&

SELECTIONS

Menu | olelnll dalils



&

SELECTIONS

Soups | aujg—all

Qe djgu
Lentil Soup

Classic yellow lentil soup, slow-cooked and served with toasted bread and fresh lemon.

Allergens Gluten (Wheat) (o08) pigle  dpwlbuall Cibuuo

Calories 330 agyladl calyeud!

. )—nall go alas dyyg
' Chicken Mushroom Soup

Aol ol iiedllg pjlally lnallg & yyall slasll g ads & 4ie & soyS & 1jgu

Rich and velvety soup with tender chicken pieces, fresh mushrooms, and aromatic herbs.

Allergens Dairy, Gluten igle @L;Ji auuluall ciluus

Calories 348 agylyadl calpoudl

e—Sdl ol jlod ayjgun
Seafood Cream Soup

a Al \_ﬂ_u.L_C_IJLl LJ_L..Q gl nllg el auuldlg glugyll [Q_xﬂ_l nla U_O_J}S G0

#* 49

LLuxurious creamy broth packed with shrimp, fish, and calamari, seasoned with fresh herbs.

Allergens Shellfish, Fish, Dairy, Gluten igle ‘UL;JT wloww wulpid  danwbuadl cibuue

Calories 120 ayylall calyeuldl

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



SELECTIONS

Salads | cul___h Lol

aJ ...
Tabbouleh

g—aillly uoisill Cujg Jhadly Jépllg pblalnll go lacli pgpaall juigadyl (o dsiga il dyilisll dalull

The iconic Lebanese salad of finely chopped parsley, tomatoes, bulgur, onion, olive oil, and lemon.

#* 35

Allergens Gluten otigle  dapulwall e

Calories 532 ayylall clpoudl

LJ:IJ o o
Fattouch

A belell Glcuull & luii oo ya—enell sl @ hag a sjllall Cilgpasil ddeyao auiliul dalu

Crisp Lebanese salad with fresh vegetables, toasted Arabic bread, and a zesty sumac dressing.

#* 35

Allergens Gluten oigle  dpulwall cilbuwo

Calories 142 ayladl calypeudl

j3douudlg Sg I alaliu

#* 37
Rocca Beetroot

A_Tiae Liye & iing & sopdo Jay il dlag (Sgiito jx—iou @ 0 A ajlb ;npn Sl
Fresh rocket leaves with roasted beetroot, crispy onion rings, and crumbled feta cheese.
Allergens Dairy oldl aubwall cilbuwe

Calories 470 aylndl calyeuuldl

| Sllaal

% 63 ~ . .
Kale Salad with Berries

.Jg ag ul o) g ilo (pha iumn_ng_n:q_nusro_bbba_ad_ﬁm_h_u

Hearty kale with cherry tomatoes, mixed berries, mushrooms, mango, pomegranate, and walnuts.

Allergens Tree Nuts Calpuso apwbuwall cilbuwe

Calories 390 aylnll calyeuull

|9 i_1_§|| aal ud

H
~ Quinoa Salad with Apple & Pomegranate

4 ajlb ul—ay l_1og g ilog y a3l l_ai @0 iibog & asslois
Light and nutritious quinoa with green apple, mango, and fresh pomegranate seeds.

Allergens No allergens aubun Aluwe sagy U dpwbuadl ciluue

Calories 434 aylpall clyeuuldl

dspall clbbiv il Gle 2l aflsell blindl caling sag «dylp p -+ o @l gasill duogull dresdl .daball dogall dypa Jouidg (Ssgeudl Jul jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



SELECTIONS

Cold Appetizers | 6Ll callidall

- Ic L§J9
Stuffed Grape Leaves

o) 135921 4 alall il .fu—i”g ijJIa lf\l'ﬂ[: 193 g Lo (S e 9J9

Tender grape leaves hand-rolled and stuffed with Goodies special herbed rice mixture.

Allergens No allergens dpulbun Al sagy U dnlbwadl cile

Calories 163 ayyladl calyoudl

. o=l da
' Eggplant Moussakaa

ua—oallcigng [og_iﬂg [o_bl,ob_” a_anla &0 da u ag_da.o L_,_Lcm ulaisb

Slow-cooked fried eggplant layered with tomato sauce, garlic, and tender chickpeas.

Allergens No allergens dulbun il sagy U duwbwadl cibue

Calories 274 ayladl calypeudl

Ja——o02

e
£ Hummus

.Jg Ll 1ja e L}u),_i (09 T||9 Jg olllg a uahll 89}'0‘0 s P———CL'L)D—O':‘

Silky-smooth chickpea dip blended with tahini, lemon, and garlic, finished with a drizzle of olive ail.

Allergens Sesame o dpubuadl cilywo
Calories 480 aylpall calyoudl
| 10

U 5

J
o Moutabal Eggplant

b opllcnl iy oo wwg—ailllg & inhll sgjeo ——ilds (Sg— o 23k

Smoky roasted eggplant blended with tahini, lemon, and topped with pomegranate seeds.

Allergens Sesame o duubwall iluwe

Calories 427 ayylall calyoudl

dspall clbbiv il Gle 2l aflsell blindl caling sag «dylp p -+ o @l gasill duogull dresdl .daball dogall dypa Jouidg (Ssgeudl Jul jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs
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SELECTIONS

Cold Appetizers | 5Ll callidall

Allergens

Calories

Q9—ié Ll
Baba Ganoush

WUloyllg & ajlall jLoarllg gg—iapl cuyj & Locli rog}.n.o fa_“Léﬂ < LS‘}“‘LO ulaisl

Chargrilled eggplant finely chopped with olive ail, fresh vegetables, and pomegranate.

Sesame Lo apwlbuwall calbuwe
233 agylpadl calpoud!

s
Hindbeh

aJI h Ug n_{|) _{Amrgd_,o}s_od Al e o 4 1lnnq_|}Jq_|_\_1_m

Wild chicory sautéed with caramelized onions and a squeeze of fresh lemon juice.

Allergens Gluten oigle  dpmbundl Gluue
Calories 406 ayylall culyoudl

i
= Bamyeh

g 080 lao l'\g_oro_m\_ﬂj:u;l))_“k}u_l_\m@ug_kbﬁ ayha ol

Tender okra cooked in a tangy pomegranate molasses sauce, served with crispy fried bread.

Allergens Gluten oigle anwulbuall caluwe
Calories 739 agylpnll calyeudl
0)—— 020

J
oI Muhammara

. |9,1J|9L_§n Saodl an”LJ alall yg—a 0 g 0 Ug Ahall joall o dlujn 6000 walia

Bold and spicy dip of crushed walnuts blended with roasted red pepper paste and spices.

Allergens Gluten, Tree Nuts oigle, Cilpwso dwwluwall Giluue

Calories 236 agylpnll calyeudl

apspall ablindl Gle 2l ayilsell ilalis Ul Caling ség gyl sy Fe- - o @Il pasill dpogull duesll aalall doydll dypa Jouinig (Ssgeudl Jupl jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs
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SELECTIONS

Hot Appetizers | aialudl culludall

6)—a Ll
Batata Harra

Jall Jalall oo dualg &jllall 8pjsllg egilly dlio dnms dulio ubslas cilieso

Golden fried potato cubes tossed with garlic, fresh coriander, and a hint of chili.

