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Natural Ingredients

CARVAANODJE N7 Tl

i1}

HABKROBEMEMEMRL EFFARBEIMEHLTEIIE A,
BB RRBROGHEEEZMFEHL.
HaawREesERE ¥

MFofEEL> Xy X2 FHLTVET,

All carefully cooked with Natural ingredients in the kitchen.

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

L2 L7V R — A NS WAL DM R F LR, T — A RO P THEL TV T,

Certified Muslim friendly: We offer meat dishes using Halal certified ingredients and vegan & veggie dishes.

A2 22— DNRREMOARIRICIDZDEEICLRILAI TEOET, * A2 —DFRMIBRZTNXTHOAMEE T,
*RWEFELICHEMELEKL TH RO E I, 7va— v HORBIIH REEADTI T RIZS VL,

All prices are tax included.

We don’t offer alcohol drinks for the guests under 20 years old and drivers.
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RV ea— A
Tajine Course 8,800

*F— NBRICO ST E ORI = F LI5S, *Please order at least one dish per person.

T T LT HHREDOBMEAASRLZDEYRHICIAD I R v e AL Tca— 2R B2 B L A28 0,

Enjoy the course with the main dish is a tagine with Arabic and Mediterranean ingredients and spices.

— Amuse —
7Ty FayTEHNEDOT I TV T Lok
3 Arabian Dips with Arabian ancient wheat Bread 'Aish'
—  Messe —

297 (VeganD i3, VIZEEFHHD 77772 V)
Moussaka or Falafel with Moroccan Carrot

— Salad or Fish —
INHF VLD —FY AT —F 274 AV —RFEPRT (VeganD R . TIET Y %7 X - T —|)
Jerusalem Salmon steak in Chraimeh sauce 'Queen of dish' or Arabian Salad plate
— Tajine —
10D XY Y A= 2 —h oI BUKIT 3, *Choose One from 10 different Tajine menus.
*3.6.%(37 7 2550, 4.1 7 7 24409 E7bE 3, *No3. 6. will be an additional 550 yen, No4. will be an additional 440 yen.
*¥1~8F/OGA . IV IAARB LI A2 AXET €TV - TV oR &3 U{IT 80,  *Choose Cumin rice or Couscous or Arabian bread in the case of 1. to 8.

— Dessert —

FHOTIETY - FF—b

Seasonal Arabian Dessert

a—b— X7 4—
Coffee or Tea
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TZ2eTEHHPBIRREOBMEANSAZDBEVEHCIAD IR AD XY VR

1. BV 77T —DANYo} - RT

Cauliflower Harissa Tajine 2,200
F 2= TIRRORARE AV S OEIHHEDFEALHAZFISTTS
ANRAY =R - RI,

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

VAL DA
Sesame, Almond

2. TMFDAIN XY N ZEBHTED R

Karniyarik Tajine with seasonal vegetable 2,530
FHRIFFEEF o B TIERRF - T 420l FizFhwrcbv 2R B
HANZXN 2 KA BIEOFHHERELL 2TV,

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 7R
Wheat, Walnut

3. FLRESAD R
Lamb and Pomegranate Tajine 2,970

BNEOZ LN HB IO SAEAL Y PO RIFT RO
FOAAIE T LD B BN HRT ATV

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

NEREHA A VYRR
Wheat, Soy, Chicken, Orange, Beef

SLRADHEHIM I EELRLIGAN TS 0ET.

The part of lamb used may differ from the picture.

4. HBRNETF =D R v

Beef and Date Tajine 2,860
R REF R AL RE— RO DCEIRAIT XY 1)

I TIDAT Y AH T — Y W RLIE,

Beef tenderly simmered with vegetables and spices,

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

FRKRE. 7—EVF
Beef, Soy, Almond

5. A7 REXV—=T DRIV

Kofta and Olive Tajine 2,860
FSLALFRERDRIT 77 DIt R— a7z &'t

ANV—T e HHEDA—T TRRBRIY,

Arab meatballs 'kofta' made with lamb and beef,

and olives in a vegetable broth.

NELRE AL
Wheat, Soy, Beef, Chicken




taing

72T BIRREOBMEAASNAZDFEYRHCAD I 2D XY VR

6. *~—OHGAXT
Omani White Fish Tajine 2,970

F2— N BDo IR LAY T AT« A4 AT HES
HEMLEDZIOFIH XY,

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

1. =Ty FFX

Circassian Chicken 2,860
P = ThLI T~ ED o FELOHBED Y — ¢
ZINLRBRDZY YV,

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

NELHRT BN RE v TS F
Wheat, Milk, Chicken, Soy, Walnut, Almond

8. Eu~AY&FFO
IIT IR RY Y IV TARRA
Egyptian Grilled Chicken and Mulukhiya Tajine 2,750

TR f—x s 284 2T FEYZ OB D Z I iz,
FUNAVERERB R TIEIA—T 2 EDE LI TIDRI Y,

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

HA
Chicken

9. =27 —2

'Makboos’

Omani dish cooked with basmati rice and lamb 2,970
INARTATARZIIV 2 AASRARET LR 2EICER TRE LT 12

*=— R,

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

and lamb.

