*Please ask our staff

The photo is an image about allergens and halal options for seasonal gelato.

Assorted Gelato: 3 Flavors
Vese 1,210

A selection of three housemade gelatos,
made with palm blossom sugar:Milk and
pistachio gelato, along with Seasonal gelato.
Topped with 'Arabian Moon' cacao tuile

cookie.

Egg, Milk, Wheat, Almond, Nuts
*Please ask our staff about allergens and halal options

for seasonal gelato.

Seasonal fruits are subject to change. Tableware is subject to change.
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Anniversary Dessert Plate
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Celebrate your birthday or special anniversary with our handcrafted dessert plate.
Our signature creation is inspired by "Halva," a traditional Arabian confection.
This mousse-style ice cream cake is a harmonious blend of fragrant nuts—hazelnut, almond, cashew, and pistachio
—and the vibrant flavors of dried pineapple, apricot and figs.
Beautifully adorned with Lebanese cotton candy (Ghazl el Banat), seasonal fruits, and edible flowers,
we will personalize your plate with a custom message such as "Happy Birthday."

Please place your order when making a reservation.

IS NE TN A va—F vy E5FY(BbEORHHLTVET)
Egg, Milk, Wheat, Almond, Cashewnut, Gelatin, Nuts, Honey
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