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dinnfér coursSét

FAF—a—2

ToOE T a— A <TIH=I>
SRE3IMmETYF -1 6,600

Arabian Course <Alkamar>

TOETHEOT 4y 3FERIADE HRANEDOTIETL T LoF
Assorted 3 kinds of Arabian dips with Ancient Wheat Arabian Bread

WS £ v —t

Mediterranean Salad Platter

BRI NIV T TIVDR—=J IR0,
Choose from our Tajine, Paclla, or Grill page.

FHE - DR—TEYLEOIB L,

Choose from our Dessert page.

a—b— XKL

ARA NE ZF KRE 2V Hva—FyY T—FSF
Milk,Wheat,Sesame,Soy,Walnut,Cashewnut,Almond
PEIE( A= 2= Lo TTVAX—ONENLEDIET  TvA X —2 LR LOBGRPH LIS v,




dinnfér ¢coursSét

FAF—a—2

ToOET Y 2—RA <TvIrLA>
HRPES M EFT HF —b 8,800

Arabian Course <Ash-shams>

TOETHEOT 4y 3FERVADE HRANEDOTIETY T LoF
Assorted 3 kinds of Arabian dips with Ancient Wheat Arabian Bread

WS £ v —t

Mediterranean Salad Platter

AKHOA—=7
Soup of the Day

TOETORIFE 3HELVADLYE
3 Arabian Side Dishes

REY NRINT TINVDR—TINEROTES 0,
Choose from our Tajine, Paella, or Grilled page.

FH—PDR—T I BRITE O,

Choose from our Dessert page.

a—b— XKL

LRAANE 22 KE BB Hva—F vy T F BN FA
Milk,Wheat,Sesame,Soy,Walnut,Cashewnut,Almond,Chicken,Beef
BROTL A= 2= Cd o TTVAF—ONADEDYET T X —% b0 AERIHBLHIITS v,




taing
TICTEHHBRNREOBMEZAASAZOBEYPHCIAD IR 2D X2 VR

1~723. 78Ty 7 v ol or 23V F4 A or ZAZ AW EE T,

Choose Cumin rice or Couscous or Arabian bread in the case of 1 to 7.

1. BV 75T =D Yy H - X

Cauliflower Harissa Tajine

F 2= TR OTER ANV FOFESHHEDFALHARFI S TS
ANAY =g T RY

Spicy veggie tagine, in which the spiciness of harissa,
a traditional Tunisian seasoning, enhances the flavor
and sweetness of the vegetables.

3. 7—€VF
Sesame, Almond

2. TN XY N 2EEBFHFFEDO XS

Karniyarik Tajine with seasonal vegetable
BIREFREF vy B TR R T 12Tl FICFED I ov 2R
I RZX N 2 A BRIBOFHEREREL L XY,

Turkish Karniyarik , a special patty made with savory vegetables,
nuts, and apricots and stuffed with eggplant. A tajine that allows you
to enjoy seasonal vegetables with a variety of textures.

N R
Wheat, Walnut

3. FLRESADET

Lamb and Pomegranate Tajine +550
FREDT7LARHEEIECEAEAV Y P DBRHTEOHY

BIAAIZ T LD B AW EERZ I RT Y,

A tagine filled with the flavor of lamb, made with bone-in lamb
tenderly simmered in sweet and sour pomegranate and orange juice.

NEKRE A AV Y BR
Wheat, Soy, Chicken, Orange, Beef

A FRETFT =D RT
Beef and Date Tajine +440

FRBEFRE ASAAL RO EAATIT 2P 1
YT IDAT Y AW T — Y DL,
Beef tenderly simmered with vegetables and spices,

this tagine is secreted with dates from an oasis in Egypt.