Allergens Gluten oigle  dwwbuadl ciluue

Calories 208 aylpnll calyoudl

= s
Makanek

il Olol pussy Sliniog ulio dpunc Spstun &l Gilio

Juicy Lebanese mini sausages pan-fried and glazed with rich pomegranate molasses.

Allergens Tree Nuts Clpuse  danulbwall caliue

Calories 604 ayladl calypeudl

ol aisl oy by

* 52
Batrakh Batenjen

s—gially Ol oylly o lnlohll & abia g o oSl Glll e ldo gl 2illg eal il jeSo

Cubed meat and fried eggplant served over creamy yogurt with tomato sauce, pomegranate, and

) pine nuts.
Allergens Dairy, Tree Nuts, Sesame ol (Lo WlpuSo  dpwbuall Giluwoe
Calories 473 ayylall calyoudl

J9tuac guly aulia

3
o Filet Ras Asfour

ul ol il 10 Q ijo «y 19 pjl—do ) hae oda Udo jglsii il iese
Sautéed diced tenderloin with fresh mushrooms and figs, garnished with pomegranate seeds.

Allergens Tree Nuts Gilpuse  dpwluadl ciliyue

Calories 671 aylpnll calyeudl

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



Allergens

Calories

Allergens

Calories

&

SELECTIONS

No allergens

Hot Appetizers | aialudl culludall

ailisd osgun
Labanese Sawda

BO3—jllg o igiall fa— ul— oyl U 15 4 aliay & ldo al@) LY

Sautéed chicken liver with pomegranate molasses sauce, pine nuts, and butter.

Allergens Tree Nuts, Sesame Lo Wlpwso  dwwbuall cibue
Calories 680 agylpall calyoudl

uldo 6ymj

#* 33 . : :
Crispy Fried Cauliflower

&o il o Aiojang uglll dums awai Gis dddoe «Jlgill (o dijlgiog daras dluily dlage drjllb 6jmj
Qab dalia go psar (Jalsl o (Sib plgs

Fresh cauliflower florets lightly seasoned and fried to golden perfection, crispy on the outside and
tender on the inside, served with a signature dipping sauce.

Allergens Giluten, Dairy oldi cotiglé dpuluwadl caluue

Calories 450 Ayl padl calyeudl

G—>

Sausage

dyghnell Jilgillg L9,09)_“ Jalallg Oln.o_“ Jraulg fx]oLoJo_” &o rolﬁugg ollaall | Uln.o gl S [a:J G

.Aygdg duic agsil

Spicy beef sausage, pan-fried and served with tomatoes, fried onions, capsicum and aromatic
spices for a rich and robust flavor.

Allergens Gluten oigle apubuadl cilbuws
Calories 604 agylall calyeudl
a Ul I Cl 1<

G—uully .

i
= Sausage Kibbeh

haully yaeall go pidly Luns lgig) auar s Alde b (b eal Gaw dagjae Anulall Al diac

logl uisg glall Jalally Léol

Traditional kibbeh dough blended with spicy beef sausage, fried until golden and served with
hummus, fried onions, capsicum, and pomegranate molasses.

Allergens Gluten, Sesame o oigle dpmlbuall Ciluwo

Calories 670 ayladl calyouud!

. ”I . Lbl_h_!
French Fries

il p3_alg ylail & aloo oo dums Julaliay aily

Crispy golden potato strips, perfectly salted and served hot.

Apubun Al sagy U apwbuall cilbuue

gyl il el

Jg_éJa_QJlu.ulj Jaod

Hummus Ras Asfour

ua—oaoll y 1giallg k_,_J.a.o.” J—iall rQlJ.” Gl yeSoy oo U..SJ.uJJlS Ua—on

Classic hummus topped with sautéed spiced diced meat and toasted pine nuts.

Tree Nuts, Sesame

(Lo Walpuso - auwbwall cale

dgyladl Cal el

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



Savories

Cal N9 o

ULD4G ll'\ll_ll‘l u1gJ.ouud
Cheese Sambousek | 4 pcs

U AN | N ) o—jod 6g—iino & iopdo & umd (pac ;- ilha

Crispy golden pastry pockets stuffed with a blend of melted cheeses.

Allergens  Gluten, Dairy oigle /ol dpubuadl ciluue

Calories 165 agylpadl calpoud!

Meat Sambousek | 4 pcs

J—glally Jadly J—iall ogp—aoll o alll 6g—tino & iiojao e pilha

Crispy pastry pockets filled with seasoned minced meat, onions, and pine nuts.

Allergens Gluten, Tree Nuts oiglécalpusio  dpmbuall ciluue

Calories 228 aygjlall calypoudl

Gl a4 aun ailala,
Cheese Rolls | 4 pcs

do—als e 3 o uny 89 uine & Wiopde ayilild cailal
Crispy Lebanese-style rolls stuffed with warm melted cheese.

Allergens Dairy, Gluten igle wldl - auubuall il

Calories 223 dgylall Cilpeull

a4 & oalll Galyal daus
Kibbeh Krass meat | 4 pcs

d n)s.oﬂd .ng”gLJ !'in”rog) hn”ln A1l 6g RV Swwlsa das a s

Classic fried kibbeh shells stuffed with spiced minced meat and caramelized onion.

Allergens Gluten, Tree Nuts cglecalpuso dpmbundl Ciluue

Calories 170 ayylall calyoudl

Kibbeh Sajia | 4 pcs

J—iallgIall | _alallg J—adl ool dguino 6jguno d3g9pa0 duS

Flat baked kibbeh filled with a spiced mixture of onions and mild chili.

Allergens Gluten, Tree Nuts oiglécalpusio  dpmbwadl Ciluue

Calories 107 aylpnll calyoudl

Abad A iludl spdac
Spinach Fatayer | 4 pcs

\9\ nulllgd .nf”g_of:‘l U’l’n” 3 Lu,u_“_l ot} o daran 0101 6jgudo (HAC calilie
Light baked dough triangles filled with marinated spinach, onion, and sumac.
Allergens Gluten oigle  dpwluwall Cilbuwe

Calories 106 ayyladl calyoudl



&

SELECTIONS

Fatteh Plates | aiall gLl

a 02 dA__a
U

Fatteh Hummus

#* 39

Layers of crispy Lebanese bread topped with warm chickpeas, creamy garlic yogurt, and tahini.

Allergens Gluten, Dairy, Tree Nuts, Sesame o ;UL;JT cotigle wlpuso duulunll ciluue

Calories 436 ayyladl calyoudl

Ul : .SL! o o
Fatteh Eggplant

A ipnhllg oSl og il o ilg o dall gL skl oo ul_dilay - Léo b

Crispy bread layered with fried eggplant, creamy garlic yogurt, and tahini drizzle.

Allergens Gluten, Dairy, Tree Nuts, Sesame o ‘UL;JT cotigle lpuso duulunll cilue

Calories 230 ayylall culyoudl

U;HQJ a__ia
Fatteh Shrimp

WAoo pgliag & ic &g oS i g0 it ojio Sldo A Gga Ulug)

Juicy shrimp over crispy pita bread with creamy yogurt, rich tahini, and toasted pine nuts.

Gluten, Shellfish, Dairy, Sesame

dylall iyl

ic &) ais

Fatteh Vine Leaves

A nhllg —ousdl pg—ill (il @0 i ojdo a0 jui §gb gire Liic @9

Stuffed vine leaves over crispy pita bread with creamy garlic yogurt and tahini.

