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Al Hallab's story began in 1881 in Tripoli, Lebanon, as a family-run
bakeshop known for its artisanal sweets and warm hospitality.

From the historic alleys of Lebanon to the heart of Dubai,
Ghassan Al Hallab pursued his culinary journey in 2002, by bringing
this spirit forward to Dubai; through every flavour, every space,
and every moment shared at our table.

Al Hallab is more than a restaurant. It is a journey through time
and taste, a bridge between heritage and heart.

A TIMELESS JOURNEY






BREAKFAST jgha

SAYNIYET AL HALLAB Ula Il diivn 115

Experience an authentic Lebanese breakfast feast with assorted mini manakeesh, homemade jom and butter,
makdous, zaatar, olive oil, vegetables, halawa, honey, eggs with awarma, labneh, foul medamas, and a selection
of cheeses served with our freshly baked bread.

HUMMUS pa> 28
Boiled chickpeas blended with tahina and lemon juice, virgin olive oil.

HUMMUS FATTEH pa- dia 38
Toasted pitta bread and boiled chickpeas, topped with creamy yogurt and tahina, butter & pine nuts.

HUMMUS BALILA alih Lp_wcm 29
Boiled chickpeas seasoned with garlic, lemon juice and cumin powder, pine nuts, virgin olive oil.

HUMMUS WITH FOUL Jga 2a jpan 29
Classic hummus bil tahina, topped with braised fava beans, turnip pickles and virgin olive oil.

FOUL Jga 29
Braised fava beans seasoned with garlic and lemon juice, drizzled with virgin olive oil.

FOUL BIL TAHINA dinbll Jga 29
Braised fava beans mixed with tahina, garlic and lemon juice, drizzled with virgin olive oil.

SHANKLEESH jiul<iwn 27

Aged spicy herbed cheese, mixed with parsley, onion and tomato, drizzled with virgin olive oil.

LABNEH aiil 23
Strained creamy cow yogurt, virgin olive oil.

LABNEH BIL MAKDOUS (ugasalli aiil 32
Creamy plain labneh, topped with pickled baby eggplant, Aleppo red chili, garlic and walnuts.

GRILLED HALLOUMI (ng i @gla 35

Grilled halloumi cheese sprinkled with black seeds, cherry tomatoes and zaatar.

EGGS YOUR WAY pnu 34
3 farm eggs cooked your way, sunny-side up, omelette or scrambled, grilled tomato, mint and green chili.

EGGS WITH MEAT @1l 2a a1 43
3 farm eggs cooked your way, sunny-side up, omelette or scrambled, with minced lamb meat.

EGGS WITH SUJUK Gauwll yan 42

3 farm eggs cooked your way, sunny-side up, omelette or scrambled with homemade spicy sujuk.

EGGS WITH AWARMA lajglall jou 43
3 farm eggs cooked as per your liking with minced lamb confit.

MFARAKET BATATA WITH EGGS (o1 g2a Lblhy aSjoa 36
Sautéed potato cubes with onion and eggs.

LAHME BAAJINE TRABOULSI cnuwlilyb (ia <21 @l 2Pcs 38
Phyllo pastry, topped with minced lamb meat, tahina, pomegranate molasses and pine nuts.

KUNAFA CHEESE diin aalis 36
Melted Akkawi cheese, topped with semolina dough, sugar syrup and green pistachio, served with freshly baked Kaake.

All our prices are in AED, & are inclusive of all applicable service charges, local fees, and taxes.
Many of our products contain or may have come in contact with common allergens including gluten, nuts, milk and eggs.
Please ask your waiter for more details about each product before placing your order.






COLD STARTERS &1l (\ida

HUMMUS pa~ 28
Chickpeas blended with tahina and lemon juice, virgin olive oil.

MOUTABAL Jiia 30
Grilled smoked eggplant puree blended with tahina paste and lemon juice, pomegranate seeds, virgin olive oil.

BABA GHANOUJ agic Lili 30
Grilled smoked eggplant, tomato, parsley, green pepper, lemon juice, pomegranate seeds and virgin olive oil.

WARAQ ENAB uic {)g 32
Stuffed vine leaves with rice and vegetables, pomegranate molasses, lemon juice and olive oil.

MUHAMMARA BIL JOUZ jgalliépana 32
Red pepper paste, breadcrumbs, walnuts, and pomegranate molasses, topped with pistachio and olive oil.

LOUBIEH BIL ZEIT ¢ jlh augl 32
Green beans cooked in olive oil with tomato, onion and green chili.

HINDBEH BIL ZEIT ¢iyjll diaia 32

Dandelion leaves cooked in olive oil with onion, garlic and lemon juice, topped with crispy fried onion, pine nuts.

HUMMUS AVOCADO g:ljgﬁT Lp_im 39
Classic hummus bil tahina blended with avocado, topped with avocado cubes, tomato and olive oil.

