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Crispy calamari and zucchini, tartar sauce (p)
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Chicken Caesar salad, quail eggs, cherry tomatoes, baby gem, turkey bacon, Parmigiano flakes, croutons (p)
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Mediterranean salad mixed lettuce, grilled mushroom, palm heart, green beans, sundried tomatoes, and V.
Black olives (V)
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Seasonal vegetables soup, Parmigiano wafer (V) (o) <
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Mushroom soup, herbs focaccia (V) (p)
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Pasta and Pizza
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Penne all’ Arrabbiata, tomato, chili, and parsley (V)
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Spaghetti alla Bolognese
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Pizza mozzarella, tomato and dry oregano (V) (D)
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Mushroom Risotto, veal jus (V without veal jus) (D)
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Classic chicken Biryani, raita and papadums
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Levant chicken shish tawook, with spicy Arabic bread and rice
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Lamb kofta kebab, with spicy Arabic bread and rice
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Braised beef brisket, cornmeal porridge, cabbage, white mushroom sauce (D)
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Chef Suggestion of the day

Dessert
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Warm apple tart, coconut ice cream (D) (N)
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Coffee cheese cake, mango coulis (D) (N)
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Dark chocolate and orange cake, vanilla sauce (D) (N)
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Chef Signature Dishes

Balance Your Day — Kempinski looks beyond counting calories. We offer dishes recommended by medically trained nutritionist to support your well-being!
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