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arabian Lonch
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Arabian Lunch 4,730
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{(Arabian Appetizer Plate)
Hummus, Falafel, Dried fruit & nut salad, Ancient wheat Arabian bread
{(Arabian Main dish)
Beef & date tajine, Cauliflower Harissa tajine
Omani white fish tajine, Egyptian grilled chicken & mulukhiya tajine
Shish-kebab, Basmati rice with cumin
Milk Gelato

Coffee or Hibiscus tea

NGRS BAVFER. S A a—F oY VI T—FEVF DAD
Wheat, Milk, Chicken, Beef, Sesame, Cashewnut. Walnut, Almond, Apple




arabian plats
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FRELZE—e—XR@ A ACZRTAT 4= EET,
served with Coffee or Hibiscus Tea.

AART BN Tv—]
Iskender plate 3,520
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A platter of lamb & beef kebab, chicken kebab
with hummus, Harissa, fried potato and Arabian bread.

NE IS BAVER. Sk Y a—F oY IV T—EYF VAT
Wheat, Milk, Chicken, Beef, Sesame, Cashewnut. Walnut, Almond, Apple

VA VAV A
Arabian Vege Plate 3,520
BHLVICGREBI L7797 EHERINEDT STy - T Lok,
BERHREPIAITAC e iR 7 e 7 HEE ORI ES I ET,

Falafel and traditional dishes from Mediterranean and Arabic countries with plenty of beans and vegetables

with Arabian bread made of ancient wheat,

NE TR AT a—F Y VI KE. T—EVF VAT
Wheat, Sesame, Cashewnut. Walnut, Soy, Almond, Apple
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TICTEMPBIREDBMEAASRAZDFEIZHURAD I 2D X 2 KB,
1~ 7T TV ok or 23942 or 2 227 A2hts3$, Choose Cumin rice or Couscous or Arabian bread in the case of 1 to 7.

LRBEICEa—b— R A 2B AT 4—H 53T, served with Coffee or Hibiscus Tea.

1. V77T —DANYoH - R
Cauliflower Harissa Tajine 2,640

F 2=V TIEROHFARE Ay OESHHED BEAL
HARGISLTEA Y =T XYY,

Spicy veggie tagine, in which the spiciness of harissa,

a traditional Tunisian seasoning, enhances the flavor

and sweetness of the vegetables.

& . T—YF
Sesame, Almond

2. MiFOANAY N2 L BHB KO XY
Karniyarik Tajine with seasonal vegetable 2,970

BRI REF v A TR AT 4R F 1D It v 2R A
AN RY N T SRR BBOFEHERERLL X,

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.

INEL o3
Wheat, Walnut

3. FLRHESADEY

Lamb and Pomegranate Tajine 3,520
FREDT7LARHEELCEAEALV Y PO BRI TELHY
BIAAIZ T LD AN R AT

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

NERE BN AV Y PH
Wheat, Soy, Chicken, Orange, Beef

SLNOMERIMIM T HER LG EN TS 0ET,
The part of lamb used may differ from the picture.
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Beef and Date Tajine 3,410
AR, A A REFHCROLDEIRAIT XT3

IO TIDAT Y A6 T —Y S RLIK,

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

FHKRE. 7—EVF
Beef, Soy, Almond
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Kofta and Olive Tajine 3,190
FLENEFNEEDRIT 77 OI—HR—1"a7 Rt

FNV—=T BHROA-T THANZLET Y,

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

NECKREFABA
Wheat, Soy, Beef, Chicken

6. F=—CDHBMXT Y

Omani White Fish Tajine 3,520
A== B A AY T AT v« A4 AT HES
HEMLEDZOF/IRH XTIV,

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

7. =Ty FF

Circassian Chicken 3,190
F—=HTTPLTY TN ED oL FELCHBkD Y — 2
TINVLICERD XYV,

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

INELHES B KRE oV T—EVE
Wheat, Milk, Chicken, Soy, Walnut, Almond

8. FUNAVETFF D
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Egyptian Grilled Chicken

and Mulukhiya Tajine with Cumin rice 2,860

TRY 4—T s 2842 T HYR OV IBRD 7 I iz,

FUNMAVERERBE T2 AT 2 BEbE Rz T DRI,

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

Chicken

9.VuarARxihv—

CARVAANR XAV 23V FAATRZ
Zoroaster Curry CARVAAN style served 2,640
with Cumin rice
By D OAVIANE ST a7 2 X —H i inbd
FOECZANRAZTEZCARVAANZ XAV DF X2 v —,

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

SN R %
Chicken, Egg, Milk




Sitcdf ordér
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For additional order with Lunch set.
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Arabian Appetizer ———— 990
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An Assorted dish with Hummus, falafel,

ancient wheat Arabian bread, dried fruit and nut salad.

HRNEZEOTZe T Tr ok

Ancient wheat bread
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N
Wheat
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Cumin Rice

IIVDELNARTATAA,

TAI A

Couscous
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Wheat, Cashewnut
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