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15 Olapll Lsas oy pad (igyla
15 Dlapdl ey Juladl e
15 jlasdl i oe

£ o pndl anadl3 oSS0 saanlly gl g 3lall paidl s
Byhas pads 45,000 LGN ol paly g eaasd] gl
{ Pre Order 24 Hr before ks a suu LS Ludlall )

AED 433 AED 549

Elas 4550 e 55l
3ol 31 S A1 g pull ol JS) als )50 Slalas pead

il pisill g,
{ Pre Order only ladd buws Lliall )

AED 3339

Hummus in Pottery ewa 3,5 Moutabbal in Pottery Jis 5,las

Perfect for sharing (serves 8-10), this presentation
adds an authentic and rustic touch to the Levantine
axperiance.

Perfect for sharing (serves 8-10), this presentation
adds an authentic and rustic touch te the Levantine
axpearience.
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Muhammara in Pottery & .aw §,l54

Perfect for sharing (serves 8-10), this presentation
adds an authentic and rustic touch to the Levantine
experience.

AED 150



YALANJI ( VINE LEAVES ) LARGE 20 HINDBEH IN OLIVE OIL LARGE 3,lad ROCCA SALAD LARGE 154, 5,54

pea o AED 130

AED 150 Perfect for sharing (serves 8-10), this presentation
adds an authentic and rustic touch to the Levantine
experience.

AED 150

ARMENIAN SALAD LARGE il Fattoush in Pottery s 3,5 Tabbouleh in Pottery s 3,lai

d:.""'"“JE Serves 8 to 10 guests - a perfect sharing salad in an Perfect for sharing (serves 8-10), this presentation
elegant, rustic presentation adds an authentic and rustic touch to the Levantine
AED 130 experience
ARED 150
AED 150




Walnut & Pomegranate Salad in BEETROOT SALAD LARGE ;uias dhls Rocca Salad with Figs & Grilled
FGttEI’}' lv----"[""---"-j :"'-5"?" dalo ;JI'LE Tender slices of boiled beetroot served cold, fresh HEI"GLII"I"I:i lf"'-"l':"”-j' ":’::Jl & ESJJ“ MEJL:’”

. _ ) . lemon juice, and olive cil. Garnished with parsley or ) ) )
Perfect for sharing (serves 8-10), this presentation toasted walnuts upon request. Perfect for sharing (serves B-10), this presentation

adds an authentie and rustic touch to the Levantine adds an authentic and rustic touch to the Levantine
exparience. AED 175 axperience.
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Cheese Sambousek 10 Pcs clusaas  Meat Sambousek 10 Pes 4aal clusias  Fried Kibbeh 10 Pes 5,58l 4. 45
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SPICY POTATO LARGE Kunafa Nabulsia 1 KG Lu.ll GLS Turkish Baklava 2.2KG 155 56

Crispy fried potato cubes tossed with fresh coriander, Traditional fine kunafa filled with melted Akkawi ( Pre Order 24 Hr before laid » 50 L6 Lillall )
garlic, lemon juice, olive oil, and a hint of chili. cheese, baked to a golden finish, Delicate layers of buttery filo pastry filled with
{ Pre Order only ladd Liaws alladl ) premium pistachios and nuts, baked to golden
AED 150 crispiness and soaked in fragrant sugar syrup.
AED 75 ( Pre Order only ladd lauas lladi )
AED 350
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A classic Egyptian dessert made with layers of puff
pastry or croissant soaked in warm milk, mixed with
nuts and cream, and baked until golden and bubbling.

AED 150
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