Gluten, Dairy, Tree Nuts, Sesame

[Q.u.l.mu‘ubﬂ‘u.ugl.c alpuso  apubuall ciluue

aylall calpeudl

dpspall ablin Ul Sle 2l dyiliell ablin Ul caling ség «dyls dpew P+ oo @llll yasidll drogull duosil dsball dogall dypa Jouisig (Ssgeudl Jupl sleadll FIVE
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



Shawarma | Lojgluéd! §lulal

SELECTIONS

o alll Lojgli

H
& Meat Shawarma

.d_;a_+_||9 uu_ig_xé_;ﬂg Mh} ro_laLoJa_Hg & _inhlla .alin &o (of\_aj aeuq) d_u..o ro:J a_ﬂ}l_u

Thinly sliced marinated meat served with tahini sauce, tomatoes, pickles, parsley, and onion.

Allergens Gluten, Dairy, Sesame UL;JT B STIV-VTT oigle  dapwluall e

Calories 576 ayylall calyoudl

Chicken Shawarma

Aol A daedl g hladlg sl aweysdl rogi“ wala &o rof\cu St Jio eb)

Tender marinated chicken served with creamy garlic sauce, pickles, and golden fries.

el Ao | njgbil

Allergens Gluten, Dairy, Eggs UM, ol oigle dmbundl ciluue

Calories 494 aylall calyeudl

JS—o Lojgluu

Shawarma mix

J adlg Aallg P hlohllg @& inhll o J—tio é\l_fug rQ;J L_ojqlis Qo

A satisfying mix of marinated meat and chicken with tahini, tomatoes, pickles, and onion.

Allergens  Gluten, Dairy, Sesame ol | puaw |, guigle dpubuall Cilus

Calories 576 ayylndl calypeudl

alba o sl L ojgl

Shawarma Meat Saj

- uapi Ay duic dgsiy «dldo yuballug ( Jae dinhll dalia go oliall s 6 38
Served with Arabic saj bread, tahina sauce, pickles and French fries

Allergens  Gluten, Dairy, Sesame olll | puiaw |, guigle dpubuall s

Calories 588 ayyladl cal el

el [Va) el '.\gl nJgLJJ
Shawarma Chicken Saj

.4 Al(’in”gu hiadlg dl Aallg [og_xﬂq_;a_ha&ok_g)b aha}m_ln_ag_m_bod_umabs

Marinated chicken wrapped in soft Arabic saj bread with garlic sauce, pickles, and fries.

Allergens Gluten, Dairy, Eggs oL ,UL;Ji , oigle duwluwall cailuws

Calories 494 aylndl calyeudl

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



7 Grill Platters | (sglsiroll GLuhl

SELECTIONS

9-1*5 . . IS & L:.Sghj:w
Mix Grill Half Kilo

poill go @3a] «pal (ilSg alas Lilisg @al Juagly yauly rasl ool @uay Gaw JSuite (Sglite (il
ubladlg Jaellg
A generous mixed grill platter with red taouk, white taouk, meat skewers, chicken kebab, and meat

kebab, served with garlic sauce, pickles, and fries.
Allergens Gluten, Dairy, Eggs van oigle oldl - duubuall il

# 130

Calories 732 ayyladl calyoudl

n 91 d SJio LSQI U0
' Mixed Girill

wi—hladlg Jlaollg g3l @0 Ggglallg Ll sllg ol LJL__JQQ' U0 @S ls dlsuie (Sglie

A classic mixed grill of meat skewers, kebab, and taouk served with garlic sauce, pickles, and fries.

Allergens Gluten, Dairy, Eggs UAN kigle ol dwluall iluwe

Calories 434 ayladl calyeudl

eaall Sle (Sguino aga

Charcoal Grill Farou;

#* 84

09 iga_ao hlnaig Suiuo Ao @ 0 [og_nj AP—QJ‘ | e chu 69—‘-“-‘09 Juio Jols (E‘l:”

Whole chicken marinated and slowly grilled over charcoal, served with mixed pickles, fries, and garlic

sauce.
Allergens Gluten, Dairy, Eggs Al otiglé ol duwbwall il
Calories 505 ayladl culypeudl

uaul Gogln
White Taouk

A laall yulayly JL5ollg pg—ill @ o p3—a] walyialy So—iro S gaul Goglla alas Al 3

3 skewers of tender white-marinated chicken grilled to perfection, served with garlic sauce, pickles,

* 79

and fries.
Allergens Gluten, Dairy, Eggs uay ,osigle ol dpuluall Ciliue
Calories 306 aylpndl culypeudl

j0al Ggglln
Red Taouk

A laall gublayllg JL_aallg pg—ill @ o p3—a] & fya Jilgis Juio yonl Goglb alas aluwl 3

3 skewers of boldly spiced red-marinated chicken, served with garlic sauce, pickles, and fries.

%79

Allergens Gluten, Dairy, Eggs UAL oigle ‘uuﬁ apwlbuwall calbuwe

Calories 306 ayladl culyeudl

doal JLuagl
Awsal Meat

% 109

A umill gulallallg JI_Aallg og il go 341 «guite dypuac (uglsii Juagl alul 3

3 juicy grilled tenderloin skewers, served with garlic sauce, pickles, and golden fries.

Allergens Gluten, Dairy, Eggs UAM kigle ol &wluall ciluwe
Calories 306 aylall culyoudl

uarill drogyl drasll .asball dasdll dypa Jouidig Ssgeudl Jupl jlewdll FIV-E
Gspall abbicdl e 2l adlsell blisdl caling ség «dyln spew P - o @lUl
All prices are in SAR and include VAT. The daily amount for an average adult is

(2000 calories; requirements may vary based on individual needs



SELECTIONS

Grill Platters | (sglsiroll GLul

u—lye
Arayes

%75

Toasted flatbread generously stuffed with spiced kofta and fresh tomatoes, grilled until crispy.

Allergens Gluten Hole  duulunll e

Calories 510 ayylall calyoudl

ln Al s

Kebab Meat

daoll gu_lalalg J_3allg o9 ill g o 03 a] «Sg—irog Lygsy Jie pal alis Aluul 3

3 skewers of hand-seasoned grilled meat kebab, served with garlic sauce, pickles, and fries.

489

Allergens Gluten oigle dpwbuadl iy

Calories 856 aylndl calyeudl

%139 (O =)
Lamb Chops

oy inlhasall o led giiog d ylac Jlgih & Lie b; ala cagps el LAl

Prime lamb cutlets marinated in aromatic spices and grilled over charcoal to perfection.

Allergens Gluten gl duuluadl ciluue

Calories 834 aylall calyeudl

bl s
Kebab Chicken

3 skewers of seasoned grilled chicken kebab, served with garlic sauce, pickles, and fries.

Allergens Gluten oigle  dapluall oo

Calories 915 ayylall culyoudl

oliS Caini danl Jliagl
Awsal Meat Half Kilo

&yl guallally JL_3allg og il 2o e3aT «dguite dypuac (uglpsii Juagl Al 5

%155

5 juicy grilled tenderloin skewers, served with garlic sauce, pickles, and golden fries.

Allergens  Gluten, Dairy oiole ol &umbuall Gl

Calories 569 aylndl calypeudl

Kebab Meat Half Kilo

& aall yu_hlagly JL_5allg pg—ill @0 03 —&] « Sg—sirog Lygay Jiio @al (abs aluwl 5

5 skewers of hand-seasoned grilled meat kebab, served with garlic sauce, pickles, and fries.