HUMMUS MUHAMMARA d&jana (pay 32
Hummus bil tahina, topped with our signature muhammara and chickpeas, virgin olive oil.

HUMMUS BEIRUTI cnig Lp_fn 28
Classic hummus bil tahina blended with garlic, boiled chickpeas, and parsley.

MOUTABAL BIL BAKLEH alaill J1ia 36
Moutabal bil tahina, purslane leaves, chopped tomato, lemon olive oil and sumac powder.

MAKDOUS jugasa 27
Pickled baby eggplant stuffed with walnuts, Aleppo red pepper and garlic, in virgin olive oil.

LABNEH BIL MAKDOUS (ugasalli aiil 32
Creamy plain labneh, topped with pickled baby eggplant, Aleppo red chili, garlic and walnuts.

LABNEH WITH GARLIC agilli aiil 26

Creamy labneh mixed with garlic, dry mint, virgin olive oil.

BANADOURA MTAWAMEH dagia éjgaii 24
Tomato slices, garlic paste, sumac powder, sea salt and virgin olive oil.

SHANKLEESH jul<i 27

Aged spicy herbed cheese, mixed with parsley, onion and tomato, drizzled with virgin olive oil.

NKHAAT dlclai 35

Braised fresh lamb brain, marinated with garlic, lemon & olive oil, tomato and mint leaves.

LSANAT dGlilwl 35

Braised lamb tongue marinated with garlic, lemon & olive oil, dry sweet red pepper powder and mint leaves.

YOGURT WITH CUCUMBER ¢li2i g jli5 ga ¢palijgul 22
Creamy yogurt mixed with chopped cucumber and dry mint.

MIXED VEGETABLE PLATTER dg_um JBy gap 20
Crisp Romaine lettuce, crunchy cucumber & carrots, mint & zaatar leaves, green bell pepper and lemon wedge.
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SOUPS &y jgui

LENTIL SOUP gua<ll arjgui 24
Slowly cooked red lentil in rich vegetable broth, root vegetables, cumin and olive oil.

MUSHROOM SOUP jhall &jgi 24

Sautéed mushrooms with onions, cooked in rich creamy broth.

CHICKEN SOUP slhall ajjgun 26
Roasted diced chicken breast and carrot cubes, cooked in rich creamy broth.

CHICKEN WITH MUSROOM SOUP jhall ga alaall & jgu 26
Roasted diced chicken breast, mushrooms, and carrot cubes, cooked in rich creamy broth.

VEGETABLES SOUP jlnall daijgua 24
Assorted of seasonal vegetables, cooked in clear vegetable broth.

TOMATO BASIL SOUP glai il @blahll ajgan 26
Roasted tomato with garlic and onion, cooked in rich creamy broth flavoured with fresh basil.

SALADS dlhlw

TABBOULEH dalgii 32
Chopped parsley, tomato, onion, mint, fine brown burghul, lemon and olive oil.

FATTOUSH (ugia 32
Oriental vegetable salad, toasted pitta bread, pickled onion with sumac, pomegranate molasses dressing.

ROCCA SALAD jinjo dhlw 32
Rocca leaves, cherry tomato, white onion, sumac powder and lemon olive oil dressing.

BAKLEH ZAATAR & TOMATO SALAD d)gaiig @lds dhlw 30
Purslane leaves, zaatar, cherry tomato, white onion and sumac powder, drizzled with lemon olive oil dressing.

GREEN SALAD apns dhlw 28
Finely chopped lettuce, cucumber, tomato, green pepper, pomegranate seeds and lemon olive oil dressing.

TABBOULEH QUINOA SALAD Igiis algii 36
Chopped parsley, white and red quinoa, tomato, onion, mint and lemon olive oil dressing.

QUINOA BEETROOT SALAD Igiisll ga jriawmll ahlw 39

Roasted beetroot, quinoa, avocado, cherry tomato, feta cheese, toasted almonds, dressed with balsamic vinaigrette sauce.

FREEKEH SALAD a<ija dhlw 39
Young green wheat, roasted vegetables, spring onion, coriander, raisins, toasted walnuts, dressed with pomegranate vinaigrette.

GREEK SALAD da.iligy ablw 48

Crisp Romaine lettuce, tomato, cucumber, pepper, onion, olives, feta cheese, vinaigrette dressing and dry oregano.

HALLOUMI DATES SALAD @glall g jaill abhlw 45
Grilled halloumi cheese, crispy greens, Medjool dates and sundried tomatoes, drizzled with balsamic olive oil dressing.

CHICKEN CAESAR SALAD abhall ga jjirw dhlw 48
Crisp Romaine lettuce, grilled chicken breast, parmesan cheese, croutons and caesar dressing.

SHRIMP CAESAR SALAD gualjd ga jjrw dblw 69
Crisp Romaine lettuce, grilled gulf shrimps, parmesan cheese and croutons, tossed in creamy caesar dressing.

