yme
oroccan tea (S-M-L)

lections of Coffee:

Spresso
ouble Espresso

ot chocolate

14
22/30/50
14
18
14

14
14
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Beverage Meruww

ater- still (0.33L)
ocal Water- Still (1.5L)
an Pellegrino —Sparkling (s)
an Pellegrino —Sparkling (L)
\cqua Panna - Still (S)
\cqua Panna — Still (L)

moothies

trawberry Attack 28.00
strawberries, milk & vanilla ice cream
)lended together.

Bananalicious 28.00
Bananas & milk blended together
served with banana slices.

ranberry Fruit Blast
Pineapple fruit, cranberry juice and
anilla ice cream blended together
served with pineapple fruit slice.

Banana Split 28.00
Bananas, pineapple juice, strawberries,
oney blended together & served with
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Irape mint

emon mint

Apple Deluxe

Blue Berry

Orange Mint

Blubbery Mint

Royal Rose Shisha
resh Pineapple Shisha
salloum shisha

Shisha pipe

NS

Shisha Menu
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48 i (3l
ORIENTAL FLAVOURS

old Mezzeh

abouleh,
outabel
umms
attosh
3amia Bil Zeit

srape Leaves or Rocca

ot Mezzeh

ried Kebbeh,
heese sambousek,
Meat sambousek

Spinach fatayer

orld hot appetizer

egetable spring rolls
hicken wings
ried jalipino with cheese

rench Fries

6 % Tourism Fee , 4 % Municipality




Ut
Salads

aesar Salad 42.00 s v e AN
omaine leaves, parmesan |
heese, beef bacon ,roasted
routons, anchovies in dressing .

9,238 aal 0l e b s (e i

A\dd chicken breast 52.00 gl sa Casl

\dd 4Grilled Prawns  58.00 & shia Uy ozl

reek Salad 42.00 ¢y JETREIR

olor pepper, tomato, cucumber, red
onion, olives, feta cheese, served with Juay, LA ahalada () 6l) Jala
oregano lemon dressing U sea g aali) Ui L ) 53y ), pea]

Osalll s sila ) 5Y)




L4

oup

RADITIONAL LENTIL SOUP  28.00

erved with lemon veggies and
oasted French bread sticks

JNION SOUP 32.00

lassic onion soup, caramelized
)nion & French bread toasted With
ruyere cheese

LASSIC HARRIRA SOUP 32.00

he Harrira is an authentic
oroccan made of tomato, lentils,
hickpeas and beef

OBSTER BISQUE SOUP 32.00

rench smooth creamy soup

rustaceans lobster, crab, shrimp
and crayfish and thickened with rice
and cream
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"l t.'t. CA\‘.»
Bites

HICKEN TRIO 32.00

hicken croquettes with saffron dip,
hicken satay with peanut sauce and

3URGER TRIO 62.00

here mini beef burger s i.e
ushroom, Beef bacon & Cheese

Quesadilla 32.00
exican toasted tortilla filled with
hicken, black beans, sweet corn

and melted Oaxaca cheese

MOROCCAN PASTILLA 32.00

raditional Andalusian pie stuffed
ith chicken, pigeon, roasted

nd cinnamon
ASIAN TRIO TASTING 62.00
rispy shrimps, confit of pickles,

egetable spring rolls with Chefs
Special sauce

vy
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A ) 3LV
Main Course

ammour Harrah 65.00 utk Bl el
Served with Sautéed vegetables & ECUSENIECE

teamed rice .
rilled shrimp 95.00 e S 9da Ol

served with Sautéed vegetables & cany) Y o) A eudl jladl) aa s
teamed rice
ixed grilled 65.00 "o S g gliia
ixed grilled marinated taouk, (i3, ) il 5 L0
ebab, lamb chops sl A 5V e adil

and kofta served with Oriental rice ]
and yoghurt & st Ll
Shish Taouk 50 .00 by Rkl pasa, e St ool
served with Arabic Bread , Tahini Ao

