MEZZEH

SALAD
Tabbouleh Chopped parsley, tomato, white wheat salad, lemon juice
and olive oil
Fattoush Vegetables salad, crispy bread, sumac and lemon olive oil
Zaitoun Salad Black olives salad with bell pepper, parsley seasoned
with lemon juice and olive oil
COLD APPETIZER
Hummus Chickpeas purée, sesame paste, lemon juice and olive oil *
Labneh be Toom Soft creamy cheese, dried mint and garlic *
Babaghanouj Grilled chopped eggplant, bell pepper, tomato and olive oil
Imam Bayaldi Stuffed aubergine with tomato, onions and garlic in olive oil
Cacik Chopped cucumber in garlic yogurt *
Tarator Walnut with garlic, parsley, lemon and olive oil
Beyaz Peynir Ezmesi Chili feta cheese *
Warak Areesh Stuffed grape leaves with rice and tomato
cooked in lemon juice and olive oil
Zeytinyagli Biber Dolmasi Stuffed green pepper bell with rice, raisin

and cinnamon in olive oil

Combination of 3 Cold Appetizer or Salad (sharing) @ RM38
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* Creamy texture

Signature Dish

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax



COLD APPETIZER

Muhammarah Crumbled bread with crushed walnuts, olive oil
and Middle Eastern spices
Ispanakli Yogurt Ezmeziu Spinach purée with thick yogurt *

Cabbage Dolma

Stuffed cabbage leaves with rice, raisin, mince lamb
and cinnamon in olive oil

Combination of 3 Cold Appetizer or Salad (sharing) @ RM38

HOT APPETIZER
Adas Crocket

Falafel

Kabak Mucveri

Tjet Kussa

Makanik

Kebbeh Maklieh

Sambousek Lahmeh

Signature Dish

15

15
15

* Creamy texture

Breaded potato and green lentil ball
with tomato coriander sauce

Broad bean and chickpeas purée with garlic and coriander

Zucchini fritter

Egg omelet with grated zucchini, onions parsley
and fresh tomato

Sautéed Arabic lamb sausage in rich tomato sauce

Deep-fried cracked wheat filled with minced lamb
and pine nuts

Pastry dough filled with minced meat, pine nuts
and pomegranate sauce

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax
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HOT APPETIZER
Jawanih

Mahar Makli

Deep-fried Calamari

Lemon, coriander and garlic marinated fried chicken wing
with chermoula olive broth

Sautéed mussel meat with garlic, coriander and sumac

Saffron aioli sauce

SOUP
Shorbet Adas Lemony lentil soup with crispy Arabic bread
Shorbet Dajaj Chicken soup with wheat and diced vegetables
Harirrah Shorba Moroccan lamb soup
Sebzeli Uzkumru Corbasi Fish soup

Signature Dish

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax
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KEBABS

Size it as you wish!!!

MAIN COURSE

LAMB
Lamb Kofta Lebanese Style Charcoal grilled marinated minced lamb 9 inches 48
with parsley, onions and oriental spices 12 inches 58
Adana Kebab Spicy minced lamb skewer on pide bread 9 inches 48
12 inches 58
Doner Kebab Turkish style rotating kebab sliced lamb 48
served on pide bread, tomato salsa
Kastaleta Ghanam Kebab Charcoal grilled marinated hillside lamb cutlet 3 pcs 58
with harissa spice 5 pcs 68
Merguez Kebab Chatta spice marinated grilled lamb sausage 4 pieces 48
with onion and bell pepper 6 pieces 58
BEEF
Lahem Meshwi Charcoal grilled marinated beef tenderloin 9 inches 58
with Oriental spices 12 inches 78
2 feet 128
Baharatli Izgara Kofte Spicy charcoal grilled minced beef 9  inches 48
Shish Kebab on pide bread 12 inches 58

Signature Dish

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax



............ MORE KEBABS

MASHAWI MIX GRILL

Combination of: 120
Lahem Meshwi Charcoal grilled marinated beef tenderloin with oriental spices

Lamb Kofta Lebanese style Charcoal grilled marinated mince lamb with parsley and onions

