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Egg with Sausage

Eggs cooked alongside with sausages, with additional ingredients
like onions, peppers, and herbs

o ysl doaly pay
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Egg with Awarma

Scrambled or fried eggs cooked with preserved lamb confit
@ siej Sdlio
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& Manakish Zaatar

Baked flatbread topped with zaatar and cheese Akkawi
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@@ Foul Medames

Fava beans cooked with garlic, lemon, and olive oil
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@@ Cheese & olive platter

Assortment of premium cheeses paired with a variety of marinated and olives
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APPETIZERS /coduéoll
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#® Hummus Bayrouty

Creamy Lebanese hummus with a rich flavor, garnished with
olive oil, parsley and pine nuts

S paanlly el Ll 3 e lish

@) Fettat Hummus

Consisting of layers of crispy pita bread and creamy hummus

@) 8oLl il dasias
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(&) Mix Cold Mezzah

Assortment of cold appetizers, hummus, baba ghanoush, tabbouleh, muhammara, and dips

@) doslud) codlall dusis
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%) Mix Hot Mezzeh

Assortment of hot appetizers, including fried kibbeh, Fatayer, Spring rolls

® bl saro go glrall 58
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@ Chicken liver with pomegranate

Chicken livers cooked with onions and spices, finished with tangy pomegranate molasses

® Iy pp glall dnis
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@ Provencale Chicken Wings

Chicken wings marinated with a mix of provencale herbs and glazed with lemon juice
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Chicken Ceam Soup

Soup made with tender chicken pieces simmered in a creamy broth

g il § 5501 5
Harira Soup

Traditional Moroccan soup made with tomatoes, lentils, chickpeas,
and a blend of spices

D) Oy a3l dy g
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# @) Vegetahle Soup

Fresh vegetables cut carrots, celery, potatoes, and tomatoes, simmered in a flavorful broth
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@@ Cream of Mushroom Soup

Ceamy soup made with a blend of fresh mushrooms, onions, garlic, and cream

Salads / OUaludl
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Smoked Salmon Caesar Salad

Smoked salmon fillets served with romaine lettuce, Caesar dressing topped with
croutons & Parmesan cheese

@) o gidd! ddaks
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(&) Fattoush Salad

Middle Eastern salad made with mixed greens, tomatoes, cucumbers, radishes,
and crispy pita bread pieces
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@)« Caprice Salad

Classic Italian salad with mozzarella cheese, tomatoes, basil leaves drizzled with balsamic glaze
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(#) Tabbouleh

Finely chopped parsley, tomatoes, onions, and bulgur, all dressed in lemon juice and olive oil
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Grilled Jumbo Shrimp

Grilled jumbo shrimp marinated and cooked on the grill and served with lemon butter sauce

ol 4o
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Arrayis

Pita bread stuffed with spiced minced meat, grilled until crispy.
Served with a side of tahini sauce

wilygid) dbsis
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Mix Grill

Grilled meats, including chicken, beef, and lamb served with peppercorn sauce

® Soill &y ol ¥ oS Al
Oyealll B} Lalo o pai ! iy (LI (58 o ol ipda Dy S s5lia
@ Mix Seafood

Grilled seafood items shrimp, fish fillets, lobster,calamari and Mussels,
served with a side of lemon butter sauce

slio 2 glSl 2o
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Chicken Escalope Fried

Breast chicken breaded and fried, served with Cheesy fettuccine pasta

D@ 29Y1 G b 25l Ll p) 2 b
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@ Lamb Tagine with black prunes

Slow-cooked pieces of spiced lamb with dried black prunes

@) ooty 35 3931 Gogasl p)
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@ Black Angus Short ribs

Slow-cooked short ribs in a savory sauce served with mushed potatoes and aspargus
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368 cal

51.1 cal
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5  Lamb Kabsa

Saudi rice dish with spiced lamb garnished with nuts and dried fruits
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Seabream Sayadiya

Seabream fillet served over aromatic spiced rice cooked with caramelized onions,
fish stock, and warm spices
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Seared Scotish Salmon Filet