%135

Allergens Eggs, Gluten oigle (uan duuluall cilwe

Calories 1102 aylall calyeudl

olis caai( j—oal / yaul Jggglla
Taouk (White or Red ) Half Kilo

A laoll gu_blalg Jl_aallg pg—ill g0 pS—af Lyl cuus posl of gaul alas Goglb bl 5

%95

5 skewers of your choice of white or red marinated chicken taouk, served with garlic sauce, pickles,

‘ and fries.
Allergens Gluten, Dairy odigle ol aubunll cilue
Calories 486 ayladl culypeudl

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



&

SELECTIONS

Raw Meat | &l gl

4 oum
Habra Nayeh

TAJ\_I roi_nj ‘d_q|9ﬂ|9 rog_dl_l eg}_oo aJ\_b r09}_13,0 uan roa_l

Freshly minced raw lamb blended with garlic and spices, served chilled.

Allergens Tree Nuts Gilpuse  dpluall ciliue
Calories 223 aylpnll culyo !
a I a 1S

Kibbeh Nayeh

A_yholl | lgillg J—aulg ra_cUﬂ J—<cpll Q9}—o00 ro_cl_i [og}.o,o uba foJ

Finest raw minced lamb mixed with fine bulgur, onion, and aromatic spices.

Allergens Tree Nuts Glpwso apwbuall by

Calories 223 ayladl calypeudl

apspall ablindl Gle 2l ayilsell ilalis Ul Caling ség gyl sy Fe- - o @Il pasill dpogull duesll aalall doydll dypa Jouinig (Ssgeudl Jupl jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



Seafood | «llouu ll

Ug—=oSllg yg—oulll &0 jg—olm ailia
Fillet Hamour with Lemon & Cumin

s—alsdl ug—osllg ya—olall yg—oudll al ity 6g_uLo eﬂ_b jgoln alya

Fresh hamour fillet grilled with zesty lemon and warm cumin seasoning.

Fish clouu
689

6)p0—1jSdl 20 jg—oloy @y
Fillet Hamour with Coriander

Aaaall Jlgillg 8 lnall 8, 1jsll g0 (So—ito ajlln jgolm aulua

Fresh hamour fillet grilled with fragrant coriander and light seasoning.

Fish louw
678

65w ygodbw aulus
Salmon Fillet Plain

A ielld _euhlla JgSi e blanll dhluy Sgine pala ugelw aglia

Premium salmon fillet, simply grilled to preserve its natural rich flavor.

Fish clouu
606

J—alallb yg—ollw a1l
Salmon Fillet with Pepper

walp il 6w9 sl | alalley duay ) yiop Alayg— olwa a

Premium salmon fillet seasoned with a bold black pepper crust and grilled to perfection.

Fish e
609
S oliys ylugy

Shrimps Dynamite

A poysllg)lall cupolipalla aliay | yio yiojéo Slao ulug)

Crispy breaded shrimp tossed in a spicy, creamy dynamite sauce.

Shellfish, Eggs, Gluten oigle (yAau alipng
232

egHl sua
CATCH OF THE DAY

huigio ulug) | Lystls | yiwug! | jUs [ sy | Gigap | Jussle | guis | jgeids | sy [ Jali | jgole

Hamour | Najil | Harid | Shaour | Denis | Mackerel | Goatfish | Sardine | Cuttlefish | Lobster | Crab | Medium Shrimps

ayall callgslall siigls dealyo (ap
Please check the Seafood Counter




SELECTIONS

Daily Dishes | &_“togul GL_ib I

Q A'\lll_!l.l il L§J91: ulgS

#* 85 . .
Lamb Zuchini & Vine Leaves

aJ‘—b-”u—LUlE—o(Oi—Qj“—D‘B};Jl&l)J?_—O In u A ho g siino wic §jgg LwgS

Tender stuffed zucchini and grape leaves slow-cooked with lamb shank, served with fresh yogurt.

Allergens Tree Nuts lpuse  dpluall ciliue

Calories 1060 dyylall Calyeull

o—lbas

Kibbeh Blaban

wa— pllljille o 03 ai 6 1jsllg pgilld fals & aba, d6g ghod ylasd s

Fried kibbeh shells simmered in a warm, garlicky yogurt sauce with coriander, served with white rice.

#* 69

Allergens Gluten, Dairy, Tree Nuts oigle ol , Glpuso  dpwbuall Gluwe

Calories 1414 ayylall calyoudl

e g
Shishbarak

Delicate meat dumplings slow-cooked in a garlicky yogurt broth with dried mint, served with white

#* 69

rice.
Allergens Gluten, Dairy, Tree Nuts ighe oldl | cAlpuse  dubuwall Ciluwe
Calories 1666 aylyall calposull

L‘l nul” q l_\l uA

Fish Siyadiyeh

& nnnall cily wSally J—oySall Jadl Siac il Goa e38] usall La jorse Jiie lows

Oven-baked spiced fish served over aromatic caramelized onion rice with toasted nuts.

Allergens Gluten, Fish, Tree Nuts oigle ctlonw, Cilpnso  dbuadl il

Calories 1528 agjlall calyo !

Oriental Lamb

N _1_”9[:’1 m\n\nn;lb ul§n8_ou| o U_Q},UJ JJikgg_Q rof\_nj cda o eg_lb.o L_S}JQ UL‘Q(O—“J

Slow-cooked tender lamb served over spiced oriental rice, topped with toasted nuts and raisins.

Allergens Tree Nuts Glpuse  dpwbuall e

Calories 1060 gyl el

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



&

SELECTIONS

Daily Dishes | d_“10g4! GL_ia il

al AS Q 1A

Molokhiya Chicken

wg—allleg 0d Jaoj e haggpmi§@a@)@@w|@@|c¢a§ma@w

*£70

Lebanese-style slow-cooked molokhia with tender chicken, served over bread croutons with lemon.

Allergens No allergens b Al sagy U dnwbwadl calbe

Calories 983 ayylall calyoudl

j—3ge L_Aa
Goodies Fakharah

waulll 1l o e3al \Jaly uglell Jalall go dsi¢ phlo &nba a chay ggho i olia eal

Slow-braised tender lamb in a rich tomato sauce with colorful bell peppers and onion, served with

#* 95

white rice.

Allergens Gluten odigle  duwlwall caliuwos
Calories 836 agylpnll calyoull
oo c

q I_\I uAa _”I

Sayadieh Rice

A dalll J—gillg J—oySall Jadly agjes (Sp—tac & pall Jgh ji

Fragrant long-grain rice infused with caramelized onions and warm spices.

Allergens Gluten, Fish Clouw g cpigle dwbuall il
Calories 347 ayylall calyoudl
L )

22 Vermicelle Rice

.4 um 4 \A020 4 IR & 0 én dno u_u_mua_ui JJT

Fluffy white rice cooked with golden-toasted vermicelli noodles.

Allergens Gluten dole  dulunll cilue

Calories 338 ayylall culyoudl

ua—ul j)l
White Rice

Gt sl liall g ol (i _mg cayas )Ll ggho Ayl )

Light and fluffy steamed white rice, the perfect companion to any dish.

Allergens No allergens apulbun Al sagy U duulbwall cilbuue

Calories 338 aylpnll culyo !