auce And French fries g el Ul ) Al Uslladl 5 ;:‘e
Beef Tenderloin (ki sl Jilh) o gl 0 i
Served With rice or French Fries. o - sy Tl
or mashed potato chose of one Ao ppal el 1 4l LR 51 500 S
au_ces(pepper or mushroom ) ¢ q S pls

rilled Chicken o UL 38 gl dnighh S ol
Served With rice or French Fries.
Or mashed potato

hicken Biryani
served with pickles, chutney, raita

papadum

Service Charge, 6 % Tourism Fee , 4 % Municipality §




A ) (3lalaY)
Main Course

amb Biryani 56.00
served with pickles, chutney, raita & papadum
shrimp Biryani 63.00
served with pickles, chutney, raita & papadum
Seafood Biryani 68.00
served with pickles, chutney, raita & papadum
ish Biryani 58.00
served with pickles, chutney, raita & papadum

hai green or red curry 50.00

Spicy coconut base curry with aborigine,
lemon grass, galangal, with steamed jasmine
rice Prawn-

Hammour, Chicken or Vegetables
Chicken Makhani

Indian Spiced Chicken Tikka in a tomato

50.00

butter gravy served with white rice, papad and

condiments
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A ) (3lalaY)
Main Course

od Platter 145.00
els, Shrimp, Calamari, Hammour & Salomon
d Salmon 90 .00
d With rice or French Fries. or mashed potato
and chips 50.00
se and herb crumbed Fried fish served with

and tartar sauce.
THE GRILL

e Australian Fillet of Beef

1 2259)

50.00
nated Spatchcock Spring Chicken 50.00
2 orders
h Fries Mashed Potatoes
Steamed Vegetables
ried Herb scented Mushrooms
ice of sauces .
&black Peppercorn jus Garlic &lemon dip

y Mushroom Sauce Roasted Garlic &thymes

Vo g sy ey
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Moroccan Main Course

b tajeen %o

ine is a slow-cooking stew and this lamb stew b e ophhag jladlly aalll e s 2 jra

e gets its Moroccan flavor from a blend of el 5 il g ) saSll 5 oS <) AL L—QLAAA '
atic spices such as turmeric, cumin, ginger,

amom and cinnamon

en tajeen LU zla
jALA}JL.aAMJ BJS‘UAJM‘_??‘)M“
d@\;@ﬁ\;u}aﬁ\jéﬂ\u\u@

ine is a slow-cooking chicken and this lamb
recipe gets its Moroccan flavor from a blend of
atic spices such as turmeric, cumin, ginger,
Amom and cinnamon

) with artichoke and green peas

\ e b4 & I
65 Skl gl Ad) aa
elicious Moroccan tagine _included for all methods.
ant with ginger and saffron, it's a personal favorite of

, Osedlll 5 O sie 5 Jn il eS8 (2 2
. lamb

ood tajeen 70

A anll ey gstall
gine is a slow-cooking seafood and this lamb L N ':JAJ'; YJS 4
recipe gets its Moroccon flavor from a blend of Dbaally Ay el Y Slall (e 2ra (2 2a

atic spices such as turmeric, cumin, ginger, Gsaslly V‘SJSM Gl Cilae s U e C3

amom and cinnamon h‘)d‘} M\} d.'?" i
b Couscous 65

Moroccan lamb couscous is packed full of eﬂh

ad ground lamb, dried apricots, currants, fresh siadll il Jucaddly (uSusll 5 aalll cye snel i
s and couscous.

