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FIREWATER GRILLE &
DATES pak:
Medjool dates, nuts Jié
BREAD
Pita bread
MEZZEH

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)
Fattoush Salad - mixed mesclun leaves, pomegranate molasses, crouton (V)
Kibbeh - garlic sauce

MAIN COURSE

Shish Tawook - arabic style chicken kebab (GF)
Lamb Do Pyaza (GF)
Samke Harra - marinated fish fillet with arabic spiced bell peppers, tomatoes (GF)
Biryani Rice (V/VEG/GF)

DESSERT

Baklava (V)
Umm Ali (V)
Tropical Sliced Fresh Fruits (V/VEG/DF/GF