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



SELECTIONS

U Muhalabiya

Wg—aho G Tward ijjogd_ahllly  ajlldl  od gSiip ypllSd _oaclia _ulgo

Silky smooth milk pudding delicately flavored with rose water and topped with crushed pistachios.

Allergens Dairy oldl auubunll Ciliwe

Calories 385 aylpall clyeull

' Layaly Lebnan

G—dmall oy JjeggInp had g d bl Gl didny ayyS xtow @ iusgl

Creamy semolina pudding layered with ashta, drizzled with sweet syrup, and scattered with

) pistachios.
Allergens Gluten, Dairy, Tree Nuts Cilpuso ol opigle dpnbuall Ciluws
Calories 278 agylpall clyeud!

ahaall &0 L,d;_ll Gluall aSgpan
Mafroukeh Pistachio With Ashta

Jg— o g dwar o djegda ajlhlla haall g dno il g wall o ie Lo

#* 37

Rich pistachio-infused semolina filled with fresh ashta cream and garnished with crushed pistachios.

Allergens Gluten, Dairy, Tree Nuts ilpuso ‘uui aiglé dpwbuall Ciluws
Calories 346 ayylpall calyeud!
0 All 6l

o—all 89

s
€3 Halawet El Jibn

Sl apll L ard ifjog d ajllh d thdidy 6gsine & ppall o alldisac caflal

Soft cheese-based dough rolls filled with fresh ashta cream and garnished with rose water and

) pistachios.

All ns Gluten, Dairy, Tree Nuts Cilpuso wldl ouigle duubundl ciluuwo
Calories 173 agjladl calyoll
J-‘l ” 09 |l Y

B
=3 Halawet El Riz

G—dwmalba ifjogdaanllly ol oda gSiya yagsdla yilinlll jydll gl s
Creamy Lebanese rice pudding gently flavored with rose water and garnished with pistachios.
Allergens Dairy Qmi bl iluue

Calories 353 agylall calyeull

Oriental Desserts | auell ciliglall

69l 4,
Baklawa

ey ha 4 d_cgaiog & ISuio Calp wSoy 8g—sine G—udpll gliall fuac o culduln

Layers of delicate phyllo pastry filled with mixed nuts and soaked in fragrant sugar syrup.

Allergens Gluten, Dairy, Tree Nuts CilpusSo ol woiigle aunluall luuwe

GCalories 578 aylall iyl

e 6sl i djgnd
' Nammoura Plain

)_mﬂ\;LoLg&u;a_m:J_bﬂHég_ms_xbjgd)bwgbj

Soft, moist semolina cake soaked in light rose-scented sugar syrup.

Allergens Gluten, Dairy, Tree Nuts CilpusSo ol woaigle auwluall luuwe

306 aylall iyl

a_Is.ie x_|||.uJS.o 6)g0d
Nammoura Mix Nuts

Moist semolina cake generously topped with mixed nuts and soaked in sugar syrup.

Gluten, Dairy, Tree Nuts Slpwso bl (opigle dnubunll lwe

336 aylall el

. I & e ” aSQ-}_é_o
Mafroukeh With Ashta

J—aoplldl odg Siyd yolla sjlalla gl u‘._atlﬁcu.laa_mu._.ib_u)ﬁ‘mm ds—cla

# 35

Buttery semolina base layered with luscious fresh ashta cream and scented with rose water.

Allergens Gluten, Dairy, Tree Nuts Glpwso ol ioiglé dpwbwall Cliwe

Calories 346 aygylall calyeuull

dspall clbbiv il Gle 2l aflsell blindl caling sag «dylp p -+ o @l gasill duogull dresdl .daball dogall dypa Jouidg (Ssgeudl Jul jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



SELECTIONS

Maamoul Date

.o Inll sz_lo_“ =il Yyg—2001 g v p_i\)qj Swouw Cles

Buttery semolina cookies filled with soft, sweet date paste.

Allergens Gluten, Dairy, Tree Nuts ilpuse ol waiolé  dpwbwall Ciluws

Calories 303 ayylpall calyeul!

Maamoul Ashta
Delicate semolina cookies filled with smooth, lightly scented ashta cream.

Allergens Gluten, Dairy, Tree Nuts Silpwso ol ogigle auubwall Cilyue

Calories 275 agylall calyeull

Oriental Desserts | auell caliglall

& iunlb a ilinddla sl sl
Lebanese Kunafa Cheese

ol }#ﬂﬂlhq_;mmgu_b%n\_;?hu_mowwpnm;um

Golden crispy kunafa pastry filled with stretchy melted cheese, drizzled with fragrant sugar syrup.

#* 28

Allergens Gluten, Dairy, Tree Nuts s ol wiglé  dpwlunll Giluwo

Calories 284 aglpall calyeul

d_hdiall dailill daalsll

Lebanese Kunafa Ashta

—nell p hallla duegd 4ic & toy)S dnaidid) dguino Auiopio dums aalis
Golden crispy kunafa filled with rich ashta cream, drizzled with fragrant sugar syrup.

Allergens Gluten, Dairy, Tree Nuts Cilpuso ol wiglé  dpulunll Ciluws

Calories 246 ayylpall culyeul

Othmaliye Ashta
Crispy golden shredded pastry nest filled with silky ashta cream and drizzled with syrup.

Allergens Gluten, Dairy, Tree Nuts Cilpuso ‘uLgJT wiglé  dpubunll Gl

Calories 139 aylall culyeul

j9—2 Jg—n020
Maamoul Walnut
gm0 il G Swwdls ( Jio ug—abho jo i g e —ilsj s el oS
Buttery semolina cookies filled with spiced crushed walnuts, a beloved Lebanese classic.

Gluten, Dairy, Tree Nuts Cilpusio ol opigle dnubunll il

Calories 264 aylall ol

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



&

SELECTIONS

Usuie daudpm ibigls
Mix Oriental

s alg @ h o ada yapidlg & ilill cil_yglall yaal ¢ o 8)l_ife & LySuiii

A curated assortment of our finest Lebanese and oriental desserts on one platter.

Allergens Gluten, Dairy, Tree Nuts ilpwso ‘qui coddole duwluwall iluue

Calories agylpall clyeul!

e el
Um Ali

By o n il wSollg il i dally jo e dpaall dayhall e Gals b alisgl

Egyptian-style warm bread pudding baked with milk, cream, and mixed nuts until golden.

#* 31

Allergens Gluten, Dairy, Tree Nuts ilpuso ol coiole auwluwall iluue

Calories 245 agylall calyeull

Oriental Desserts | auell caliglall

Jilpusall go Sleo
Meghli With Mixed Nuts

S il pusiay (e (dajdlly Yguilill dgsiy (saulai il Sleo

Traditional Lebanese spiced rice pudding flavored with anise and cinnamon, topped with mixed nuts.

*19

Allergens Dairy, Tree Nuts Calpuso ‘QL;JT apulbwnll ilbue

Calories 131 aylall calpuull

wdall )
Riz Bhaleeb

Aayalll o jll clo dgsiy JolSll aglally choy sgiao lodo cuglally

Velvety rice pudding slowly cooked with whole milk and delicately scented with rose water.
Allergens  Dairy ol awulwall ciluwe

Calories 282 agjlnll cal el

daliso aslgs J4iSes
Cocktail Fruit Cut

ajllall laiisll g wasleall yuac go agjes isailallg gally ghally Jlaiplly «alaill o Jhaio aijo
Alsuiadl cilpusally Juellg

A refreshing mix of fresh apple, orange, strawberry, banana, and mango, blended with fruit juice and
topped with fresh kashta, honey, and mixed nuts.