FRKE. T—FEVF
Beef, Soy, Almond




ta ing

TI2eTEHHPBRREOBMEASAZDEYVZHCIAD LB AD 22 R

5. A7 REFV—=T DRY YV

Kofta and Olive Tajine +440
FLRNEFRNZEDEIRT 77 DI—tR—n"a7 Xt

H) =T e HROA—T TRHNBRI Y,

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

NEKREFABA
Wheat, Soy, Beef, Chicken

6. *~—OHBMXT

Omani White Fish Tajine +550
A== N ABD SRR LAY T ATV« 24 AT HES
HEALEDIOFEYECRT

Aromatic tagine with white fish and mushrooms made with
various Indian spices brought to Oman.

1. =Ty -FF

Circassian Chicken

P = ThoT T~ ED ST FELCHIBED Y — 2t
ZINVLIERNO XY

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

NELHE S BN KRE 2V T —E VR
Wheat, Milk, Chicken, Soy, Walnut, Almond

8. EUNAV&LFFD
IIT IRV IIVTARRR
Egyptian Grilled Chicken and Mulukhiya Tajine
TR 4= T« ZXART HFE YR DU ICHERAD Z I iz,
EUNAVEBRERB R T2 AT 2 EbE Rz T DRI,

An Egyptian tagine with grilled chicken flavored with Advier spices and
a broth made with Mulukhiya and aromatic vegetables.

A
Chicken

9.y u7 AX—HL — ‘
CARVAANARA )NV 23V FARIRZ

Zoroaster Curry CARVAAN style served with Cumin rice
TRV T2 OAV Ao tey v 2 X —H G ED 2
FHYECASAATIEBCARVAANZ XAV OF %2 v —,

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

AL FLK s
Chicken, Egg, Milk




=27 — 2 *THRTIER I TRT,
Makboos

NARTATARIIY 2 AASARET LR R 2EIZEHR TRE L 12
F=— R,

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

Ty
Milk

VT4 =P s BBTIELCRIIET.
Sayadieh Samak

MO LN o TRENE /ST,
VEVDBIREA SAZDTFOD AL FDERLS%F &L TE T,

Paella is served in Lebanon, a country on the east coast of the Mediterranean Sea.

The acidity of lemon and the aroma of spices enhance the deliciousness of the white fish.

7—FF
Almond

arabian GrilLléd plLaté

7Ty YT — ]

FSETY S Fr—b
Arabian Grilled Plate +1,320

SLREFNDORRBEEIR roxT" L SLADMNTIELF 2=V T DA/ MY =LY —1—2 Ay =X
MDYV DTv—b 77 DRIZFELERNEDTSE T - TR ERAT,

A plate of lamb and beef 'Kebabs' and Tunisian spicy lamb sausage 'Merguez'.

Served with Arabian side dish and ancient wheat Arabian bread.

AN
Wheat, Egg, Beef




coursf dfssért

2—R-FHF—}h

HHFw - X4 v —Fh +330
Ghazal Beirut

Lo IRV AHCERS =5 — N T I T DM S
AN 28R TRBLI AN — N RO 7 -],

An ice cream dessert from Beirut

that expresses white snow falling in the Lebanon Mountains
with gelato and Arabian cotton candy ‘Ghazal el Banat’.

RS NE TV KRE
Milk, Wheat, Almond, Soy
MERO =iz b A2 HLTOET,

=
5P =75 +330
Kanafeh

HEATZEWMTF — AR DA ZDEET I
TR—RYFTESESLET,
This sweet, which is made by wrapping cheese

in Kadaif dough, is also used in the story of
Thousand and One Nights.

LBy 98, N
Milk, Egg, Wheat

Vege ToOETY - F—Ar—F +330
Arabian Cheese Cake
REL7)—F—XLEREOLO L ERE P3O T oy - 7 —VE/{bET
Pes LI F =X r —FUIBBOROAXAT R EY S,

Cheese cake baked with rich cream cheese
and elegant sweet Egyptian dates. Topped with Kadaif.

LRy NE I TS F
Milk, Wheat, Egg, Almond

Vege [ Halal | P Y% T —VULBADINIST 7 1220
Baklava
o7 MR ER T — Y AARBARES BT b 28T,
A Turkish pastry made with layers of thin phyllo dough,

baked between dates and walnuts.

