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Hummus 36
Mashed chickpeas with tahini, garlic and lemon juice. topped with olive oil and papnka

Hummus Beiruti 36
Traditional hummus mived with foul. pickled turnips, parsley, cumin and olive oil

Hummus Trio 45
Assorted Hummus, Hummus Avecado, Hummus Shamandar,

Maoutabal 38
Roasted egpplant, mived with gashic, tahin and lemon joice

Moutabal Ajami 43
Traditional moutabal, topped with sautéed eggplant and pomegranate molasses

Babaghanouj 36
Roasted eggplant, mixed with garlic. tomatoes, onions, peppers and lemon juice

Mousakaa 36
Baked eggplant, onions, garlic, chickpeas, peppers and chili, topped with dry ming

Shmandar and Rocca 306
Baked bestroot, served with rocea and white anians

Jebneh Fera Moutabaleh 3

A mix of feta, comatoes, peppers, ontons, oregano and ofive oil |

Labneh Balls 38
Goat labneh with dried fips and zaatar

Chancklish 36
(d Lebanese cheese served with peppers, tomatoes, onions and olive ol

Muhamara 38

Walnuts and cashew nuts mixed with chili base paste, cumin dnd (omatoes

Loubieh Bil Zeit 34

Green heans stewed with tomatoes, onions and garlic
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Hindbeh 38

Fresh dandelion sautéed with garlic, onions and chili, H:l|1|ﬂ'l:| with crispy oniots

Warag Enab 38

Stuffed grape leaves with rice, parsley. onions and tomatoes and show ceoked with lemon broth

Basterma G
Drriedd meat with spices, topped with labneh and boiled eggs

Samak Tajin Bil Tahini 40

Fish flakes tossed in tahing stew with onions, peppers and cormandes

Marinated Octapus 49

Sloww copked and marimated with lomaon, oal and herds

Assorted Cold Appetizer 120
Selecrion of hemmus, mubamara, mossakaas, loubieh and mowtabal

réau! e

Kebbe Nayieh a8

Fresh minced meat mised with burghul and kebhe spices

Kebbe with Moukasarat 74

Fresh kebbe, stuffed wath mixed nuts

Habra (i
Minced meat mixed with sale and pepper and served with garlic pasic

Kebbe Halabich 74

Fresh mineed meat mived with burghul, chili paste, walnur and kebbe spices

Habra Lebanese Sushi 74
Stuffed with walnut mohamara, cucumbers, spring onions and garlic

Basterma Lebanese Sushi 74
Ralled with Habra nayeh, gartic, spring onions and mint with spieed burgel cruss

Tablyeh Nayiech g

Served with condiments

All prices in Arab Emirares Dizham
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Hurmmus Kos Asfour 41
Hummus topped with sautéed meat and enions

Hummus with Nuits 43
Hummus topped with almonds, cashew and pine nues

Hummus with Soujouk 43
Hurmmus topped with homemade soujouk and tomatoes

Fried Kebhe 45

Lebanese fried kebbe halls served with moutahal

Kebbe Samak 48

Stuffed with omons, shrimp and pine ous

Grrilled Hallowmi 39

Served with tomatoes amd olives

Meat with Cherries 48
Minced meat balls tossed with cherries, lemon, cinnamon and pomegranate molasses

Kofta with Tahini 47

Cooked inoven with tahini, yogurt mix and potatoes

Ras Asfour with Bosil ficr

Cubed meat sautéed with onions, garlic. mushrooms, lemen juice and basil leaves

Kalayet Banadoura 54

Cubes meat sautéed with tomatoes, peppers, gadic and cinnaman
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Batara Harra 38
Fp;:liJ v polatoes tossed with E‘“Ii' . ehili and corander

French Fries 36
Deep frivd thick potatoes shiced served with ketchup

Bowjouk L
Homemade sausages sautéed with onions. garlic. and comatoes topped with kashkaval cheese

Makanek 25

Homemade sausages tossed with onions, garlic, lemon juice and cherry tomatoes

Chicken Liver 46

Sautéed with onions, garlic and pomegranate molasses

Chicken Wings 4
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Asafir oo

Small Lebanese bicds sauteéed in ghee, lemon uice and pomegranace maolasses

Lamb Filler with Kama o4
Fresh lambs fillet cubes, sautéed with kama and garlic

Calamari 49

Deep fried calaman nngs with tartar sauce

Shrimps with Lermon and Ol 59

Sauteed shrimps with garlic, lemon, oil and tomatoes

Assorted Hot Mezza 145
Makanek, kofia hil karaz, ras asfour basil, batata harea and fried kehbe