#* 35

Allergens Milk (Kashta/Dairy) , Tree Nuts Clpwsell ) (@adsdl) aildiviog cudall anwbunll ciliue

Calories 424 aylall calyeuudl

Jsolysll jaill als

#* 32
Caramel Date Dream

olall Lilall ays gul g0 855 2o padlg «Blall (ssuill Jsolysll yogiar slhge «dyicg didls yoi &SuS
A decadent warm date cake layered with rich buttery caramel and served alongside premium vanilla

ice cream.

Allergens Diary ailaiviog cdall  dpwluadl ciluuwe

Calories 740 aglpadl calyeud!

dpspall abbin Ul Sle 2l dyiliell blis Ul caling ség «dyln dpeum -+ oo @llll yasdll dpogull dpasll daball dogall dypa Jouiiig (Ssgeudl Jupll jlewdll gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



SELECTIONS

International Desserts | daua pidl caliglall

aillgSquudl cus
Chocolate Bear

alosall dgitlgSgill LaySl o il Sgadin s JSib e GlgSad

A fun bear-shaped chocolate shell filled with layers of velvety chocolate cream.

Allergens Gluten, Dairy, Eggs, Tree Nuts gl , yay , culs, Alpuse - duubunll cilbuue

Calories 213 dylall cilyeull

Jrol)s lsila (9o Juo
Mille feuille vanilla caramel

alell JrolySg dupps Lilils douysy dguiine dim (pac Cildids o uipe SSuwdlls

French classic of crispy puff pastry layers filled with silky vanilla cream and salted caramel.

Allergens Gluten, Dairy, Eggs, Tree Nuts gl , yan, culs, Alpuse - duulbuwnll cilue

Calories 187 aylpndl culyeud!

alglyall Gudls

Danish Strawberry

o3l uglll Gis 8jgine «glall dglyall Lipeu bguine duilsjg A duduils dineo

Flaky buttery Danish pastry filled with sweet strawberry jam, baked to a golden finish.

Allergens Gluten, Dairy, Eggs, Tree Nuts odgle , yan, culs, Alpuse  auubunll cilue

Calories 227 aylpndl culyeud!

bad . < ™ . LY
9J JJ.” L_ngJI M ls
Danish Blueberry
wanan gls el go el §)illl ugill CigrogSy dgiine dilajg dyyh duduils dineo
Soft buttery Danish pastry filled with rich blueberry compote and a light sweet glaze.

Allergens Gluten, Dairy, Eggs, Tree Nuts gl , yan, culs, Alpuse  auubunll cilue

Calories 213 ayylpadl culyeud!

clponll aslgall | juils
Danish Red Fruit

alSiall clpanll aslgall (o0 yglo Qljed Sguiino duam auduils dineo

Flaky Danish pastry filled with a colorful medley of mixed red fruits.
Allergens Gluten, Dairy, Eggs, Tree Nuts gl , yan, wuls, Alpuse  auubuall cilue

Calories 187 aylall Cilyeull

Creme Brulé
Lo Gjlgi capai JopSall j Suull o & Sim & und &_arb go LLils days
Rich vanilla bean custard crowned with a delicate, crackling caramelized sugar crust.

Allergens  Egg, Diary ol Ay duuluall il

Calories 350 aylall calpodl

o oo . II t;IJl-oI-

Pistachio Blossom Water Tart

Aypholl il clo durol go Gluwall doyySy guinog doim saclay @Gl cuyli

Elegant tart with a crispy pastry shell, pistachio cream filling, and a hint of blossom water.

Allergens Giluten, Dairy, Eggs, Tree Nuts gl , yaw, culs, Ailpuse  auubunll ciluwe

Calories 187 ayyladl cal el

alglyall cujli

* 27
Strawberry Tart

Asjllall dgliall o dayn go docli Wuils doyySg dim 8xclay S lls cujli
Classic tart with a crispy shell, smooth vanilla pastry cream, and a crown of fresh strawberries.

Allergens Gluten, Dairy, Eggs, Tree Nuts gl , yaw, culs, Ailpuse  auubwall ciluwe

213 aylall el

uladl Jolys
Pecan Caramel

B3l aisls &illgSou darny slhso isoydoell OlSull jod go duit Jrol)S Sguis

Rich caramel filling with crunchy pecan nuts, coated in a layer of fine dark chocolate.

Allergens Gluten, Dairy, Eggs, Tree Nuts oigle | yau, culs, Alpuse  Quuluall Gluue

227 aylall il

duoaoll ditlgSguudl pdlp

Crispy Chocolate Praline

Aaocli 8yala aillgSguin slaso inall diioydg Gaiudl Gullp caléuhs

Layers of hazelnut praline and feuilletine crunch, enrobed in smooth premium chocolate.

Allergens Gluten, Dairy, Eggs, Tree Nuts aigle , yaw, culs, Alpuse  Quuluall cluue

Cal 187 aylall il

clponll aslgall &illgSgui
Chocolate red Fruit

L4144 dAolag Adieio cpon aslga Cigrogs &o docli &sls dillgSgu
Smooth dark chocolate combined with a vibrant compote of tangy mixed red fruits.

Allergens Gluten, Dairy, Eggs, Tree Nuts oigle , gaw, culs, Alpuse  Gunluall Gluue

284 aylall il

dspall clbbiv il Gle 2l aflsell blindl caling sag «dylp p -+ o @l gasill duogull dresdl .daball dogall dypa Jouidg (Ssgeudl Jul jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



&

SELECTIONS

Cakes | culsusl

(Lol 8) jroall sl
Signature Cakes (8 Pax)

# 180

wliney Cnws papanill s acgiio JISuily cilgSiy jroo vlis

A signature cake with various flavors and designs, customizable to your preference.

Allergens diary + Gluten opigle + culy - auubuadl cilbuue

Calories 3500 dgylall clpel

apspall ablindl Gle 2l ayilsell ilalis Ul Caling ség gyl sy Fe- - o @Il pasill dpogull duesll aalall doydll dypa Jouinig (Ssgeudl Jupl jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



Allergens

Calories

#* 29

Allergens

Calories

Allergens

Calories

Allergens

Calories

#* 29

Allergens

Calories

&

SELECTIONS
Strawberry
Welll oljg gla sl pjlb dlglia puac
Freshly blended strawberry juice, sweet and vibrant.
No allergens aubun Aluuo sagy U dpwlunll ciluwe

125 aylall byl
Lilo
Mango

Aydlgiwdl 69 Uall LL:TLD SOIS9 cayis eﬂb gailo puac

Thick and creamy fresh mango juice, bursting with tropical sweetness.

No allergens b Aluue sagy U duwlbunll Giluowe

134 aylall Calpeull

ul— 3
Pomegranate

Auopls diaolag 9la dgSiy jSpog id pjlb Uloy juac

Deep, rich fresh pomegranate juice with a naturally sweet and tart flavor.

No a\lergens b Gluue Rater] U apwluadl cilbwe

200 aylhall Cilpeull

£

galsSqg__al

Avocado

sledo LeySy Lit Ligpite Lo culall bglas ajlb gslsgal

Velvety fresh avocado blended with milk into a rich and creamy drink.

