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ToNO——  Appetizers AYiao]l ——C TN Soup
3k Uy 52
aie 48 e Gy Seafood soup
Fried kibbeh Vine leaves 18.SR
iinits 14.SR
Matbale Hummus
14.SR 14.SR
SRRSO Salads
e b St Sl e
; Baba Ghanoush & Mixed appetizer plate
14.SR 24.SR
i Sl e s
Sharim dynamite samosa
25.SR 10.SR
L m T bl e
Sheese fries Potato plate o) as dalus
15.SR 10.SR Green salad
14.SR
650
Lok 5 ol 3
Sayadieh rice White rice
12.SR 12.SR

Main Dishes

Sl gl
Chicken Teppanyaki
45.SR

3l S
Spicy Fish
45.SR

alilell )= e
190.SR

J JA;’ El’,-é
Lemon Chicken

45.SR

Tabbouleh

o)l ——@6 0
oyl

Lentil soup
15.SR

L RITS
Cream of soup
15.SR

byl ———e@ 6>

J_}:.« &L«v
Caesar salad
18.SR

o
Fattoush
16.SR

15" A
Quinoa salad

18.SR

aunll SUbYl ——@ v

e
Sharim Baitar

45.SR

Cla,-.: lals
Chicken Fajitas
39.SR

ZasV o sas Osall
Salmon with orange sauce

90.SR



Grills Jbgiiuo)l ——@ 6

EL‘.’é oS r-"’ ol G\:,-a ‘_}&-’i“
Mixed Meat Chicken Kebab  [Lamb Kebab Mixed Chicken
105.SR 35.SR 42.SR 58.SR

Gl:g-: d‘noj Gaslb 2 3 e ol 3 St > Oy LS Jé‘ i uf‘l"'j‘ 4 -"*L.1F~'

. - i kabab bidhinjan Lamb ' eople
Chicken awsal ~ Chicken Shish Silbl gy Wb il (SRS
35.SR 35.SR 220.SR 48.SR 265.SR

260N\ Tagines

S ol
Lamb Chops Southern Mogalgala Shrimp Tagine Moroccan Tagine
75.SR 65.SR 49.SR 55.SR
XN Pasta L] AT INGT T D Indian Section Uil pusdll — @ 6o
e 45 g2 gt by gl ‘ s g

P énn e Pasta FettuccineChicken Chicken Kwarma “ B Chicken Biryani
35.SR G GotP
Fettuccineprawn

48.SR
Il K
Taka Masala

38.SR




Side Dishes Jolnpyl ———C6d

i sk e
Molokhia LY Musakhan Burli
15.8R & 5V  25SR

,s . )Lhr
Mixed vegetables
15.SR
s oN®—— Desserts uuall ———@~o
oS oS
Créme Caramel
20.SR
labanih
25.SR
s ol
Pancakes

20.SR
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Hot drinks
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Cold drinks
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