All our prices are in AED, & are inclusive of all applicable service charges, local fees, and taxes.
Many of our products contain or may have come in contact with common allergens including gluten, nuts, milk and eggs.
Please ask your waiter for more details about each product before placing your order.






RAW LAMB MEAT & daanl

KIBBEH NAYEH auii a1s 46 ‘ HABRA NAYEH daiiapa 46

Raw lamb meat tartare, onion, burghul, mint, basil, Raw lamb meat tartare mixed with mint and onion,
marjoram and special spices, served with garlic dip. served with garlic dip.

HOT STARTERS dislw dMida

HUMMUS WITH PINE NUTS jiginll (p_foa 36
Classic hummus bil tahina, topped with butter & toasted pine nuts.

HUMMUS WITH MEAT daal ga Jaan 42
Traditional hummus bil tahina, topped with sautéed lamb meat and pine seeds.

HUMMUS WITH SHAWARMA lajglii ga (pan 46

Hummus bil tahina topped with your choice of sliced meat or chicken shawarma.

MEAT SHAWARMA @l lajglda 48
Thinly sliced marinated beef shawarma, served with grilled tomato, onion, parsley, pickles and tahina dip.

CHICKEN SHAWARMA las lajgla 46
Thinly sliced marinated chicken shawarma, served with golden fries, cucumber pickles and garlic dip.

MIX SHAWARMA uujn lajglu 48
Chicken and meat shawarma, served with grilled tomato, pickles, onion, parsley, garlic and tahina dip.

MAKANEK giléa 40
Pan fried homemade mini lamb sausages, with lemon juice and pine seeds. Add pomegranate sauce (optional)

SUJUK Gauw 42

Pan fried homemade mini spicy lamb sausages, with lemon juice and green chili. Add pomegranate sauce (optional)

CHICKEN LIVER 2lha axis 40

Pan fried chicken liver with minced garlic and lemon juice. Add pomegranate sauce (optional)

KOFTA BALLS WITH POMEGRANATE glLajll guiay @aios 42

Pan seared lamb kofta balls with sliced onion and pomegranate molasses, green chili and pine nuts.

MEAT WITH MUSHROOM j halli danl anla 46

Pan seared tender lamb cubes, with sliced onion and mushrooms, pine seeds.

MEAT WITH TOMATO &)gaiill danl ailla 44
Pan seared tender lamb cubes, with sliced onion, tomato and green chili.

SHARHAT LAHME BIL HABAK Gnllidaal Glhph 48
Pan seared tender beef steak slices, with mushrooms and potato in rich creamy pesto sauce, pine nuts.

FRIED CHICKEN WINGS d@tléa ylaa daial 38
Fried chicken wings with garlic, coriander and lemon juice.

NKHAAT PANE aliilb dlclai 38
Deep fried breaded lamb brain, cherry tomato, cucumber pickles and garlic mayo dip.

FALAFEL PLATTER Jalla (Gib 28
Lightly fried patties made from chickpeas and fava beans, onion, coriander, sesame seeds and special spices.

SPICY POTATO 4)jla Lblh 30
Homemade cut potato cubes sautéed with garlic, coriander, green chili and lemon.

GRILLED HALLOUMI (ng.iiia @gly 35

Grilled halloumi cheese, cherry tomato, zaatar and black seeds.
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FOUL Jga 29
Braised fava beans seasoned with garlic and lemon juice, drizzled with virgin olive oil.

HUMMUS WITH FOUL Jga ga Jaay 29
Classic hummus bil tahina, topped with braised fava beans, turnip pickles and virgin olive oil.

HUMMUS BALILA alili jpan 29

Boiled chickpeas seasoned with garlic, lemon juice and cumin powder, pine nuts, virgin olive oil.

HUMMUS FATTEH pa- dia 38
Toasted pitta bread and boiled chickpeas, topped with creamy yogurt and tahina, butter & pine nuts.

HUMMUS FATTEH WITH MEAT @aalll oo~ dia 44
Toasted bread and braised chickpeas, topped with tahina yogurt, sautéed lamb meat, melted butter and pine nuts.

EGGPLANT FATTEH glaiib aia 42
Fried eggplant, topped with tahina yogurt, minced meat in tomato sauce, toasted bread, melted butter and pine nuts.

CHICKEN SHAWARMA FATTEH alha lajglw aia 48
Chicken shawarma and fried crispy bread, topped with tahina yogurt, tomato sauce, melted ghee and pine seeds.

LAHME BAAJINE TRABOULSI cnuuliljb gra =i @al 2pcs 38
Phyllo pastry, topped with minced lamb meat, tahina, pomegranate molasses and pine nuts.

