
R A M A D A N  D R I N K S
Qamar eldeen, Jallab, Ayran, Date Juice 
Dates, Dried Fruits, Walnuts, Apricots 

S O U P
Lentil Soup Croutons

Selection of Breads and Rolls

S A L A D S  A N D  C O L D  M E Z Z E H
Hummus, Fattoush, Moutabel, Tabbouleh, Vine Leaves

Tomato and Onion Salad, Salad Bar, Mixed Pickles 

H O T  M E Z Z E H
Cheese Fatayer, Kibbeh

M A I N  C O U R S E
Mixed Grill (Kofta, Chicken, Shish Tawook), Lamb Kabsa, Freekeh with Chicken
White Beans Stew with Meat, Shish Barak, Baked Macaroni with minced meat 

Zaatar Potatoes, Vegetables Salona

D E S S E R T S
Kunafa Nabulsia, Traditional Um Ali with nuts, Cheese Kunafa, Awamat (in syrup)

Crème Caramel, Mouhalabieh, Fruit Salad

IFTAR MENU
DELUXE

 AED 150  NET PER PERSON



R A M A D A N  D R I N K S
Karkadeh, Qamar eldeen, Jallab, Ayran, Date Juice 

Dates, Nuts, Dried Fruits 

S O U P
Lentil Soup, Harira Soup with Condiments

Selection of Breads and Rolls

S A L A D S  A N D  C O L D  M E Z Z E H
Hummus, Fattoush, Moutabel, Tabbouleh, Vine Leaves, Shanklish

Beetroot Salad Makdous, Loubieh Bil Zeit, Rocca Salad, Arabic Pickles
Black and Green Lebanese Olives, Salad Bar

H O T  M E Z Z E H
Chicken Spring Roll, Kibbeh, Cheese Rakakat

M A I N  C O U R S E
Mixed Grill (Shish Tawook, Kebab, Kofta)

Traditional Arabic baby lamb with oriental rice (Ouzi), Oriental Shaikh al Mahshi
Mixed Dolma, Chicken Biryani, Garden Vegetables, Penne Arabiatta,Vermicelli Rice

D E S S E R T S
Rice Pudding with Saffron, Cheese Kunafa, Mahalabia, Znoud el Sit, Fruit Salad 

Traditional Um Ali with nuts, Baklava mix

IFTAR MENU
PREMIUM

 AED 170  NET PER PERSON



R A M A D A N  D R I N K S
Karkadeh, Qamar eldeen, Jallab, Date Juice 

Dates, Nuts, Dried Fruits 

S O U P
Lentil Soup Crisp Croutons, Harira Soup

Selection of Breads and Rolls

S A L A D S  A N D  C O L D  M E Z Z E H
Hummus, Fattoush, Moutabel, Tabbouleh, Vine Leaves, Shanklish, Makdous
Rocca and Tomato Salad, Baladi Cheese Salad, Mixed Olives, Oriental Pickles 
Italian Pasta Salad, Mixed seasonal Salad Leaves, Selection of Salad Dressing

H O T  M E Z Z E H
Makanek, Chicken Liver, Cheese Fatayer, Chicken Wings with Spinach and Garlic

M A I N  C O U R S E
Mixed Grill (Shish Tawook, Kebab, Kofta), Beef Steak with Mushroom Sauce

Lamb Ouzi - Station, Harees, Kofta Bil Sanieh, Garlic Roasted Potatoes
Grilled Nile Perch Fish with Artichokes and Lemon Butter Capers, Zereshk Pulao

Penne Pasta Alfredo with Parmesan, Sautéed Vegetables, Dawood Basha

D E S S E R T S
Traditional Um Ali with nuts, Qatayef bil Joz, Luqaimat Sweet, Cheese Kunafa

Date Pudding, Mahalabia, Fresh Fruit Cut, Assorted Pastry

IFTAR MENU
LUXURY

 AED 190  NET PER PERSON



R A M A D A N  D R I N K S
Sweet Lassi, Jallab, Qamar Eldeen, Water

 Dates, Apricot, Dry Raisins 

S O U P
Mushroom Cream Soup

S A L A D S
Hummus, Tuna and Vegetable Salad, Vine Leaves, Dahi Vada, Green Salad

Tomato, Cucumber, Onion, Chili, lemon

H O T  S T A R T E R
Chicken Spring Roll, Vegetable Samosa 

M A I N  C O U R S E
Butter Chicken, Fish Tikka, Mutton Biryani, Kadai Paneer, Bhindi Do Pyaza

Penne Bolognese, Steam Rice
Naan, Chapatti, Arabic Bread 

S W E E T S
Gajar Ka Halwa, Black Forest Cake, Rice Kheer, Umm Ali, Cut Watermelon 

INDIAN CUISINE
IFTAR MENU 

 AED 150  NET PER PERSON