( Ineajana
oA

Sambusek 45

Mixedl meat and lebneh served with tabini sauce

Cheese Rikakai 43
Kolls stuled with cheese parsley and deep fried

Saftho Baalbakieh 5

Minced meat mixed with onions, tematoes, peppers and pomegranate and baked in special dough

Saftha Traboulsieh 52

Minced Meat with mshaltat dough and pomegranate molasses

Fatayer [ehneh 48

Mixed cheese with ovegano and tomatoes and baked in dough

Fatayer Sabanekh 45
Fresh spimach mised with semae, cniens, pemegranate molasses amd Baked inoven

Lalum bil Ajeen 560
Fragrant minged meat mix layered on thin dough and haked

Shakhtouret febneh 54
Bakes boat shaped dough stuffed with cheese, parsley and gartic

Lamb Ouzi 48

Dough stutfed with fragrane rice and meat

Chicken Mousakhan 4

Mixed with sumac, oniens and rolled in saj bread

Mixed Platter Mouaajanar 120
Sahiha baalbakieh, sabanekh, mousakhan and Shakhicuret lebneh



Fatreh Hunvmus 42
Brled chickpeas mixed with crispy bread, gadic and topped with yogurt and tahim

Eggplant and Meat Fatteh §5

Fried egpplant with meat and pomegranate molasses, walnuot, yogurt and tahing mix topped with erispy hread

Shrimps Fatteh 4l

Shrimps with spicy tomato sauce and yogurt topped with crispy bread,

araye(
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Arayes Kofta 54
A fragrant koefta mised with garlic, tomatoes onions and parsley grilled in pita bread

Arayes Kofta and Cheese 58

A fragrant kofta mix with garlic, tomatoes onions and peppers and cheese grilled in pita bread

Arayes Lamb leg 58

A mix of lamb I"'t—'- with ||.'|r°:||.-j-. anions and ;-_-,:r“‘_'

Fakhara Lamb Kabseh g5

Fragrant lamb and rice, served with fried onions, dacus and nues

Fakhara Chicken Biryani a5

Slow braised chicken served with fragrant rce and sevved with vogure

Fakhara Farou; Mahshi 05
Slowly roasted stuffid with freekeh and nuts

Maloubeh iz

Fragrant rice with eggplant and meat
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Shekal Ho

Mannated beef cubes served with roasted tomatoes and onions

Shish Taouk g

Chicken breast marinated in garlic and chili paste served with tomatoes and mushrooms

Kofta 75

Traditicnal kebab mixed with parsley, onions and spices

Kebah Halahi 75

Minced mear mixed with onions and spices with pine nuis

Kebah Khashkhash 75

Minced meat mixed with onions and spices cooked m spicy lomaea sauce

Kebab Batenjan 79

Minced meat mixed with onions, garlic and spices, prilled with epgplant preces

Kebab fil Laban 70
Kebab served with yoghurt and eggplant

Kebab Kebbe S

Served with onicns and peppers

Lamb Cutlet 87

Fresh Lamby cutlet marinated in spices and thyme

Charcoal Grilled Boneless Chicken 8z

Baby chicken marinated with garlic amd chyme

Grilled Kebbe i

Stuffed kebhbe served with yugurt and cucumber

Mixed Grill 135
Shekaf, shish taouk, kofia and lamb cutlet
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One Meter Kebah 184G

Served with roasted tomatoes, onions and potatoes

2

Whole Lamb Rack 218

Rubbed with seven spices and sumae, served with saffron rce

Beef Rib 232
Rubbed with kebbe spices and grilled, served with potatoes

Lamb Loin Roll 1o

Stutfed with fragrant minced meat and cheese, served with chili tomato sauce and rocca

— Seatood

i

Bizri 67

Fried small sardines, served with tarator

Crrilled Seabass 74

Whole sea bass hsh grilled and served with lemon and oil

Fried Sultan thrahim a5

Fresh sultan served with tavater and spacy tomate sauce

Grilled Jumbo Sheimps k0

With garlic and sumac, serves] with tartar

Mix Fish Fiflet 238

Baked hammour, salmon and scabass Allet, served with rice and spicy tomato sauee




Maohalbich 49

With almonds, sugar and rose water

Cigar Mohalbieh & Pistachio 52

Served with caramel sauce

Maghli 41

With mixed muits and I||'|:||_s-|'|:! with eoconut

Rice Pudding 40

Homemade rice pudding with dry fruits

Lim Al 0

With dry Fruies arnd coconot

Kounafa il febn 42

Teaditional Lebanese kounala with cheese amd pistachio topped with sugae syeup

Healawet El Jebn

Due of cheese ralls with dates syrup and sugar syrup. pistachio and ashta

Clsmalieh Ashia 42

Fresh osmalich topped with ashta and sugar svrup

Traditional Lebanese Mafroukeh 42
Served with ashta and nuts

Mafroukeh Pistasho 42

Served wich ashita and nuts
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Ghazel El Grand Café 45