SIDES dauila (glubl

FRENCH FRIES atloa Lblhy 24
SAFFRON RICE ljacjll jji 23
WHITE RICE yaul j)i 22

SAUTEED VEGETABLES atigw jlva 20

PASTRIES Gliasa

MEAT SAMBOUSEK daal ¢lwgraw 26
Deep fried homemade pastry dough filled with seasoned minced lamb meat and pine nuts. [5 pcs]

CHEESE SAMBOUSEK @i ¢clwgiaw 26
Deep fried homemade pastry dough filled with herbed cheese. [5 pcs]

SPINACH SAMBOUSEK ailiw ¢lwgraw 26

Oven baked homemade pastry dough filled with spinach, onion and sumac powder. [5 pcs]

CHEESE ROLLS ain dlala) 26
Deep fried filo pastry filled with herbed savory white cheese.

MEAT KIBBEH daaal ais 26
Deep fried lamb meat and cracked wheat balls, stuffed with sautéed minced lamb meat, onions and pine nuts.

CHICKEN KIBBEH albha aus 24
Deep fried chicken and cracked wheat balls, stuffed with seasoned minced chicken.

MIXED PASTRY dl<iiia Glinea 46
6 Pieces of mixed sambousek, 4 pieces of mixed kibbeh.

All our prices are in AED, & are inclusive of all applicable service charges, local fees, and taxes.
Many of our products contain or may have come in contact with common allergens including gluten, nuts, milk and eggs.
Please ask your waiter for more details about each product before placing your order.






LEBANESE GRILLS aiiliilll (ngliwall

Our lamb, beef, and whole chicken are always fresh, never frozen, and sourced with care
to ensure premium quality and natural flavor.

FULL MIXED GRILL al$ia (ngliia Plate 76 / Kg 304
Charcoal grilled lamb meat tikka, lamb kabab, chicken kabab, lamb meat masbaha, shish tawouk, fries and garlic dip.

MIXED GRILL WITH TAWOUK ggglb ga aliia wnglila Plate 72 f Kg 288
Charcoal grilled lamb meat tikka, lamb kabab and shish tawouk, served with fries and garlic dip.

MIXED GRILL OF MEAT aliiia @1l (nglijia Plate 85 / Kg 340
Charcoal grilled lamb meat tikka, lamb kabab, lamb masbaha and lamb chops, fries and grilled vegetables.

MIXED GRILL @lsiia (ngliia Plate 68 / Kg 272

Charcoal grilled lamb meat tikka and lamb kabab, served with grilled onions, tomatoes and green chili.

KABAB uliS Plate 56 { Kg 224
Charcoal grilled minced lamb kabab flavored with onion and parsley, grilled vegetables.

MEAT CUBES aanl wé 11 Plate 75 [ Kg 300

Charcoal grilled marinated tender lamb cubes, grilled tomatoes, onions and green chili.

SHISH TAWOUK §gglb iuii Plate 54 [ Kg 216
Grilled marinated chicken breast cubes, served with fries, pickles and garlic dip.

LAMB CHOPS ic yir1) Plate 90 / Kg 360
Charcoal grilled marinated lamb ribs, served with fries and grilled vegetables.

MASBAHA WITH PINE NUTS jiginlL axtwa Plate 58 { Kg 232

Grilled minced lamb meat flavored with onion and pine nuts, served with grilled onions, tomatoes and green chili.

KABAB KHOUSH KHASH julams ulis Plate 58 / Kg 232
Grilled minced lamb meat, flavored with onion and parsley, served on rich tomato sauce.

KABAB ORFALI (nlajgi ulis Plate 58 [ Kg 232
Charcoal grilled lightly spiced lamb kabab balls, served with grilled onions, tomatoes and green chili.

CHICKEN KABAB 2lh> LIS Plate 50 / Kg 200
Charcoal grilled minced chicken kabab, flavored with garlic and oriental spices, served with fries and garlic dip.

GRILLED MAKANEK @iguia Giléa 50

Grilled homemade mini sausages, served with fries, grilled onions, tomatoes, green chili and garlic dip.

GRILLED CHICKEN WINGS digua abha ailga 42
Charcoal grilled 24 hrs marinated chicken wings, served with fries and garlic dip.

HALF BONELESS CHICKEN dinwa aslaa wni 48
Charcoal grilled 24 hrs marinated boneless chicken, served with fries and garlic dip.

ARAYES LAHME danl guiljc 34
Charcoal grilled minced lamb meat mixed with tomato, onion, green chili, mint and garlic in Arabic pitta bread.

TOSHKA KAFTA aios [Siugi 50

Grilled minced lamb meat, mixed spices, cheese in Arabic pitta bread, served with fries and grilled green chili.

TOSHKA SUJUK PLATE Gaw IS4igi Gib 52
Charcoal grilled minced spicy sujuk spread and melted cheese in toasted Arabic pitta bread, served with fries.