LAy 9l
Milk, Egg

| Vegan [P0 ZES A
Gelato
fEEINVY  CRRFF (+220) / ZTHIDS 25— (+110)

Milk Gelato / Pistachio Gelato / Seasonal Gelato

FLRK 5y
Milk

éﬁﬁ@i;/\t’7i +825

Seasonal Parfait




4 La cartt

TIOHAWIAZ 2 —

FIETY T —h
Arabian Plate with Arabian Bread 2,750

HirpiE 7 €7 B E OZF AT R B A5 O AbE,
OIZHLEHFEHETIES 775720 [ DLIHDR=AL ‘742 2IIL®,
FERFovefiolz74v 72 RN EDT7SETY - Ty RE—FFIC,

s . hE. T oV Hva—F vy KE
Milk, Wheat, Sesame, Walnut, Cachewnut, Soy

ZHRIDHF &
Seasonal Salad 1,650

KAV =R F oo EHOHF 54X,

NE.TE KRG oI Ava—FyY T—FVF
Wheat, Sesame, Soy, Walnut, Cachewnut, Almond

TZETORIE 3MOEVADE
Assorted 3 Arabian Side Dishes 2,530

TIETHEOERBEOEVAE DY,

NETE KRG ARG oV Ava—FyY TN BA TR
Wheat, Sesame, Soy, Milk, Walnut, Cachewnut, Almond, Chicken, Beef

CARVAAN A4 RF o

Nuts seasoned with CARVAAN 660
original blended Spices.

HYa—FvY 7T—FVF
Cashewnut, Almond

brfad % ricét

TLyFN&I4A

HINEDT7SETY - T LN IIVI4A 770 AT A 770

Ancient wheat bread
IA Y Aish 660
HRZCT M DO B ESNE PS>,

57" A Khbuz 660
EnyaDER. FIEXLEADDHE S,

NE
Wheat

Cumin Rice

IIVDEBINARTATAA,

Basmati rice flavored
with cumin.

Couscous
TFTaoL/NEDHMBLEK »06
TE2AL7 7V AR DI A2 A
ZFoVby =Ry,
Steamed couscous topped
with nuts and raisins.

NE AHva—FvY
Wheat, Cashewnut




4 La cartt

TIOHNWIAZ 2 —
HNVTFTT—DNYH XY 2,200
Cauliflower Harissa Tajine
THFDHNZATY N ZEBFHHED XD 2,530

Karniyarik Tajine with seasonal vegetable

FLRESAD RV 2,970

Lamb and Pomegranate Tajine

FRLF =YDy 2,860
Beef and Date Tajine

4

AT REFNV—=T DRIV 2,860
Kofta and Olive Tajine

A~=—rOHBART Y 2,970
Omani White Fish Tajine

=BTV F X 2,820

Circassian Chicken

>

FANAVETFF DI T v X3
I3IVIARIRA
Egyptian Grilled Chicken and Mulukhiya Tajine

v 2,750

yar7 aRR—hv— 2IVI4 AL 2,530

Zoroaster Curry served with Cumin rice

RO F=—=r LT 3,850
‘Makboos’ Omani Lamb Paella
MAKDP OIS B 23, SRANC40 5 ETHRL THh2 3,

TPy LYy — =R ORIy 4510
'Sayadieh Samak' Lebanese Seafood Paella
MAKDP OIS BT 23, SHRANC405 I ETHRL THh2 3,

7T Vv —) 4,400

Arabian Grill Plate




Natural Ingredients

CARVAANODE NH#HHE TIX

B 28 1ok O Jg B 2 T L, AL o 3R R

%

HREEHLTHIEEA,
Wy RAOEBHLEH2FEHL.
HadawEeHENHe s

MFolLBEHELT X ey X2 HERHLTVET,

All carefully cooked with Natural ingredients in the kitchen

We use natural rock & sea salt, palm sugar, agave syrup.

=t
=

LAY LIV N —FHRE : NI NEREED B M B LR, = RO R THEL TV T,
Certified Muslim friendly: We offer meat dishes using Halal certified ingredients and vegan & veggie dishes.
¥AZ2—DNEFEREMDOAMIKICIVZDEFEIILRIIELNTEVET, * A2 —DFRMEETXTRGAEETT.
FRWEZLICHMELERL L THIRIO BRI, 7va—HOR B RIPADTT T RISV

All prices are tax included.

