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Dessert Menu
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Sakuramochi Parfait 2,310
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Parfait to enjoy the cherry blossom season.
The flavor and texture of sakura mochi gelato is layered with sweet and sour apricot compote from Hunza Village,
which has light red flowers like cherry blossoms, mugwort and green tea cream, cherry cream,
and sakura mizuyokan to express the taste, aroma and color of spring as it is.

Why don't we start a spring tea party?

LR AR TV P REL LS F Y (Bl EHEALTC 2 T)
Egg, Milk, Wheat, Almond, Soybean, Zelatin (contains alcohol)
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House made Gelato
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ARVAAN

BAY YOKOHAMA

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 and 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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Tajine
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.
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Pairing
Recommendation

For illustration purp_gﬁ&"fi'nly

Tajine Course 8,800

(Amuse)
2 Arabian Dips with Arabian ancient wheat Bread 'Aish'

(Appetizer)
Moussaka or Fattoush Salad

(Fish / Vegtable Dish)

Jerusalem Salmon steak in Chraimeh sauce or Arabian Salad plate

(Main)
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
Aish / Khbuz / Cumin Rice / Couscous * Choose one
(Dessert)

Seasonal Arabian Dessert

Coffee or Hibiscus tea

*Vegan options are available; please ask a sta member.

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




eef tenderly simmered with vegetables
nd spices, this tajine is secreted with

"'dates from an oasis in Egypt. Red

Recommended with : —]

Aish / Kubuz / Camin 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 Rose

Recommended with : Aish / Kubuz / 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,Chichen




A wjine filled with the flavor of lamb, made with
bone-in lamb tenderly simmered in sweet and

sour pomegranate and orange juice. Red
Recommended with : y

Aish / Kubuz / Couscous

Wheat, Orange, Beef, Soybean, Chicken, Nuts

% The cut of lamb may vary.

5 Egyptian Grilled Chicken and
Mulukhiya Tajine

2,530

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

Chichen

Omani White Fish Tajine J
2,860

Aromatic tajine with white fish and mushrooms

made with various Indian spices brought to Oman.

White Rose




Vegan Tajine
@ Cauliflower Harissa Tajine
-- 2,530

Spicy veggie tajine, in which the spiciness
itional Tunisian searsoning,
enhances the flavor and sweetness of the
White

Recommended with : Aish / Khbuz

Almond, Sesande

I3

arissa

8 Kamniyarik Tajine with seasonal vegetable
2,530

Turkish Karniyarik: a patty of vegetables, nuts,and
apricots stued in eggplant, served with seasonal

vegetable tajine. White Rose

Wheat, Walnut

Bread & Rice — Recommended with Tajine ——

Ancient wheat bread Ancient wheat bread

Aish 660 Khbuz 660 Cumin Rice 770 Couscous 770
Egypt's classic flat bread. Morocco's classic thick bread. Basmati rice flaverd with made from durum wheat

cumin. originating in North Africa.

Wheat Wheat Wheat, Cashewnut




Pairinﬁ
Recommendatio

2,970

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.

Zoroaster Curry CARVAAN style J
served with

Cumin rice or Bread (Aish or Khbuz)

2,530

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

Egg, Milk, Chicken

Tableware is subject to change.




P S N
Pairing
Recommendation

For illustration purpose only

Arabian Mezze Plate with Arabian Bread
2,750

(Hummus) Lebanese chick pea paste
(Muhammara) Syrian paprika&walnut paste
(Labneh)  Smooth and thick paste made from Greek yogurt
(Falafel)  Lebanese fried chick pea ball with tahini dip

(Tabbouleh) Lebanese classic salad made with parsley, bulgur and tomato

[Additional Order]
Arabian Bread ‘Aish’ 660

Wheat

Milk, Wheat, Walnut, Cachewnut, Sesame, Soybean

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




Salad

Kale Salad with Dried fruits & Nuts

1,980

With Andean Inca berry, raisin, nuts, and
quinoa Enjoywith Inca berry and pomegranate
dressing.