GRILLED VEGETABLES & LAMB FAT @i¢ ail g digua jluy 24

Grilled onions, tomatoes, green chili, lamb fat, served on parsley and sliced white onion with sumac powder.

il g aall diagsall @guwy g ME|MJMQ‘AW|JMU|MJMUUJM|M
J16 litabga ga aiia S gc Jlwoiwdl tap .gaull g wiall g Glpusall g griglall ¢Lia ¢na Lay  a<ibill arwbwall Gliwa - g a guallii 26 gl - wnle Liiliia ga xjaell ¢pgiai






DAILY DISHES aragull (GLib\l

STUFFED LAMB wuilna wgjly Plate 60 [ Full Meal 74
Roasted lamb served with oriental rice, nuts and yogurt.

SIYADEYET SAMAK ¢law @ialin Plate 64 [ Full Meal 77
Burnt onion and cumin brown rice, grouper fillet, pine seeds, braised onion and tajin sauce.

RIZ A DJEIJ alaall 20 jji 48
American rice cooked in chicken stock, flavored with Lebanese spices, chicken, mixed nuts and served with yogurt.

KIBBEH BIL LABAN il ais 48
Cooked creamy yogurt, mini meat kibbeh, shish barak, sautéed garlic & coriander, melted butter and pine nuts.

Ask for today's specials aagul Glbill ge Jlwl

INTERNATIONAL DISHES diallc GLibl

CHEF'S BURGER wrll oy 44
Grilled beef patty, lettuce, tomato, onion, pickles and house sauce, in a brioche bun with creamy coleslaw and fries.

LEBANESE BURGER wniliil jap 50
Beef patty, coleslaw, French fries, ketchup and mayo, in a brioche sesame bun, with a side of fries.

CHICKEN ESCALOPE alaa ugllswl 52
Golden deep fried breaded chicken breast, served with creamy coleslaw and fries.

MEAT ESCALOPE daal ugllswl 58
Pan fried prime beef escalope, served with homemade creamy coleslaw and fries.

TENDERLOIN STEAK WITH PEPPER SAUCE >guill Jalall jpg v ga gigljaii atlia 96
Grilled South African prime beef tenderloin, served with sautéed vegetables, potato cubes and black pepper sauce.

TENDERLOIN STEAK WITH MUSHROOM SAUCE jholl jpg v ga ¢1gljaii ailia 96
Grilled South African prime beef tenderloin, served with sautéed vegetables, potato cubes and mushroom sauce.

CHICKEN SUPREME (@i 1gw olhy 68
Grilled chicken breast, sautéed creamy spinach, tomato, mushroom, potato, supreme sauce and parmesan cheese.

SEAFOOD aJ jaull ¢iMgSlall

GRILLED HAMMOUR FILLET ¢hguia jgala atlia 97
Hammour fillet, sautéed creamy spinach, mushrooms, cherry tomatoes, potato, saffron rice and butter lemon sauce.

FRIED HAMMOUR FILLET wnléa jgala atha 97
Deep fried breaded hammour fillet, served with creamy tartare sauce and golden fries.

GRILLED SHRIMPS (nguiia gualja 125
Grilled gulf shrimps to perfection, served with sautéed vegetables, saffron rice and butter lemon sauce.

SHRIMP PANE auili gusyja 125

Deep fried breaded gulf shrimps, served with creamy tartare sauce and golden fries.

GRILLED LOBSTER whgua 2iSyS 210
Grilled 900gr of Omani lobster, served with sautéed vegetables, saffron rice and butter lemon sauce.
Add Thermidor, with cheese and mushroom 20

All our prices are in AED, & are inclusive of all applicable service charges, local fees, and taxes.
Many of our products contain or may have come in contact with common allergens including gluten, nuts, milk and eggs.
Please ask your waiter for more details about each product before placing your order.



e
o
o 4

L

o

S

—

!
-

-




SANDWICHES GlLuugaiwll
LEBANESE GRILLS SANDWICHES

All sandwiches are served with French fries and a dip.

KABAB wliS 32
Grilled kabab, hummus spread, tomato and cucumber pickles, wrapped in Arabic pitta bread.

CHICKEN KABAB alax ulis 32
Grilled chicken kabab, garlic sauce, cucumber pickles and French fries wrapped in Arabic pitta bread.

SHISH TAWOUK ggglb yia 32
Grilled shish tawouk, garlic sauce, cucumber pickles and French fries wrapped in Arabic pitta bread.

LAMB TIKKA @2l [S17 32
Grilled tender lamb tikka, hummus, tomato, cucumber pickles and onion wrapped in Arabic pitta bread.

SPECIALTIES

MEAT SHAWARMA @1l lojglii 28

Sliced meat shawarma, tahina sauce, tomato, cucumber pickles, parsley and onion, wrapped in Arabic pitta bread.
Served with French fries and tahina dip.