Dairy, Tree Nuts oldl, cilpuslo dpubundl Ciluue
530 auhall il

Cocktail
Apoaugall dajlall aslgall (o Jueio aujo
A refreshing blend of seasonal fresh fruits.

Dairy ol duwbwall Ciliue

270 ayhall Cilpeull

Allergens

Calories

#* 26

Allergens

Calories

Allergens

Calories

Allergens

Calories

* 27

Allergens

Calories

Allergens

Calories

Fresh Juics | aqjlall jiLa<ll

No allergens

No allergens

No allergens

No allergens

No allergens

No allergens

Jlaip
Orange

ligolipallg el 69 1lall ¢ lias ajlb Jlaiy jpac

Freshly squeezed orange juice, full of natural sweetness and vitamins.

167 ! Calyaull

Lemonade

S ol @0 314 ajlla wgadl jpac

Chilled fresh-squeezed lemon juice with a touch of sugar.
Qb Ailpuwo sagy U apwbuall Silbuuwe

244 ayljall el

eLi.q_iJL! dualigodd
Minted Lemonade

Byl 8yhnell éU&_L“ QUQL ag}m Uleio eJUo ugedl jac

Refreshing fresh lemon juice blended with cool, fragrant mint leaves.
dubuws Gilbwue sagy U dpwbuwall Sluue

267 aylall Calyeull

JR
Carrot

lisolall icg eub JSiin Glsall sl a1 pjll jia puac

Pure, naturally sweet fresh carrot juice, rich in vitamins.

146 ! Calyeull

Apple

seub gl pelhy iejdeg Jieio ajlb alai juac

Crisp and refreshing fresh apple juice with a naturally sweet taste.

185 aylall Calyeull

bl
Pineapple

Tropical fresh pineapple juice, naturally sweet with a refreshing tangy note.

219 aylpadl Calyeull

apspall ablindl Gle 2l ayilsell ilalis Ul Caling ség gyl sy Fe- - o @Il pasill dpogull duesll aalall doydll dypa Jouinig (Ssgeudl Jupl jlewdl gron
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



&

SELECTIONS

Mojitos | joiumgo

aglya giumgo
Strawberry Mojito

jlgall oliallg ugoullly clieilly dnjlall dglyall JgasS ygss glumgo

A non-alcoholic mojito with fresh strawberries, mint, lime, and sparkling water.

Allergens No allergens

Calories

#* 28

Allergens No allergens

Calories

Allergens No allergens

Calories

Auubun Al sagy U duwlbunl Gilbwe

58 aylall il

JSao Cugi glumgo

Mixed Berry Mojito

ugadg ajlb clieig JSuie gy JgaS ugsy leio glimgo

A refreshing non-alcoholic mojito with mixed berries, fresh mint, and lime.

56 aylpall Calyeull

gy b glimgo

Passion Fruit Mojito

Wgedllly ajllall clieilly cugya (uiildl Joas ugss Lilgiwl glimgo

A tropical non-alcoholic mojito with passion fruit, fresh mint, and lime.

Al Al sagy U dvwlbwnll Cilbwe

56 ayladl Calpeull

dpspall ablin Ul Sle 2l dyiliell ablin Ul caling ség «dyls dpew P+ oo @llll yasidll drogull duosil dsball dogall dypa Jouisig (Ssgeudl Jupl sleadll FIVE
(All prices are in SAR and include VAT. The daily amount for an average adult is 2000 calories; requirements may vary based on individual needs



Water | olo

6)p—wuSajle ol 10
Large Sparkling Water

3415 231 &iteio &ylg8 olyo
Large sparkling water

6)p—121n A jlé ol 1o
Sparkling Small Water

LT EeY ddieio 6)lga olio
Small sparkling water

0 un duiseo olo
Small Water

Smalll still mineral water

6uS duiseo olo
Large Water

Large still mineral water

Soft Drinks | ajle caligpiie

Pepsi
Losil agsiy S lls (sjlé igpiio
Classic cola soft drink

105

Cuals Ty
Diet Pepsi

SSow U9y wayas (Sjlé igpito
Light sugar-free soft drink

|xipro
Mirinda

Jaipdl agsiy (Sjle cigpino
Orange flavored soft drink

145

7 Up

ealllg ugadlll dgSiy Jlueio (Sjlé cigpito
Refreshing lemon-lime soft drink

94



126

123

Coffee Selections | 6ggall ‘o culjlire

g—wu |
Espresso

Qgdg 8jSyo 5986 acyn
Strong concentrated espresso shot

J—13 o uipun
Double Espresso

BSrall gugpuudll o olicyn
Double shot of espresso coffee

o ilSuyol
Americano

Espresso diluted with hot water

9 1.1.1';11'![5
Cappuccino

dacli 6g¢)g ulall 5984

Espresso with steamed milk foam

ayill apals
Cafe Latte

ol ulall docli sgga

Smooth espresso with steamed milk

125

LSy .
Turkish Coffee

5jSpo duaulaT duSyi 6984

Traditional rich Turkish coffee

A_13gou 6984
Saudi Coffee

el dgsiy dusulai dysge 694
Traditional Saudi coffee with cardamom



Coffee Selections | 6ggall ‘o culjlire

9ibso Juolys
Caramel Macchiato

Jaolysll dgsig cuulally 699

Espresso with milk and caramel flavor

165

Sgo aunals
Cafe Mocha

dillgSguillg culall 694
Coffee blended with chocolate and milk

134

dialw aillgSqus
Hot Chocolate

04559 (bl dillgSgus Ligpiio
Warm creamy hot chocolate drink

194
auill jusgé
Goodies Latte
SS9 id yald aill
Signature rich creamy latte
409



Tea Selections | sbidl oo caljliso

Tea

Classic unsweetened hot tea

Green Tea

ol e cawan paal sl
Light unsweetened green tea

aadg Jlaip b
Orange & Cinnamon Tea

dgallg Jlaipll agsiy (Splac (Sl

Aromatic orange and cinnamon tea

0
Lemon Tea
Ugoulll dgsiy iieio (Sl
Refreshing lemon flavored tea

0

Berry Tea

Cgill dgSiy aslga slis

Fruity berry flavored tea
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	شــوربة عدس
	Lentil Soup
	شوربة عدس أصفر كلاسيكيـــــــة مطبوخـــــة ببـــــطء، تُقـــــدَّم مـــــع خبـــــز محمـــــص وليمـــــون طـــــازج.
	Classic yellow lentil soup, slow-cooked and served with toasted bread and fresh lemon.

	شــــــوربة دجـــاج مع الفطـــــــــــر
	Chicken Mushroom Soup
	شوربـــــة كريميـــــة غنيـــــة بقطـــــع الدجـــــاج الطريـــــة والفطـــــر الطــــــــــازج والأعشــــــــــاب العطريـــــــــــــــــة.
	Rich and velvety soup with tender chicken pieces, fresh mushrooms, and aromatic herbs.

	شوربة ثمار البحر بالكريـــم
	Seafood Cream Soup
	مرق كريمــــــــــي فـــــاخر يضـــــم الروبيـــــان والسمـــــك والحبــــــــــار، متبّــــــــــل بالأعشــــــــــاب الطازجـــــــــــــــــــة.
	Luxurious creamy broth packed with shrimp, fish, and calamari, seasoned with fresh herbs.

