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v:v,~ Roasted Eggplant mashed and mixed together amily style) Faﬁousfb Salad 650 c!i.
5&#’. with Tahini, Lemon Juice and Olive Oil é rglfrﬁshmgdn;]ix of Cucumber, Tomatoes, bell Peppers, ",:,’
e ™ 4 adishes and herbs. Dressed in Lemon and Sumac L 3ok
3’#& Tuna & Vegetable Mezze Bowl 950 ChicnIZ:()eass Tahini sauce and Pitta Bread 0 \Y% C ‘,"&"‘
“.‘,‘ Cous Cous, Cherry Tomato, pickled Artichoke and ’ e o_gbur’r ucumber Salad 650 KX
.‘*" Avocado Bowl with Pomegranate Kernels, Cucumber Tabbodleh 0900 A r(l:l’";(turle of Cucumber, Garlic, freshly ground Pepper b..*‘
S and black Sesame seeds, Micro Greens Fresh Parsley, Olive Oil, Tomatoes and and Parsley in Yoghurt sauce 0“:',
-’*‘v crushed Wheat irazi { IRy
"ﬁ Labneh 360 a Shirazi Salad 650 X
JADNA Thick, tangy and cr Ch . Cucumber and Tomato salad mixed with Red Oni XX
0 gy eamy Cheese made from strained Tra fle Hummus 850 ) ) nions, XX
Red R ive Oi .
.‘?‘Q homemade Yoghurt Our homemade Houmous with Truffle Oil ed Radish, Lemon Juice and Olive Oil h“t"
.’d*h‘. and Truffle Salsa e
'Q‘ % 1.""
LI 'y 3
A, O XN
S| e Hot M o |
ke anzibar Prawn Skewers 1500 S ezze Grilled Lamb K : SS
"*“ Grilled Prawns marinated in a mixture of spices, (Served family style) ried ~am of’ra Wlfb Labneb 1,200 ’.‘*'
a"., Garlic and local Lime Coa§tal style Cumin scented Lamb Patties filled with Labneh XA
iﬁ‘,‘ s k H . Bf M serving of Minted Yoghurt, Tomato and Cucumber salad .’,",
oy amaki wa Nazi Bites 1,000 isbkaki B:1500 C:1200 i L
.‘z"' Coconut-crusted fish bites served with a Tamarind Grilled skewers of marinated Chicken or Beef A“ber?me Moussaka 850 .Et"
‘,*i dipping sauce with <pices and d with Layers of succulent Aubergines and hearty Chickpeas (%~
e p served with Hot sauce delicately seasoned with aromatic spi [ \ ."~
LI P \ romatic spices, Onions, Tomato ‘,‘.
‘.ﬁ.,‘o weza Choma Skewers 050 Falafel 750 paste, Pepper and dried Mint gw"
Grilled Octopus skewers marinated in a blend of i ' i ‘
Sage _ a blend of Island Deep fried patty of mashed Chick :
"?"‘ spices, served with a Lime-Coriander Aioli and Viazi Karai Parsley, Coriander, Garlic, 0ni0rc1$p§;isc’es as Grl"ed- Haloami Cbeese 1,000 h‘:#"
,*‘ ) the stuffing ' Goats milk Cheese, served with green salad, sweet Chilli sauce ’.*'
"’*’.‘ Cblcken ‘Fafayer 650 S and fresh Lemon over a Beetroot wrap ‘,d'b‘.
W Chicken mince sauteed with Arabic spices and icy Potato B
“:',Q Vegetables filled in a pastry and gently baked Di]c,ed};)otatoes fried with Garlic coriande6r5o Vegefab]e COQSCOQS 950 h’.‘. |
‘.i'h’. . ) Lemon and Chilli ' ’ Baked in Tagine with Harissa, Cinnamon, Coriander, CE;
?""‘ Splced Hyama Karal on HCII'I)MLIS 1,500 . s Turmeric and Fava Beans, served with a Vegetable skewer '
A Sauteed Beef flakes served over homemade Hummus atayer inac : . 0 A
:ﬁ:‘ Pita Bread ’ Deep—}f’ried L(]e,bgnesz pastry stuffed with75o _I_Cl‘lspy Lel')fl] Bbajlas 600 zﬁ""
.‘*"Q spinach, Onion and Sumac omato salsa and Mango chutney Do
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Watama Ice Cream 2 scoops @500 Vitumbaa 500 g’#"i
s W e e{- 5 Made from local fruits like Coconut, Mango and Coconut Rice fluffy Pancakes with Pawpaw J '.Q"'
. Jackfruit, refreshing way to end a meal V paam hi:‘i
'1) . . . “ . .99
T anmd T anmnd Caramelized Bananas 500 ermicelli Pudding Nawabi Sawai' = 500 e
Paired with Vanilla Ice Cr Roastegl Ver_mlcelll Noodles in condensed Milk and e X
eam aromatic spices served in a cup topped with crushed 9“3”05“
Almond and Pistachio Nuts *.‘v i ‘
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