AR OIRE LV 29, TRENC4071ZETHRL T2 0§,
LR 5y
Milk

10. Y a7 A&X v —
CARVAANZR XA N 23V T4 AIRZ

Zoroaster Curry CARVAAN style served 2,530
with Cumin rice

TR D OAVEANE ST u? 2 X EDS
FYHECASAATHYEACARVAAN AR ZRA N DF X2 v —,

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

FIN LN FLAR 57

Chicken, Egg, Milk




arabian platt

BHEBAA—CTF

77y v —1}

2 vt | 757 Y- —}

Arabian Plate with Arabian Bread 2,750

W77 EEOMEKATERBESMOBYEbY. i NEDPRS b —HFic,

T LA

Hummus

N =D

Muhammara

LR IN )V
Mutabal

7727V
Falafel

&7 =

Tabbouleh

75T RE IR ELROCVLIITEDR—RD,

Lebanese chick pea paste with zaatar

VT Ty RDATYALLDHD R — AR,

Syrian paprika&walnut paste

RPN DR—AL,
Herb and grilled eggplant paste

BHELOIIETELL YV CORBTHE, Kb —=7 1y 7 2RI T
Lebanese fried chick pea ball with tahini dip

NEVLIREEN DN ET VIV MR TIEBV NV DEFRFIX,

Lebanese classic salad made with parsley, bulgur and tomato

* T4V (7T Ty RN) DBINIIN660MEEYE T, *Additional Arabian bread will be 660 yen per piece.

NEAKBAR A va—Fvy TE . RH
Wheat, Walnut, Cachewnut, Sesame, Soy

UEEENCIVE BRI RAILY TS VET  BBRREECLAILNTEET




Sdalad & Soup

I & A—T

FIATNV—V&F I eX X T 0 — V5K
Kale Salad 1,980 | Half 1,430
e R R IR O — VKT Y FADFZTRA L HNY =,
AXHF OV BEDA—IR—T—FHh 2o RVDHF X,

A HR) =L EBDIN =T 4= Nvy s v T,

with Andean Inca berry, Inca nut, and quinua with Inca berry

and pomegranate dressing.

IV ATa—FyY
Walnut, Cashewnut

AT AR

Couscous Salad 1,760
AT 7VARKFED I A7 RGP BT ELF ) v DL — R,
FovEEbElEuyadHFIX,

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

I )
Wheat, Almond, Soy

LYFAN e RA—F
Lentil bean Soup 880

VIR HEHEORW®R D oy N VD EF AT,
BIATVEVER-TEIZ,

Lebanese lentil bean and vegetable soup.

NE
Wheat

Snacll
At

CARVAAN A4 2+
Nuts seasoned with CARVAAN original blended Spices. 660

AYa—FvY T—ELF
Cashewnut, Almond




dapptlizér

Hij 2%

VA
Moussaka 1,320

F ORI, FOMAEFH T RLEQIFY v B
A Greek dish consisting of minced lamb and seasonal vegetables layered over grilled eggplant.

FLAK 5y
(AT 28 il iEE R L IGHEC LY £ 3)
Milk
(The oil used for frying is the same as used for 2

D77y - TAYy T LT IET U T Ly
2 Arabian Dips with Arabian bread 1,320
WERT . Foy A~ T EE TR B LT (0T,
HRAAEDTSETY  TLoFIZO I TENZERDHTE,

Flavorful dips made with vegetables, beans, nuts, and herbs,

served with ancient wheat Arabian bread.

NELTE o]
Wheat, Sesame, Walnut




apptlizér

A S 6 N ~ 9
@ o FEROY—t—T ANy —X
Merguez 1,320
CARVAANAYY F V- TL U FDALATIES
Fa= T RHEOHFFRNOY—L—2,
Tunisian spicy lamb sausage made of CARVAAN original blended spices.

KHE
Soy

7797zt Re—=F 47

Falafel with Tahini dip 1,210
DL IH N =T RAA 2R TH T v 2 v DEF R,
A classic Lebanese dish of fried chickpeas mixed

with herbs and spices.

N SN N

Sesame, Soy

@ M Vege | Halal

75T IIAFET

Arabian Fried Potato 1,100
WREDEALEAD I A =L Vo DF 4T,
IARHPTHEELOTA—H v A —=D T4y T,

2HEFHDR DL,

Enjoy two flavors: a spicy harissa dip and a vegan tahini dip.

- SN
Sesame, Soy, Egg




arabian Grill

TIETY FYw

) TSET Y N7 T —)
Arabian Kebab Plate gpicces 3,300  12picces 4,290

Y= —F - NT It I ANTAREOE YA DY
WHILLEADY —ARTRAT,

Assorted four kinds of kebabs: shrimp, white fish, beef & lamb, chicken

AN, BN 2 KREL AL
Wheat, Egg, Shrimp, Chicken, Beef, Sesame, Soy, Milk

i) Y= —F & NT - Fr—}
Seafood Kebab Plate 8pieces 3,300 12pieces 4,290
FHAVE D LT SETRENSLENT AL TAT VAL ALK R AZ—FDF B
HEBDr A STL )y TEIRMN G B ED ST,

White fish kebabs with Indian spices and mustard from East India to the Arabian Peninsula,
and shrimp kebabs with Harissa.