CHICKEN SHAWARMA 115> lojglibs 28

Sliced chicken shawarma, garlic sauce, cucumber pickles, French fries wrapped in Arabic pitta bread.
Served with French fries and garlic dip.

CHICKEN FAJITA Liala 34
Marinated grilled chicken with onion, bell pepper, mushroom, mozzarella cheese and avocado sauce.

PHILADELPHIA Lials\ia 36

Tender beef filet, fresh mushroom, onion, bell pepper, mozzarella cheese, soy and mayo sauce.

CHICKEN FRANCISCO gswuwilja 28

Oven baked marinated chicken strips, sweet corn, cucumber pickles, lettuce, mozzarella cheese, mayo and soy sauce.

CHICKEN ESCALOPE alha ugllswl 25
Pan fried breaded chicken breast with coleslaw, pickles, ketchup, garlic and mayo sauce.
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MANAKEESH & KAAK ¢LeS g giLwdlia

MANKOUSHE ZAATAR jicj Giugdia 20
Oven baked flat dough topped with a mixture of dry thyme, sesame seeds, sumac powder and olive oil.

MANKOUSHE ZAATAR JABALY wnli jicjaigaia 25
Oven baked flat dough topped with a mixture of dry thyme, sesame seeds, sumac powder and olive oil.

MANKOUSHE ZAATAR WITH VEGETABLES jlny ga jicj a_mgaLo 22
Oven baked classic Mankoushet Zaatar, served with olives, tomato and mint.

MANKOUSHE CHEESE & in adigaia 24
Oven baked flat dough, topped with a mixture of cheese.

MANKOUSHE ZAATAR WITH CHEESE diin g jicj adigaia 24
Oven baked flat dough, topped with zaatar mixture and Akkawi cheese.

MANKOUSHE MUHAMMARA WITH CHEESE @iin 2.0 djpa0na ddigdia 29
Oven baked flat dough, topped with red pepper spread, melted cheese, chopped onion and pomegranate molasses.

MANKOUSHE TURKEY WITH CHEESE aiin ga (930 yilin ddigbia 28
Oven baked flat dough, topped with a mixture of cheese and smoked sliced turkey breast.

MANKOUSHE CHEESE WITH SUJUK ain 2.a (Gaw diugsia 28
Oven baked flat dough, topped with cheese mixture and sujuk.

LAHME BAAJINE 1221 @al 28
Oven baked flat dough, topped with minced lamb meat, mixed with tomato, onion and sweet pepper.

LAHME BAAJINE WITH CHEESE diin g2a ¢(pa<1 daal 28
Oven baked Lahme Baajine, topped with a mixture of cheese.

AKKAWI 3 CHEESE KAAKE TRABULSIYEH ainall (o glgil P g0 arwblb a<ses 26
Traditional baked whole wheat bran sesame dough, loaded with our signature 3 types of cheese.

AKKAWI| CHEESE WITH SUMAC KAAKE TRABULSIYEH glawll g dinll ¢a glail P 2.0 atwblb ases 28
Oven baked whole wheat bran sesame dough, loaded with 3 types of cheese, and sprinkled with sumac powder.

TURKEY AND KASHKAVAL CHEESE KAAKE TRABULSIYEH daiiall g u_a).o]l Junll jap ga arwblyb a<eS 34
Oven baked whole wheat bran sesame dough, stuffed with smoked turkey, kashkaval cheese and mustard mayo sauce.

LABNEH, ZAATAR & MAKDOUS KAAKE TRABULSIYEH yugasall g jicjll g adilll ga drwhljb <95 29

Oven baked whole wheat bran sesame dough, labneh, makdous, zaatar dukkah and olive oil.

SUJUK & CHEESE KAAKE TRABULSIYEH ainll g Gawll ga drwhilib a<es 32
Oven baked whole wheat bran sesame dough, spicy Lebanese Sujuk, cheese, tomato, pickles, and garlic sauce.

NABULSI CHEESE & JAM KAAKE TRABULSIYEH wu jpall g arwhlill ainll ga drwhlpb as28 29
Oven baked whole wheat bran sesame dough, Nabulseyeh cheese with black seeds, and fruit jam spread.

NUTELLA, HALAWA, BANANA & HAZELNUTS KAAKE TRABULSIYEH dlpwsall g jgall g \ligill ga duwhilyb as<s 34

Oven baked whole wheat bran sesame dough, Nutella, bananas, roasted hazelnuts, halva and green pistachio powder.

All our prices are in AED, & are inclusive of all applicable service charges, local fees, and taxes.
Many of our products contain or may have come in contact with common allergens including gluten, nuts, milk and eggs.
Please ask your waiter for more details about each product before placing your order.






DESSERTS dlLglall

CHEESE KUNAFA ainlb aalis 36

Semolina dough with Akkawi cheese, served with
sugar syrup and homemade Kaake.