We don’t offer alcohol drinks for the guests under 20 years old and drivers.

FAF—Z421310% D — AR 2 THE L7,

10% service charge will be charged at dinner time.
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dfsSsért

74—

N AL INT 1

Halloween Parfait 2,310

RDFEDRED DT T, rv DR ~avsy 28I 87 =,
KR DILHFEECOVAD Eb2L, 7 F 7 FOEFRERE TS0 7R —TlEET =5 — ],
K72 S2DHR FHHDL av it A Y BN =5D ) — 4 HNFED v — RFEOav K- EAT
HLEDIIEN v x —LIEE XX SANEK X P FR U o) —ATTFav—vay, 7702 T3E5BKORE R IR LAIES 0,

Gelato made with Hokkaido Kuririn pumpkin and Aomori blackberry gelato.
Grape jelly with Ugandan vanilla cream, ancient wheat cookies and fruit compote in the parfait glass.
Decorated with a purple sweet potato cookie and nectar caramel & pumpkin cream. Please enjoy the exciting taste of autumn.

GI-RRF - NE T =V F I a—F oY KE
Egg, Milk, Wheat, Almond, Cashewnut, Soy

MBI EFECRIILNF TSI,



dfssert

74 — b

H P R4 v —p
Ghazal Beirut 990

Lo AR EVRBAHCF R Y 25— N T ST DR T
HAHNW TN SA TRIELIZAAV—MEED T H =L,
An ice cream dessert from Beirut that expresses white snow falling in the Lebanon Mountains
with gelato and Arabian cotton candy ‘Ghazal el Banat’.
LG NE TV KT
Milk, Wheat, Almond, Soy
MERO—ik s s 2 HALTV T,

JFr—77 990
Kanafeh

HEATETF — KR AR OB T

TR ECLEHLET,

This sweet, which is made by wrapping cheese
in Kadaif dough, is also used in the story of
Thousand and One Nights.

RSy IR N
Milk, Egg, Wheat

TS F =R —F 880
Arabian Cheese Cake

BEL7)—LF—XL

BHOOL LTI Trvr 7 —VvEAbET

BEE LI F =2y =X LRBOROAXAT I EVY,
Cheese cake baked with rich cream cheese

and elegant sweet Egyptian dates.
Topped with Kadaif.

FL o ANE I T - ' F
Milk, Wheat, Egg, Almond




- e S
IE|INVT
Milk Gelato

AR FF

Pistachio Gelato

ESCOPES A

Seasonal Gelato

dfsSsért

74—}

vxo—h

Gelato
M OROED CEDIEDT 25—}, 550
made from palm necter and milk.
BRERERCAXFADRLEY, 770
Very richer taste than expected.
M| HROIV—YRFyY THEBREDS 25—}, 660

made of seasonal fruits.
ARy 7T HRLIZE O,

FLIK 5y
Milk

T—ELBADINNZTT 7 880
Baklava

BN %]
Milk, Egg




rfSfrvation mERo

TTMA=2—

B 7)—LpFav—varr—XL{ERpLvh
Decorated whole cake with Bouquet 7,700

WN=2AF ==X fERD Ly M THELET,
*BEHRImr—FLERDLYNT7,700mET0 7,
F—XDH AR FHEICISUTTHERLET.

for B.D. or special day.

FLIC Gy, N2, 9B
Milk, Wheat, Egg

L&) — L7 av—yavr—*

Decorated cake with palm necter cream

9em (24D 3,300
12cm (3~4%H#5) 4,180
15cm (5~6%# ) 5,170
18cm (7~8%4 1) 6,600
FLR S, N9

Milk, Wheat, Egg

- XLV — | 3,850
Ghazal Beirut

FHAEHPEEHDr — %t
Ayt =T 7v—1 e THBOZLET.