Walnut, Almond, Cashewnut, Nuts

Couscous Salad

1,760

Moroccan salad combines couscous, which
originated in North Africa, with brightly colored
vegetables, greek raisins and nuts.

Wheat, Almond, Soybean, Nuts
Seasonal Vegetable Fattoush Salad

1,870

Salad with bright seasonal vegetables and savory
croutons made with ancient wheat flatbread. Enjoy
it with a sweet and sour pomegranate dressing.

Wheat, Nuts

CARVAAN Original Spice Seasoned Nuts

Walnut, Almond, Cashewnut 880

%k Subject to availability. *Please ask a staff member about allergies.

For illustration purpose only

Tableware is subject to change.




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
(3 pieces) 440
Arabian Bread ‘Aish’
660

Wheat

Tableware is subject to change.




Pairing
Recommendation

Falafel with Tahini dip Arabian Fried Potato

1,210 1,100
A classic Lebanese dish of fried chickpea Enjoy two flavors: a spicy harissa
mixed with herbs and spices. mayo dip and a vegantahini dip.
Sesame, Soybean Egg, Sesame, Soybean, Apple, Honey @

'Merguez' Tunisian spicy lamb sausage Moussaka

1,320 1,320

Made of CARVAAN original blended spices. A classic Greek baked dish layered
with spiced sautéed lamb and tender eggplant.

Soybean @ Milk, Wheat, Fetacheese




For illustration purpose only

Arabian Kebab Plate 8 pieces 3,300
Four assorted kebabs:Adana, Chicken, White fish and Shrimp. @

Milk, Wheat, Shrimp, Beef, Sesame, Soybean, Chicken, Nuts

Meat Kebab Plate 8 pieces 3,300

Two assorted meat kebabs: Spicy Adana kebabs made with ground beef and lamb,
and Juicy shish kebabs made with chicken.

Milk, Wheat, Beef, Sesame, Soybean, Chicken, Nuts

Seafood Kebab Plate 8 pieces 3,300
Two assorted seafood kebabs: White fish kebabs with mustard and spices
from the East India-Arabian trade route, and spicy shrimp kebabs. @

Wheat, Shrimp, Sasame, Soybean
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Pairing
Recommendation

o

Ara'bian'Méat Grill Plate
with Harissa BN 6,820

A platter of grilled dishes. Spicy adana kebab made
from ground lamb and beef, chicken shish kebab,

lamb chops and merguez sausages served with
Harissa and fries.

Milk, Walnut, Almond, Cashewnut, Beef, Sesame, Chicken, Nuts

* Please allow approximately 30 minutes for preparation.

Jerusalem Salmon steak |
in Chraimeh sauce 'Queen of dish' -/

3,300

Sprinkle with kadaif, dried fruits and nuts.

Egg, Milk, Wheat, Cashewnut, Salmon, Apple, Honey




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.
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Sakuramochi Parfait 2,310
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Parfait to enjoy the cherry blossom season.
The flavor and texture of sakura mochi gelato is layered with sweet and sour apricot compote from Hunza Village,
which has light red flowers like cherry blossoms, mugwort and green tea cream, cherry cream,
and sakura mizuyokan to express the taste, aroma and color of spring as it is.

Why don't we start a spring tea party?

LR AR TV P REL LS F Y (Bl EHEALTC 2 T)
Egg, Milk, Wheat, Almond, Soybean, Zelatin (contains alcohol)




azal Beirut
Veoo |EEN 990

A dessert 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 Thousand
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




Our gelato was born from a desire to recreate the "primitive sweets of ice and snow."
ese 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 and nuts.

*Please 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

Om Ali
880

Warm bread pudding with dried fruits and nuts,

just like an Egyptuan nother used to make.

Egg, Milk, Wheat, Cashewnut, Almond, Soybean, Nuts
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