Cotton candy served in osmalieh cage with meske ice cream

Raha Pudding G

Creamy pudding wich rahet al halkoum preces

Fruit Plateer 135
Seasnnal fruits with staffed dried [meis, chocolare cake

fce cream 410
Chaoice of 3 scoops

Chocolate Fondant 42
With vanilla joe cream

Chocolate Cake 42

Servied with ice cream and chocolate sauce

Vanilla Cheesecake 42
[raditional cheesecake topped with strawberry sauce

(fg " Inenuc

Chicken Tenders 40
Served with cocktail sauce

French Fries 38
Tepped with cheese and ketchiip

Cheese Arayes G0
Pitta Bread Staffod with cheese

Kofta balls ol

Served in tomato sauce
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Soft Drinks 20
Red Bull 1§ Regutar - sigar freet 22
Jerllaly 25
lce Tea Lemon/Peach z5
Arwa Water Small 1z
Arwa Water Lorge 15
Agua Ponna woter Smuall 20
Aqua Panne water Large 30
San Pellegrino water Small 22
San Pellegrino water Large 34
i ) o
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Chrange, Lemon, Minted Lemonade 5
Apples, Carrots, Pineapples 38
Pomegramates 42

Grand Café Mocktails

£ Majito Classic 38
s Liree minr leaves _\'Inrlm aend biroen SUGEr
F Majito spring 38
lassic mojine urr:f.-_r'rn.h &b u-bf.rr:.- wived whrgwberry wyrEp
Cranberry Cooler 38
| Ferries juice with ginger and soda
Blue electric 38
|"'ir|.:uprm’|; with QFaFQE B one By corpssow
Berries Mockrail 38
Berres with mnmnu.ﬁr.’uu-ﬁml}-:inﬁ p.iml.uﬂph'-
Lemon Mocktail 38
Lemon fuice with Basil, Mossom water, triple sec
Red Rose 38
i_'ra.ll.'n'r.!:.-'. Cancarenand, t}m.ln_,lr. Lesranare, Blue cirassow
Bully Marry 18
Strawherry Syrup, Red bull, Mine feaves, Lime wedges
Avocado signature 52
Avoceds with Mk, H:.uw}-. Eesheran, Pisdarciin Clishew Nuis
Grand Café Cocktail 52

Fresh Fruits cuts with ioe cream, Kashre, and Honey
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Serawherry shake, Banana Shake, Chocolate Shake, Vanilla Shake 34

. _,)
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Tea

Black tea, Green tea
Karak Tea. Black Tea with mint, Green tea with mint. Ginger tea. Ginger Tea with Cumin
Moroccan Tea
Revolution Tea 28

Lek yonir wniher for the Fhrsor

Grand Café Detox Tea

A=f Your Wiakker for the Flowor

Coffee
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Ho

Turkish coffee 2!
Arabic Caffee 9
White Coffee 18
Single Espresso 25
louble Espresso, Espresso Macchioto 28
Cappuecine, Café Late, Mocha, Americano, Hot Chocolate 32

."'||.|-\.! Flavar
Vanilla, Caramel. Hazelnuis
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Shisha Moassal 05
Drouble Apple, Grape, Grape ming, Lemaon, Lemon Mine, Orenge, Cherries,
Warer Melon, Sweet Melon, Rose, Peoch, Blue mist, Strowberry, Gum
Shisha Afjani
Grand Cafe Shisha

Renewal Head



Lentils 35
Yellow lentils pureed and served with fried bread and lemon

Chicken and Freckeh 40

Cooked with garlic, onion and cinnaman

Seafood 45

Cooked in tomatows and cream broth wath saffron

Fattouch 52
Seasonal vegetables, tossed in samac, garlic, pomegranate molasses and lemon ol deessing
Tabouleh 42

Parsley, tomatoes, mint, onions and burghol tossed in lemon and olive ol dressing
Tabouleh Quinoa 45

Traditiomal Tabouleh with guinss

Grand Café Salad 42

Seasonal vegetables with roasted garlic, feta cheese, spicy olivies and femon deessing

Salata Arabich 42

Scasonal vegetables, shiced info small picces and tossed in lemon oil dressing

Zaatar & Rocca Salad 40

Fresh thyme and rocca tossed with onions, lemon oil and sumac

Chuinoa Salad 48

Cruinoa mived with eggplant, rucchini, onions, tomatoes and feta cheese with red vinegar dressing

Freekeh Salad 45
Mixed with pistachio, walnue, pomegranate, parsiey, bakleh and mint with fesnon oibdressing