NEIBLEE. & KRE
Wheat, Egg, Shrimp, Sesame, Soy

=k "7 Fr—h
Meat Kebab Plate gpicces 3,300  12picces 4,290

FW-ZLHNDHATIERZA MY — BT EFr N TERANDO S a—y =Ly v ar N7,
WHKEEADY —2ARRA T,
Spicy adana kebab made with ground beef and lamb and juicy shish kebab with chicken.
Served with fig and pomegranate sauce.

NELCENLFEN, % RE AL
Wheat, Chicken, Beef, Sesame, Soy.Milk




s 7SETY - I—FYv - 7L —)
Arabian Meat Grill Plate 6,820
SLFay Tl A SLANDRNTIEBA MY =BT BF N T BND 2a—o—ovalrNT vy —X,
AFDOZYVNVEI B DR 2 — 2D REY A b, 24y =Ly H 754N EFMNRIRAT,

Adana kebab made with mixture of ground lamb and beef,

chicken shish kebab, lamb chops and merguez sausages served with Harissa and fries.

FURC AT N L BB
Milk, Wheat, Beef, Chicken

i) TOET Y Sh N —H—
Arabian Lamb Burger 3,300
HEReFay T L a—— BT 2 R & TN — Doy 7 2R IHD F— KL AV Z NV &) o3 2F DY — R
27—V ER RO N KIIRATZCARVAANDARY v - )8 —F—,

A juicy lamb chop patty, Feta cheese, Monterey Jack cheese, tabbouleh, vegetables,
Harissa and tartar sauce on a special bun for a special burger.

WOEAG ANE A Ta—F Y VAT
Egg, Milk, Wheat, Cashewnut, Apple




INVH L LD —F AT —F 54 X)) —RIFEPRT

Jerusalem Salmon steak in Chraimeh sauce 'Queen of dish'

Bz v 2 EDB 774 AV — AU

3,300

Y —FLRAT =X REINR A=V KT T hvva,

RS AN E S a—F vV ST RKE . DAT

Egg, Milk, Wheat, Cashewnut, Salmon, Soybean, Apple

brfad & rict

Ty N&I4 R

mftNEDTIET T Lyl

Ancient wheat bread

IA4 ¥ Aish 660
ST S TR <,

-+ 7‘\Z Khbuz 660
EnyaDER. FIEXKEADDHL S,

hE
Wheat

ARARAISAAR

IIVIAA
Cumin Rice
IIVDEINARTATAA,

Basmati rice flavored
with cumin.

770

T AT A 770

Couscous

FTazsa/hNEOMESH»6
E2AL7 7V AR D A2 A
F oV =X RIS,
Steamed couscous topped
with nuts and raisins.

WNE A Ta—F v
Wheat, Cashewnut

AARASAIAR
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IKERKD <7 =
Peach Parfait 2,310

IKERDRHERAIC - RV DY _EaryFB—T i,
MEEHTEDOT2r R —Ea—2nbD2) —2PERTEDFE, I —_)—D< VA,
BORFA4 70— R by,

Peach sorbet filled with peach compote and juice, layered with ume and inca berry jelly,
marinated berries and yogurt cream, topped with lotus seeds,

marinated berries, and dried peach.

FLRSr, b b
Milk, Peach

ERBEECRBILHFTEET
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H W XA —}
Ghazal Beirut 990

VAN MIRECBEVRRL AW E 2P 25— N T ST DM E T
HAHFN 2 SA TRBLIZRAV—IFEFEDTHF —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’.

L%
Milk, Wheat

JF—77 990
Kanafeh

HEAZEWMTF — AR WAL ZDFHE TR

TR BB LET,

This sweet, which is made by wrapping cheese

in Kadaif dough, is also used in the story of

Thousand and One Nights.

L9 N E
Milk, Egg, Wheat

FIETYF— Ry —F 880
Arabian Cheese Cake

BRI —LF—L

BRI EREHIOZSForr - F—vERDbET

Pes Ll F —Xr—FLBROROAXA 7RI 7,
Cheese cake baked with rich cream cheese

and elegant sweet Egyptian dates.
Topped with Kadaif.

AL AEI. 7T
Milk, Wheat, Egg, Almond




fEEIvy
Milk Gelato

YRXFF

Pistachio Gelato

ESTOREL RN

Seasonal Gelato

vxzo—b
Gelato

MFDIEDE» CEHIEDY =7 —1, 550

made from palm necter and milk.

BRIV BE R CARFADIREED, 770

Very richer taste than expected.

HROTN =250y TIEBIREDS 25—k, 660
made of seasonal fruits.

ARy I ~FImPALIZS O,

EN%
Milk

WNTIT 7 le—2 440
Baklava

HoZ AP EQTERAXF AR A Bis LT Tho,
BAaDLiAMFOEDEe Pt va T,

Turkish confectionery made by layering thin filo dough,

sandwiching pistachios, baked, and hot palm nectar

Loy N E
Milk,Wheat