12cm (3~4%KH)

BN % N
Milk, Wheat
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Lonch Menu

11:30-15:30
(L.0.14:30 )
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Loneh coursSéE

FSETY SUFa—2
Arabian Lunch course 5,500

Messe

Eo74v7 3EEVEDE
HRAZOTIET Y TryR
Assorted 3 kinds of Arabian dips with Ancient Wheat Arabian Bread

—— Side dish ——

TIETORIELFSL JEEVADY
Arabian side dishes and salad

Main
R
Tajine
ROV PA=2—LY) IO B UFSHEDR 3RUIT S0,

Choose One from 9 different Tajine menu.

*3,6 %17 7 25501, 4,537 7 2440 L b T,
*Additional charge of 550 yen for No.3 and 6, 440 yen for No. 4 and 5.
Dessert
IO TR T =V &AKD ST 7L
FEEINVIZ25—}h
Egyptian dates & walnut baklava with milk gelato
—— Caffee or Tea ——

a—b— XKL A

NELCRLR I BALER. Tf A va—F vy IV F—FYF VAT
Wheat, Milk, Egg, Chicken, Beef, Sesame, Cashewnut, Walnut, Almond, Apple

BFRCIOVNBREEIIRILN TS 0ET,




Loneh coursSéE

ToOEET7Y - RNY - L —)
Arabian Vege Plate 3,850

Soup
ISR VU TANA—T

Egyptian Lentil Soup

Main Plate

TP 2N RE—ZF 40T H K TER LIRS TATA
HVI5T =D\ 2Py HERNEDTIETL Ty

Falafel, Tahini dip, Salad, Hummus, Muhammara, Couscous
Cauliflower Harissa Tajine, Ancient Wheat Arabian Bread

Dessert
VA=AV T=F—}
Vegan Gelato
A0 TEHOTA—H V2 F7—MEET 533,

—— Caffee or Tea ——

a—k— LA

NETE KRG Ava—FyY VI T—ESF AT
Wheat, Sesame, Soy, Cashewnut, Walnut, Almond, Apple

BBIZIOVNRRLEEII AL TS 0ET,




Lonch SET

ZryFtyh

Z2vyFtvh
TIETORIEALLERNEDTSE T - TLw RO 7 v — b [EEINVI 25—}
a—b— X B P E3T.

HEEINVIZY 25— MBI & T TROTHF —MEHETEET,
WIIT7 (T =V BA) +330 / BHIDT 25— M+110 / EARFAT 25— 1+220

FY>27+tyh
A== RALEDP ST,
Lunch set: includes Arabic appetizer with ancient wheat Arabian bread, milk gelato, coffee or tea.

Milk Gelato can be changed to the following desserts for an additional charge.
Baklava dates and walnuts +330 / Seasonal gelato +110 / Pistachio gelato +220

Drink set: includes coffee or tea.

FSETL S Tr—b
Arabian Grilled Plate

Z»F+tvh Lunchset 5,940
FY>Z+wb Drink set 4,840

TIETDILNEFADRBES L SADINTIEEF =P T DAY=y —t—2 Ay =27
DIV D TV —b, 7T DRIFLEHNEDTIET Y - TV RRRAT,

A plate of lamb and beef 'Kebabs' and Tunisian spicy lamb sausage 'Merguez'.

Served with Arabian side dish and ancient wheat Arabian bread.

NI
Wheat, Egg, Beef




T TEHPHBIRFEOBMEAASNAZOBTIRFILAD G 2D 2T R,

1~72. 7987 7 v ol or 23V 74 % or ZAZ ZH3 (a3,

Choose Cumin rice or Couscous or Arabian bread in the case of 1 to 7.

1. V779 —=D )y X2
Cauliflower Harissa Tajine

Z>F+tvb Lunchset 3,740

FY> 2ty Drink set 2,640

F 2=V TR OFRE Yy DFE IV ED § AL
HARRISTEIANMS =T -2V,

Spicy veggie tagine, in which the spiciness of harissa,

a traditional Tunisian seasoning, enhances the flavor

and sweetness of the vegetables.

