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Lonch Menu
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Arabian Lunch course 4,950
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Arabian Dips with Arabian Bread / Seasonal Soup / Seasonal Salad
(Arabian Thaali)
Moroccan marinated Carrot, Grilled Chicken and Mulukhiya, Zoroaster Curry, Salmon chraimeh sauce,
Beaf and Date tajine, Shish-kebab, Arabian Nuts Rice
Milk Gelato

Coffee or Hibiscus tea




Lonch SET
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served with Coffee or Hibiscus tea.
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Arabian Vege plate 3,520
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Falafel fried scented and chick beans and vegan meat fried patties of flavored vegetables,

Arab sandwiches with vegetables in pita bread of flat-baked bread, and traditional Messe of Mediterranean
and Arabian countries Special plates lined up in a row.
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A platter of lamb & beef kebab, chiken kebab
with hummus,Harissa, fried potato and Arabian pita bread.

<ERAIZSTNVAZZTRRIE LY I>

WS X&A— 74t 4,280




Lonch SET
ZvFtvh

2—b— X B NAERIRATL—H AT,

served with Coffee or Hibiscus tea.
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Arabian Lamb Burger
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A juicy lamb chop patty, Feta cheese, Monterey Jack cheese,
tabbouleh, vegetables, Harissa and tartar sauce on a special bun

for a special burger.

2T —FF v —
[3 F MR E A= —] 1,870
Mango Chicken Curry for Child
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Served with Fried potato and milk gelato.
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For additional Order with Lunch set
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Salad and Soup
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Arabian Dip & Arabian Bread

Salad and Soup
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1~ 7T 7ok or 23742 or 2227 A FE33, Choose Cumin rice or Couscous or Arabian bread in the case of 1 to 7.
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Cauliflower Harissa Tajine 2,640
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Spicy veggie tagine, in which the spiciness of harissa,
a traditional Tunisian seasoning, enhances the flavor
and sweetness of the vegetables.
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Karniyarik Tajine with seasonal vegetable 2,970
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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.
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Lamb and Pomegranate Tajine 3,520
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A tagine filled with the flavor of lamb, made with bone-in lamb
tenderly simmered in sweet and sour pomegranate and orange juice.
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The part of lamb used may differ from the picture.
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Beef and Date Tajine 3,410
FRZE . AL RE— I RO ERAIT 2P

IO TIMDAT Y A6 T —Y BRI,

Beef tenderly simmered with vegetables and spices,
this tagine is secreted with dates from an oasis in Egypt.
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Kofta and Olive Tajine 3,190
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Arab meatballs 'kofta' made with lamb and beef,
and olives in a vegetable broth.
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Omani White Fish Tajine 3,520
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Aromatic tagine with white fish and mushrooms made with
various Indian spices brought to Oman.
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Circassian Chicken 3,190
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A tajine of grilled chicken with a savory walnut sauce,
introduced from Circassia to Egypt.
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Egyptian Grilled Chicken

and Mulukhiya Tajine with Cumin rice 2,860
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An Egyptian tagine with grilled chicken flavored with Advier spices and
a broth made with Mulukhiya and aromatic vegetables.
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Zoroaster Curry CARVAAN style served 2,640

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




