
All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge, and 5% VAT 
 
 

IFTAR MENU 1 
 

AED 225 per person 
Minimum of 2 guests 

 
Ramadan Juices  

Jallab 
Kamar Al deen 
Laban Ayran  
 Tamer Hindi  

 

Salads and Starters 
Hummus (V) 

Cheese Rokakat (V) (D) 
Tabouleh Salad (V, G)  

  Confit Salmon with Mediterranean Vegetable(S) 
 

Soup 
Lentil Soup  

Lemon Wedges, Crispy Arabic Bread (G) (V) 

 
Main Course 

 
Seabass Sayadieh (S) 

Basmati rice, Crispy Onion, Bell Pepper, Cumin, Garlic, Coriander 
or 

Chicken Mousakhan (G, N) 
Caramelized onion, sumac, olive oil, parsley 

or 
Pasta ala Norma (V, D, G) 

Eggplant, tomato sauce, Aged Parmesan, Basil  

 
 

Dessert 
 

Date of the world 
Khidri, Zawi, Madjool. 

  
 

Vanilla Choux Raspberry (D, G, N) 
or 

Baklava Pistachio (D, G, N)  
or 

Oriental fruit salad (V) 
 



All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge, and 5% VAT 
 
 

IFTAR MENU 2 
 

AED 225 per person 
Minimum of 2 guests 

 
Ramadan Juices  

Jallab 
Kamar Al deen 
Laban Ayran  
 Tamer Hindi  

 

Salads and Starters 
Moutable (V)  

Lamb Kibbeh (N)(G) 
Lebanese Fattoush Salad (V)(G)  

  Roasted Potato Salad with Sundried Tomato and Asparagus (V) 
 

Soup 
Green Soup (V) 

 
Main Course 

 
Char-Mixed Grill (G, D) 

Shish Taouk, lamb kofta, biwas 
 

Hamour with Harra sauce (S) 
Preserved lemon, olives, capsicum 

 

 Penne Pasta pink sauce (G, D) 
Broccoli, Kalamata, Parmesan, Basil  

 
 

Dessert 
 

Date of the world 
Khidri, Zawi, Madjool. 

  
 

Tiramisu (D, G, N) 
or 

Umm Ali (D, G, N)  
or 

Oriental fruit salad (V) 
 



All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge, and 5% VAT 
 
 

IFTAR MENU 3 
 

AED 225 per person 
Minimum of 2 guests 

 
Ramadan Juices  

Jallab 
Kamar Al deen 
Laban Ayran  
 Tamer Hindi  

 

Salads and Starters 
Stuffed vine leaves (V)  

Spring Rolls(G) (V) 
Roma Tomato and Mozzarella Salad (V), (N), (D) 

Gulf seafood with garlic croutons and Aioli (SF), (G) 

Soup 
Clear Chicken (G) 

Carrots, Celery, Poatao, Orzo Pasta 

 
Main Course 

 
Grilled Shrimps Harra (N) (SH) 

Spicy Tomato Sauce, Capsicums, Walnuts, Coriander 
 

Basha W Asakro (G, D) 
Meat Kibbeh Fragrant Yogurt Sauce Stuffed Meat Dumpling, Minced Meat, Shallots, Pine Seed 

 
Okra Tagine (V) 

Tomato Raghu, Okra, Coriander 

 
 

Dessert 
 

Date of the world 
Khidri, Zawi, Madjool. 

  
 

Crème Caramel (D) 
or 

Mulhalabia (D, N)  
or 

Oriental fruit salad (V) 
 



All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge, and 5% VAT 
 
 

IFTAR MENU 4 
 

AED 225 per person 
Minimum of 2 guests 

 
Ramadan Juices  

Jallab 
Kamar Al deen 
Laban Ayran  
 Tamer Hindi  

 

Salads and Starters 
Lebanese Fattoush Salad (V)(G) 

Lamb Kibbeh (N)(G) 
Braised Beef and Potato Salad 

Seafood and Raw Mango Salad (S), (N) 

 
Soup 

Lentil Soup  
Lemon Wedges, Crispy Arabic Bread (G) (V) 

Main Course 
 
 

Fish Fillet with Mediterranean Vegetable, Basil Pesto (N) (S) 
Rainbow Vegetables, Creamy Pesto Sauce  

 
 

Roasted Chicken with Herbs and Garlic 
Rosemary marinated chicken thigh, garlic, jus  

 
Vegetables Salona (V) 

Tomato Raghu, potato, carrot, cauliflower, Coriander 

 
 

Dessert 
 

Date of the world 
Khidri, Zawi, Madjool. 

  
Mango Sago pudding (D, G, N) 

or 
Namoura Pistachio (D, G, N) 

or 
Oriental fruit salad (V) 

 



All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge, and 5% VAT 
 
 

IFTAR MENU 4 
 

AED 225 per person 
Minimum of 2 guests 

 
Ramadan Juices  

Jallab 
Kamar Al deen 
Laban Ayran  
 Tamer Hindi  

 

Salads and Starters 
Hummus (V)  

Spinach Fatayer (V), (G), (N) 
Smoked Chicken and Grilled Portobello mushroom Salad 

Herb Marinated Artichoke Hearts (V) 

 
Soup 

Minestrone (D) (V) 
Vegetables, beans, basil, parmesan  

Main Course 
 

Pan-Seared Salmon Fish (D, G) 
 Asparagus, Lemon Butter Cream, Orange Segment, Cherry Tomato, Chives  

 
      or 

Grilled Beef Tenderloin Steak (D, G) 
Sauteed Mushrooms, Parsley, Thyme Veal Jus  

or 
Vegetable Egg Noodles (G, V) 

White Cabbage, Carrot, Capsicum, Spring Onion, Sesame Oil, Soya Sauce  
 

 
Dessert 

 
Date of the world 

Khidri, Zawi, Madjool. 
  

Pastry of The Day (D, G, N) 
or 

Aysh al saraya (D, G, N)  
or 

Oriental fruit salad (V) 
 