Seared salmon filet, served with spinach and creamy sauce

. s 2 - . . . (jy\ - - ‘ é}&,
© Sheikh El Mahash

Eggplant stuffed with a spiced vegetable mixture cooked in tomato sauce served
with vermicelli rice
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198.2 cal

12.8 cal

27.4 cal

2.7 cal



THE —
pxlho W
Filga 3 A
- N
au?’
MENU
plaba)l d05L8
Price (SAR) B
P DESSERTS / gl
T Jeddl 8028
35 ol puSIl (o 23y Bliks Jesnlly Lpay S ilat3
© Kishta with Honey
Creamy kishta with honey. Topped with
a sprinkle of nuts
Dl e
ol oo Loy ke g8l el 0 lish
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© Aich Al Saraya
Layers of bread soaked in syrup, topped with layer
of kishta and a sprinkle of crushed pistachio

Do 3l 535 oo LSy ol oy
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5 Mhalabiya

Milk pudding flavored with rose blossom water.
garnished with sprinkle of pistachios & almonds

I3y omge gl
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Gateau Swiss Roll

Sponge cake rolled with creamy buttercream,

coated with layer of chocolate

\—\ s i 5‘9)&3.3
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77 Baklawa Cheese Cake

Classic cheesecake with flaky layers of
baklawa Filo sheet

tdi
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Um Ali

Baked puff pastry, milk, cream, sugar,
with mix of nuts and dried fruits.
Baked until golden and bubbling

BE) i81gi) abd b
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@& Fruit Cut Platter

Fresh, seasonal fruits cut into hite-sized pieces
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501.6 cal

2028 cal

800.3 cal

405.6 cal

604.4 cal

350 cal
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150 cal
25 Sprite -
923 iy
25 Sprite Zero ool
39S SoS
25 Coca-Cola 0%
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Ocal
25 Coca-Cola Zero
Jo v,
40 Red Bull 110 cal
WATER / oloJl
8yS - Mm olso Ocal
25 Mineral Water (S.Bernardo) - Big
8)au0 - dxisen oo 0cal
15 Mineral Water (S.Bernardo) - Small
Srus-0)lgdole |
35 Sparkling Water (Perrier) - Big
O)M-O)IQSOLLO 0cal
20 Sparkling Water (Perrier) - Small
NON ALCOHOLIC BEER / (Jg=S yusll yuuidl
30 s3ls 0O cal
Budwizer
40 U)‘J e Ocal
Petit Beret
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Mocktails / codwiSgoll

Vellly gudadl JuiSge

Waterlemon Lemonada

giatgo ) 3l )i

R&B Mojito

Ju2i iU )jllg mas 3l gladl JuiSgo
Ginger Zest

owls - Liluolis (s39u

Saudi Champagne - Glass

o9l Jaisesll

Mocktail of the day

FRESH JUICE /a9 dgSLé

JWiiy ymac

Orange Juice

oobbl juas

Pineapple Juice

o - gl Hgou

Fresh Lemon Mint - Frozen

Wi ymac
Apple Juice

Watermelon Juice
Sweet-melon Juice

23> ot
Carrot Juice

938991 ypac
Avocado Juice
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Iced American Coffee
£y . o e lS
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Iced Cappuccino
dalio 453 ;50
Iced Lattee 110! 30
dalio ISg0
IcedMocha < 30
._s).abu! "sw 2cal 30
English Breakfast Tea
mi lew 2 cal 30
Green Tea
| slis
&7 ‘!‘): @ 2 cal 30
Early Grey Tea
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€ e 5 cal 30
Moroccan Mint Tea
5g3L
o 2cal 30
Chamomile Tea
30
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HOT COFFEE / disLuwll 3988l

gl bggall dls
Saudi Coffee - Dallah
45,5 8985

Turkish Coffee

ERGVIFIPL]
American Coffee

931830l
Americano
PRIV RV
Espresso

23 - gannypaan] 8989
Double Espresso
9150

Macchiato

Cappuccino
93l5e0 duid
Latte Macchiato
Bgo

Mocha

dislw didgSgud
Hot Chocolate
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36cal
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110 cal
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110cal
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