CHEESE KUNAFA PLATE WITH TOPPING
ainll aali§ gap 42

KUNAFA ASHTA abuna aalis 36

Semolina dough with fresh Ashta, served with sugar
syrup and homemade Kaake.

KUNAFA ASHTA PLATE WITH TOPPING
Sl 515 1 G e

HALLAWET ALGEBEN ROLLED dagala guall agila 36
Cooked Akkawi cheese and semolina dough rolled
with clotted Ashta cream, pistachio and sugar syrup.

HALLAWET ALGEBEN FALET Cila ¢pall agila 32

Cooked Akkawi cheese and semolina dough, topped
with clotted Ashta cream, pistachio and sugar syrup.

MAAMOUL MAD ASHTA ahié ra Jga=a 32

2 layers of baked semolina dough stuffed with fresh
clotted Ashta cream and green pistachio.

MAFROUKEH &sgjaa 38
Cooked brown semolina dough, topped with fresh
clotted Ashta cream and nuts, served with sugar syrup.

PISTACHIO MAFROUKEH Giwa dsgjoa 40
Cooked semolina dough and green pistachio, topped with
fresh Ashta and nuts, served with sugar syrup.

ASSORTED BAKLAVA al<ia dglloy 38
A selection of homemade baklava stuffed with fine
cashew and pistachio nuts.

KARABIJ w@blill g.a 2 ul)s 38

Semolina pastry rolled and stuffed with pistachio
served with Natef.

OTHMALIEH ASHTA abh qiéll atlaic 36

2 layers of golden and crunchy Othmalieh dough stuffed
with fresh clotted Ashta cream, served with sugar syrup.

WARD EL SHAM Ll 3jg 34
Crunchy filo pastry stuffed with hommemade fresh clotted
Ashta cream, lemon blossom flower jam, sugar syrup.

ASAFEER ASHTA ah.isll whpialne @ilha 28
Homemade soft mini pancakes, filled with clotted Ashta
cream and green pistachio, served with sugar syrup.

ZNOOD EL SIT cuwll agij 32

MIX ASHTA SELECTION ahuall aligly alisini 34

MOHALABIAH aulaa 22

Milk pudding flavored with mastic, blossom and rose
water, pistachio powder, lemon blossom flower jam.

MOHALABIAH WITH FRESH CREAM
i Al 20 .l o5

Milk pudding flavored with mastic, blossom and rose
water, Ashta, pistachio powder, jam and honey.

R1Z BIL HALLIB w tah JJT 22
Rice pudding with milk flavored with blossom and
rose water, pistachio nuts.

JAZAREIAH ajja 30
Homemade pumpkin jam mixed with fine almonds,
walnuts and green pistachio.

CHOCOLATE FUDGE CAKE \Igsguul| 2ala ¢lis 38
Chocolate sponge cake, vanilla ice cream, pistachio
and chocolate sauce.

FONDANT CHOCOLATE \lgSgu gjlaiga 37
Hot chocolate fondant, vanilla ice cream, pistachio and
chocolate sauce.

FRESH ASHTA WITH HONEY
20 &njlb ahia 28

Homemade fresh clotted Ashta cream, topped with
pistachio powder and honey.

FRESH ASHTA WITH HONEY & FRUITS
aslgag 20 ajlb dhia 34

Homemade fresh clotted Ashta cream, topped with kiwi, banana,
strawberry, almond, pistachio and honey.

SEASONAL FRUIT PLATE érawga aslga @ib 25
CHOCOLATE MOU ga \lgSgii 35

ICE CREAM (@i s il 16Per Scoop

Your selection of ice cream flavors.

ICE CREAM MIX PLATTER i @S guil 58

Assorted of our homemade flavored ice cream.

ICE CREAM WITH GHAZEL

alidl Jj< ga @y s gl 28

Mastic ice cream, topped with cotton candy

(Ghazel Al Banet), pistachio powder and lemon blossom
flower jam.

-dilpall g darlaall d1agsall @gwy g daxall @uwy Jodi g «niljlo¥l @a)all lijlewl 2 1o
J16 litabga ga aiia S gc Jlwoiwdl tap .gaull g wiall g Glpusall g griglall ¢Lia ¢na Lay  a<ibill arwbwall Gliwa - g a guallii 26 gl - wnle Liiliia ga xjaell ¢pgiai






COCKTAILS C\iisgs]

COCKTAIL CLASSIC ¢lwls (Juisgs 32
Smooth cocktail blend of strawberry, mango, guava & banana, topped with rich creamy Ashta, nuts & honey. Add on Ashta 5

COCKTAIL DELUXE (usglia Jrisgs 45

Smooth cocktail blend of strawberry, mango, guava & banana, with fresh fruit chunks, topped with Ashta, nuts & honey.