Shish Tawouk Charcoal grilled marinated chicken breast

with olive oil and lemon juice

Recommended for 2 persons
each kebab 9 inches

CHICKEN
Shish Tawouk Charcoal grilled marinated chicken breast 9 inches 48
with olive oil and lemon juice 12 inches 58
2 feet 98
Chicken Shawarma Oriental spices marinated chicken thigh with 48
onion, garlic and lemon juice in pita bread
Chicken Kofta Kebab Grilled coriander & cumin flavored minced 9 inches 48

chicken brushed with spicy tomato dressing 12 inches 58

Signature Dish

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax



FISH & SEAFOOD
Swordfish Kebab

Tiger Prawns Kebab

Rock Lobster Kebab

CHOICE OF SAUCES

Spicy Harissa Sauce with Olive Qil
Saffron Garlic Aioli

Tahina Sauce

Oriental Herbs Tomato Sauce
Dried Figs Sauce

Roasted Bell Pepper with Sumac
Mint Yogurt Sauce

Signature Dish

Kindly notify one of our associates if you have any allergic intolerance

Marinated sword fish with olive oil,
garlic and coriander

Large tiger prawns with olive oil, chili flakes
and lemon juice

Chermoula marinated grilled rock lobster
and drizzled with olive oil

All prices above are subjected to 10% service charge and 5% government tax

inches
inches
feet

pieces
pieces

pieces
pieces

48
58

68
88

58
78



SIDE DISHES
Ruzz Abyad

Semolina

KKhodra bil Kozbara

Kabsa Rice
Mashed Potato

Baked Oriental Rice

Grilled Oriental Vegetables
Chickpea Rago(t

Moughrabieh

BREADS

Mana-eesh Zaater

Saj Bread
Pita Bread

Mana-eesh Jebneh

Lahmacum

Steamed white rice
Steamed plain Moroccan cous-cous

Sautéed vegetables with garlic, coriander leaves,
lemon juice and olive oil

Basmati rice cooked with saffron and oriental spices
With black olive and tomato confit

Basmati rice cooked with mince lamb, pine nuts
and oriental spices covered with pastry dough

With aromatic herbs and virgin olive oil
In rich tomato stew

Lebanese cous-cous sautéed in olive oil
with capsicum and caraway seeds

Lebanese baked open face dough,
topped with zaater sesame and olive oil

Flat Arabic bread cooked on saj
Arabic traditional grain flour stone bread

Lebanese style baked open face dough,
topped with cheese and sesame

Turkish "Village" lamb pizza

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax
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(2 pieces each)
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FROM THE SEA
Kagitta levrek bugulama

Yesil zeytinli ve kisnisli
Barbuya baligi tavasi

Halikarnas Karides guveci

Charcoal grilled seafood platter
TAJEEN “ARABIAN CLAYPOT”
Cod Fish Pilaki

Lamb Shank

Hunké&r Begendi

Dajaj Tajeen be Zaitoun

Tajen Samak

VEGETARIAN
Masbahet Al Daraweesh

Mousakka Jibneh

Signature Dish

Sea bass with herbs, lemon, tomato, capsicum 46
wrapped in grease paper

Pan-seared red mullet fillet in olive oil 46
with green olive and coriander

Shrimps baked in claypot 68

Rock lobster, scallop, swordfish, squid and prawns 118
for 2 persons

Turkish style cod fish in vegetable ragoiit 46
Baby lamb shank in rich Arabic spice broth with chickpeas 48
Sultan’s delight: lamb cubes cooked with tomato and spices, 56

served with smoked creamy eggplant

Moroccan braised chicken with olive and saffron charmoula 68

Lebanese style mixed seafood: 72
Rock lobster, butter fish and prawns
with spicy citrus “tahina” sauce

Traditional Lebanese style vegetables stew 38
with chickpeas in coriander tomato sauce
served with rice

Baked vegetable with tomato and cheese in pastry dough 38

Kindly notify one of our associates if you have any allergic intolerance
All prices above are subjected to 10% service charge and 5% government tax



SWEETS

Oriental Flavored Ice Cream (per scoop)

Turkish Coffee
Saffron

Fresh Mint

Sesame Seed
Almond and Honey
Cinnamon

Fresh Fruits Platter

Muhalabiah

Katayef bil Ashta

Maghlay bil Mukasarat
Mixed Nuts Pastille
Vizir Fingers

with Saffron Ice-cream

Baklawa

Deep-fried Kunafah Roll

Signature Dish

Assorted tropical fresh fruits

Chilled soft creamy milk pudding with rose water
and mixed nuts

Flavored cinnamon soft pancake with cream and crunched nuts

Lebanese style flavored rice pudding
with caraway, coconut and mixed nuts

Crispy filo pastry stuffed with pistachio and hazel nuts,
served with ice-cream

Deep-fried sweet batter dough soaked in syrup
Traditional Middle Eastern stuffed crispy filo pastry
with nuts and sugar syrup

With your choice of ice-cream

Kindly notify one of our associates if you have any allergic intolerance

All prices above are subjected to 10% service charge and 5% government tax
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