ken couscous 60 o zlaally

Moroccan lamb couscous is packed full of spiced iadiall g jladll g Sl g Zlaall (e 22a 2 53

d lamb, dried apricots, currants, fresh herbs and
ous. Plus it's ready in just 30 minutes



https://www.thespruce.com/the-moroccan-tagine-2394748

GlLd gaid
Sandwiches

asons Burger

0% Prime Beef Burger topped with Beef Bacon,
eese & Mushrooms served with French Fries
ak Sandwich 52
ared beef ,caramelized onion , cheddar cheese

sh Taouk 44
abic Bread , chicken , hummous, lettuce tomato
ofta Sandwich 44
abic Bread , kofta , hummous ,lettuce ,tomato

e Royal Club 48
rilled Beef Bacon, Fried Egg, Crisp Lettuce,
mato with toasted Bread & mayonnaise bell
pper and cheese served with French Fries,
ef Fajita 54.00

abic Bread , Beef , Hummus ,lettuce ,tomato
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Aidl Ualad) e oy il

o gl

D A g Jo Sl Jead) e s
Bosth

lalaball 5 5l 5 analls #laslt S

¢ A

UAAMX“ ).1;5\ & (:LLQ-E’L)&A "_;Lx Uan ,Jﬁ.«
A Ul e i Al Jali) 3

o¢

Jild g alalala | i | Gaeall ae aal 7 jdis 20




GlLd gaid
Sandwiches

afood fajita dg ) e gSlal)
abic Bread , Seafood ,Hummus lettuce ,tomato ahaleda | i | Gaesl) as a0l Y S e

paper

icken Fajita 52.00 oy gl u

xican chicken delight served with guacamole, ablob | I e gladll @i b5 e

y tomato, Sour cream sauce & tortilla bread

rkey Chiapatta ¢ ¢ Cmadls Lladd)
rkey breast, iceberg lettuce, & Dijon vl s il s eal) ae Gl
ayonnaise
£ 4 gdia e glla &
aloumi Pita Bread Sandwich 44.00 (Ssdia Jilb ey ) dddaall alalelall e 4 e g
illed haloumi cheese, sun-dried tomato, basil

Sto & roasted grilled peppers




Ll g ) R
PlZZAS AND PASTA

rgarita Pizza 50.00

h Italian tomato sauce, fresh tomato, basil and

50.00

ion, capsicum, mozzarella and spiced chicken

ZAS AND PASTA

eate your own pizza 50.00
th tomato sauce, mozzarella cheese and

oose four topping)

oked turkey, Tuna, Chicken , Artichoke,

ion, Mushroom,Zucchini

oice of pasta

aghetti/ penne / farfalle/ fettuccine

yle of cooking
lio olio, Pomodoro, bolognaise, marinara,

bonara or pink sauce
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Jdha

DESSERTS

lety of Traditional Arabic Desserts A el AL gdall e de gt Al
al Rose Eclairs 34 v Jsu Jusy
A5 il 5 LLildll) g pa a3y 43Y S 5

sortment of Arabic Desset

ocolate Eclairs served with vanilla sauce &

awberry Coulis vy sl
amisu 32 e I e 5 gl ey Al (s

ch & Creamy Traditional Italian Coffee Dessert

-

unafah 24 Y¢
b ) Auall aa8t g (383l e de giae A8 )0 (g g
aditional Middle Eastern dessert made from ety GRS Oe e bl

ur, cheese & variety of fillings . N )
_ YA Azl 4 U 4s)
esh Cut Fruits 28 Galia da Sl A o A

easonal Fresh Fruit Selection cut

ocolate Brownie 26 Y A3y ¢S i) A
pped with chocolate mousse served with A S gy S (g & @285 5 ATY oS g Bl) (s gay ol

ocolate ice cream

Ali 28 YA e
aditional Arabic Desserts Lalsidy e g

eamy Cheesecake 32

ur Homemade creamy Cake with Strawberry L “iall 8
Ayl L,
oulis, & Sauce Anglaise Skl o ga e liiiha SO

e Cream 12

\Y S
:\J},\'
Sigiall e Jolll Jh s o

scoop of ice cream

ease ask the waiter for the available

ervice Charge, 6 % Tourism Fee , 4 % Municipality