COCKTAIL LAYERS dlaib (Jiisgs 32

Smooth cocktail blend, mango, guava & strawberry juice. Add on Ashta 5

AVOMANGO gailagal 40
Avocado blend, mango juice with fresh mango chunks, topped with Ashta, nuts & honey.

AVOCADO ADDICT Cis1ai galsgal 42
Smooth avocado blend with rich and creamy fresh Ashta, nuts & honey. Add on Ashta 5

AVOCADO EXOTIC ¢liigjsl galsgal 48
Smooth avocado blend with fresh mango, kiwi & avocado chunks, Ashta, nuts & honey.

BAKLAVAAVO galallshi 48
Avocado specialty blend with baklava crumbles and your choice of chocolate sauce.

LAVA AVO gal la\l 38
Smooth cocktail layers of avocado, mango & strawberry with rich creamy Ashta & nuts.

MOCKTAILS C\iisgall

BERRY SPRITZ jijjuw njy 35
A blend of raspberry syrup, strawberry puree, fresh citrus and delicate hint of hibiscus tea charm.

GREEN BOOSTER jiwgs gij¢ 38

Vibrant blend of zesty lime, earthy ginger roots, fresh basil and mint, balanced with green apple.

PASSIONFRUIT FIZZ jia Gigja (il 35
Tangy passionfruit blended with homemade lemonade, pineapple juice and red chili powder.

PURPLE LEMONADE COOLER jlgsatigatl (Jip 35
Infused butterfly pea tea and naturally agave syrup with cloudy lemonade shake and garnish with dragon fruit.

BLUE COLADA I>\lgs gl 35
A tropical breeze journey made of sweet coconut syrup and fresh pineapple juice.

FRESH JUICES aajlb jilnc

ORANGE Jlaip 28 PINEAPPLE gulilif 28
APPLE alai 28 GRAPES wic 27
CARROT 2 28 MANGO gailo 29
LEMON Jgaul 26 STRAWBERRY  dlglja 29
LEMON WITH MINT  ¢li=illy ygau 29 GUAVA aalgo 29
POMEGRANATE  laj 38 WATERMELON  Ath 26
JALLAB wlly 26 GRAPEFRUIT  (gja w26

AVOCADO galsqal 38

All our prices are in AED, & are inclusive of all applicable service charges, local fees, and taxes.
Many of our products contain or may have come in contact with common allergens including gluten, nuts, milk and eggs.
Please ask your waiter for more details about each product before placing your order.



COLD BEVERAGES &3jlull Cilig pirall

LOCAL WATER SMALL apep aila alia 10
LOCAL WATER LARGE ajus arlho alia 17
IMPORTED WATER LARGE ayus dajgiwa alia 23
SPARKLING WATER SMALL apep ajjlé alia 18
PEPSI / DIET PEPSI Cula quu / Qo 15
7UP / DIET 7UP Cula ul gaw / ul gaw 15
RED BULL / RED BULL SUGAR FREE  jSuwll (o nlls Jgiagg / Jgi vy 25
RED BULL WHITE EDITION Culg Jgi1 a1 25
NON-ALCOHOLIC BEER Jgasil ga adls éju 17
LABAN ol 24

HOT BEVERAGES aislwll dbgjpuall

MOROCCAN TEA wujea ol 20
ESPRESSO g juwl 19
TURKISH COFFEE aisjiagad 20
CAFE LATTE iVl aals 24
CAPPUCCINO givdiils 26
SPECIAL HERBAL TEA  uliiclil (olih 22
AMERICANO gilsy ol 20

ICED COFFEE dalin dgad

ICED AMERICANO alia gilsy ol 20
ICED FREDDO ESPRESSO  alia gayjd guuyjiw] 24
ICED LATTE alio ayiv 26

SHISHA @i (oUTDOORS)

FAKHER CLASSIC SHISHA auiun ¢luls ;pla 110

Flavors: Double Apple Nakhla, Mint, Grape, Grape Mint, Lemon Mint,
Sweet Melon, Watermelon, Strawberry, Gum Cinnamon, Raspberry, Orange.

FAKHER ARABIC HEAD nyjc i) j5la 85

Flavors: Double Apple Nakhla, Mint, Grape, Grape Mint, Lemon Mint, Sweet
Melon, Watermelon, Strawberry, Gum Cinnamon, Raspberry, Orange.

SPECIAL MIX CLASSIC SHISHA auuud ¢luwls (pls asja 130

Flavors: Pink Kiss, Paris my Love, Blue Mix, Marbella, Love 66, Lady Killer
Tsunami, Touty Red, Dubai Mix.

SPECIAL MIX ROYAL SHISHA auwwun Jugj pla alja 220
Flavors: Pink Kiss, Paris my Love, Blue Mix, Marbella, Love 66, Lady Killer
Tsunami, Touty Red, Dubai Mix.

ASFAHANI wnilaanl 85

SHISHA HEAD REPLACEMENT auiviill guly Jlasiwl 35
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