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Natural Ingredients
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All carefully cooked with Natural ingredients in the kitchen.

We use natural rock & sea salt, palm sugar, agave syrup.
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Certified Muslim friendly: We offer meat dishes using Halal certified ingredients and vegan & veggie dishes.

A= 2—DHNBRRBEMOAFIRINCIOZ D EE LIRS 0ET, % 2= 2 —DFRMiFE T < THOAMIEK T 3,
*RBEE B SO B ELEIRL THROOBFHRZ. T ra— v HORERHRITAD TS TRV,
*¥P— A7 — P11, PV 2 1ROTELRBECCRLET, (N—h9 0 Z—FE@FV 20 F3C0 TRl vi$.)
R 2B 2R R O S R E SR TOIR U THYE T, 20U FEAHU S TIEHGA P TS 0ITO T IRAKISS W,

All prices are tax included.
We don’t offer alcohol drinks for the guests under 20 years old and drivers.
We kindly request each customer to order 1 Food and 1 Drink

Please consider tables are limited to 2 hours when crowded.




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
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Wheat, Milk, Chicken, Beef, Sesame, Cashewnut. Walnut, Almond, Apple




arabian plats
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served with Coffee or Hibiscus Tea.
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Iskender plate 3,520
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A platter of lamb & beef kebab, chicken kebab
with hummus, Harissa, fried potato and Arabian bread.
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Wheat, Milk, Chicken, Beef, Sesame, Cashewnut. Walnut, Almond, Apple
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Arabian Vege Plate 3,520
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Falafel and traditional dishes from Mediterranean and Arabic countries with plenty of beans and vegetables

with Arabian bread made of ancient wheat,
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Wheat, Sesame, Cashewnut. Walnut, Soy, Almond, Apple
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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.
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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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Sesame, Almond
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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.

INEL o3
Wheat, Walnut
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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.

NERE BN AV Y PH
Wheat, Soy, Chicken, Orange, Beef
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The part of lamb used may differ from the picture.
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Beef and Date Tajine 3,410
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Beef tenderly simmered with vegetables and spices,
this tagine is secreted with dates from an oasis in Egypt.
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Beef, Soy, Almond
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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.

NECKREFHBA
Wheat, Soy, Beef, Chicken
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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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Wheat, Milk, Chicken, Soy, Walnut, Almond
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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.

Chicken
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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.

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.
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Ancient wheat bread
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Wheat
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Cumin Rice
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Couscous
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Wheat, Cashewnut
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