
EID MENU
FIREWATER GRILLE

Hummus - tahini, lemon juice (V/VEG/DF)
Warak Enab - stuffed vine leaves with pomegranate (V/VEG/DF)

Tabbouleh Salad - bulgur, tomatoes, extra virgin olive oil (V/VEG/DF)
Mex mesclun leaves, lemon olive oil dressing

COLD MEZZEH

Slow Cooked Marinated Lamb 
with Arabic Spices - saffron rice, fried onion, raisins,

coriander leaves, toum sauce

OUZY STATION

Falafel (V/VEG/DF)
Kibbeh - tahini sauce, garlic sauce

HOT MEZZEH

Shish Tawook - arabic style chicken kebab (GF)
Arabic Spiced Lamb Stew (GF)

Samke Harra - marinated fish fillet with Arabic spiced bell peppers, tomatoes (GF)
Steamed Vegetables (V/VEG/GF/DF)

Pasta Arrabbiata (V/VEG/GF)

MAIN COURSE

Baklava (V)
Umm Ali (V)
Rasmalai (V)

Gulab Jamun (V)
Exotic Cheesecake (V)

Tropical Sliced Fresh Fruits (V/VEG/DF/GF)

DESSERT

Middle Eastern & International bread selection
BREAD

SAMPLE