3. T—FVF
Sesame, Almond

2. MTFOINRYND LEHEFEOXT

Karniyarik Tajine with seasonal vegetable

S5 Ftvh Lunchset 4,070

FY>Z+tyk Drink set 2,970

FHRIFREE S o B TIEA R T 4%l Fizih e b v 2R B
IV ZAX N 2 kAL BIEROEHITFEPE L XD,

Turkish Karniyarik , a special patty made with savory vegetables,
nuts, and apricots and stuffed with eggplant. A tajine that allows you
to enjoy seasonal vegetables with a variety of textures.

W& 23
Wheat, Walnut

3. 7LRHESADET v

Lamb and Pomegranate Tajine

S F+twb Lunchset 4,510

FY>Z+twk Drink set 3,410

BRSO LRPHEAIECSAEAV VP DORI T FOHK
FOAAIZ LD E AR HT

A tagine filled with the flavor of lamb, made with bone-in lamb
tenderly simmered in sweet and sour pomegranate and orange juice.

MEKREHA A VY FR
Wheat, Soy, Chicken, Orange, Beef




4. FRET =YD RD
Beef and Date Tajine

5 F+twbh Lunchset 4,400
FY>Z+twh Drink set 3,300

NP, AL RE— RO BEIRAAIT XY
ZITIDAT Y APO T — Y DS FELIE,

Beef tenderly simmered with vegetables and spices,
this tagine is secreted with dates from an oasis in Egypt.

PN KE. T—EF
Beef, Soy, Almond

5. A7 REFV—=T DRIV
Kofta and Olive Tajine

S Ftwh Lunchset 4,400

N> Z+wk Drink set 3,300
FLREFRZEDRICT 77 DI-bR—n"az X't
ANV—THEDA—T TRRBIEI Y,

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

MEKREFEALEA
Wheat, Soy, Beef, Chicken

6. ¥ =~—rOHBAXT Y
Omani White Fish Tajine

5> F+twh Lunchset 4,510

FY>Z+twk Drink set 3,410

A== ABD S IR A LAY T AT v - ZASAZTHES
HEALSDIOFI@LXT V.

Aromatic tagine with white fish and mushrooms made with
various Indian spices brought to Oman.

7. —=HhTy - FF
Circassian Chicken

S F+twb Lunchset 4,360
FY>Z7+twh Drink set 3,260

F—=HTT oY T~ Ebote FIE LG O Y — 2
TINLIHERNDRT

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

NEHES BAKE v T—EVE
Wheat, Milk, Chicken, Soy, Walnut, Almond




8. BUNATVETFF D
IRV RI Y 2V TAARA
Egyptian Grilled Chicken

and Mulukhiya Tajine with Cumin rice

S F+twh Lunchset 3,960

FY>Z+twh Drink set 2,860

TRY 4= 284 ZTFE VR OURBND Z Y iz,
ERAATLEREE T A— 7 2 BbE =TI ORI,

An Egyptian tagine with grilled chicken flavored with Advier spices and
a broth made with Mulukhiya and aromatic vegetables.

Chicken

9. yupPaAx—ihv—
CARVAANZ XA N 23V T4 A%
Zoroaster Curry CARVAAN style served with Cumin rice

5> F+twh Lunchset 3,740

FY>Z7+ybh Drink set 2,640
AR/ Y A N Y (VA=Y St Cid M s oY)
FYECASAZTEBCARVAANZZA N DF F 2 Fv —,

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

FINL 0 LR
Chicken, Egg, Milk

[ BERE £ =2—]

BV F va—ntt

Child’s meal 1,870

I=FR— T4 TIANRT N ALV MM =A== RFMIX T F v T IAR FHOINV =Y P25—b Pa—A
#PNEEL T OB FHRREA=2—T,

MeatBall, Fried Prawn, Fried Potato, Omelet, Macaroni, Potato Salad, Ketchup Rice, Fruits, Milk Gelato, Juice.

*'This menu is for children under elementary school age.

LIREIN % e |
Egg, Milk, Wheat, Shrimp, Chicken