	تبــــــــــــــــولة
	Tabbouleh
	السلطة اللبنانية الأيقونية من البقدونس المفروم ناعماً مع الطماطم والبرغل والبصل وزيت الزيتون والليمـــــون.
	The iconic Lebanese salad of finely chopped parsley, tomatoes, bulgur, onion, olive oil, and lemon.

	فتــــــــــوش
	Fattouch
	سلطة لبنانية مقرمشة بالخضروات الطازجـــــة وقطـــــع الخبـــــز المحمـــــص مـــــع تتبيلـــــة السمـــــاق المنعشـــــة.
	Crisp Lebanese salad with fresh vegetables, toasted Arabic bread, and a zesty sumac dressing.

	سلطة الروكا والشمندر
	Rocca Beetroot
	أوراق جرجيـــــر طازجـــــة مـــــع شمنـــــدر مشـــــوي وحلقـــــات بصـــــل مقرمشـــــة وجبنـــــة فيتـــــا مفتتـــــة.
	Fresh rocket leaves with roasted beetroot, crispy onion rings, and crumbled feta cheese.

	ســــــــــلطــــــة الكيــــــــــــــــــــــل
	Kale Salad with Berries
	سلطة كيــــــــــل مــــــــــع طماطــــــــــم كرزيــــــــــة، تـــــوت مشكــــــــــل، فطــــــــــر، مانجــــــــــو، رمـــــــــــــــان وجــــــــــــــــــــوز.
	Hearty kale with cherry tomatoes, mixed berries, mushrooms, mango, pomegranate, and walnuts.

	ســــــــــلطة الكينــــــــــــــــــــوا
	Quinoa Salad with Apple & Pomegranate
	كينوا خفيفـــــة ومغذيــــــــــة مــــــــع تفــــــــاح أخضــــــــــر ومانجــــــــــو وحبــــــــــات رمــــــــــان طازجــــــــــــــة.
	Light and nutritious quinoa with green apple, mango, and fresh pomegranate seeds.

	ورق عنــــــــــــــــــــــــــــــــــــــــــب
	Stuffed Grape Leaves
	ورق عنـــــب طـــــري محشــــــــــو يدويــــــــــاً بخلطــــــــــة الأرز والأعشــــــــــاب الخاصـــــــــــــــة بغوديـــــــــــــــــز.
	Tender grape leaves hand-rolled and stuffed with Goodies special herbed rice mixture.

	مصــــــــــقعة باذنجــــــــــــان
	Eggplant Moussakaa
	باذنجان مقلـــــي مطبـــــوخ ببـــــطء مـــــع صلصـــــة الطماطــــــــــم والثـــــوم وحبــــــــــوب الحمــــــــــص.
	Slow-cooked fried eggplant layered with tomato sauce, garlic, and tender chickpeas.

	حمــــــــــص
	Hummus
	حمـــص ناعــــــــــم كالحريــــــــــر ممزوج بالطحينــــــــــة والليمــــــــــون والثــــــــــوم، يُـــــرش عليــــــــــه زيــــــــــت الزيتــــــــــون.
	Silky-smooth chickpea dip blended with tahini, lemon, and garlic, finished with a drizzle of olive oil.

	متبــــــــــــــــــــــــــــــــــــــــــــل
	Moutabal Eggplant
	باذنجــــــــــان مشــــــــــوي دخانــــــــــي ممزوج بالطحينــــــــــة والليمــــــــــون، مزيّــــــــــن بحبــــــــــات الرمـــــــــــــــان.
	Smoky roasted eggplant blended with tahini, lemon, and topped with pomegranate seeds.

	بــــابــــا غنـــــــــــــــوج
	Baba Ganoush
	باذنجان مشوي علـــى الفحـــــم مفروم ناعمـــــاً مـــــع زيـــــت الزيتـــــون والخضـــــار الطازجـــــة والرمـــــان.
	Chargrilled eggplant finely chopped with olive oil, fresh vegetables, and pomegranate.
	Allergens
	Sesame
	سمسم
	مسببات الحساسية
	Calories
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	باميــــــــــه
	السعرات الحرارية


	هندبــــــــــــاء
	Hindbeh
	هندبــــــــــة بريــــــــــة مقليــــــــــة مــــــــــع بصــــــــــل مكرمــــــــــل وعصيـــــــــــــــر ليمــــــــــون طــــــــــــــازج.
	Wild chicory sautéed with caramelized onions and a squeeze of fresh lemon juice.
	غلوتين
	مسببات الحساسية
	السعرات الحرارية

	Bamyeh
	باميـــــة طريـــــة مطبوخـــــة بصلصـــــة دبـــــس الرمــــــــــان، تُقــــــــــدَّم مــــــــــع خبــــــــــز مقلــــــــــي مقرمـــــــــــش.
	Tender okra cooked in a tangy pomegranate molasses sauce, served with crispy fried bread.

	محمـــــــــــــــــــره
	Muhammara
	صلصة محمرة جريئة من الجوز المطحـــــون مـــــع معجـــــون الفلفـــــل الأحمـــــر المشــــــــــوي والتوابــــــــــل.
	Bold and spicy dip of crushed walnuts blended with roasted red pepper paste and spices.


	بطــاطـــا حــــــــرة
	Batata Harra
	مكعبات بطاطس مقلية ذهبية متبلة بالثوم والكزبرة الطازجة ولمسة مـــــن الفلفـــــل الحـــــار.
	Golden fried potato cubes tossed with garlic, fresh coriander, and a hint of chili.

	مقــــانــــــــق
	Makanek
	مقانق لبنانية صغيرة عصيرية مقلية ومغطاة بدبس الرمان الغني.
	Juicy Lebanese mini sausages pan-fried and glazed with rich pomegranate molasses.

	بطــرخ باذنجــــــــــــــــان
	Batrakh Batenjen
	مكعبـــــات لحـــــم وباذنجـــــان مقلـــــي علـــــى اللبـــــن الكريمـــــي مـــــع صلصـــــة الطماطـــــم والرمـــــان والصنوبـــــر.
	Cubed meat and fried eggplant served over creamy yogurt with tomato sauce, pomegranate, and pine nuts.

	فيليه راس عصفور
	Filet Ras Asfour
	مكعبـــــات تندرلويـــــن مقليــــــــــة مـــــع فطـــــــــــــر طــــــــــازج وتيـــــــــــــــن، مزيّنـــــــــــــــة بحبـــــــــــــــات الرمـــــــــــــــان.
	Sautéed diced tenderloin with fresh mushrooms and figs, garnished with pomegranate seeds.

	سوده لبنانيــــــــــــــــــــة
	Labanese Sawda
	كبـــــد دجـــــاج مقلــــــــــي بصلصــــــــــة دبــــــــــس الرمــــــــــان مــــــــــع الصنوبــــــــــر والزبـــــــــــــــدة.
	Sautéed chicken liver with pomegranate molasses sauce, pine nuts, and butter.

	زهرة مقلية
	Crispy Fried Cauliflower
	Fresh cauliflower florets lightly seasoned and fried to golden perfection, crispy on the outside and tender on the inside, served with a signature dipping sauce.

	سجــــــــــــق
	Sausage
	Spicy beef sausage, pan-fried and served with tomatoes, fried onions, capsicum and aromatic spices for a rich and robust flavor.

	كبــــــــــة بالسجـــــــــق
	Sausage Kibbeh
	Traditional kibbeh dough blended with spicy beef sausage, fried until golden and served with hummus, fried onions, capsicum, and pomegranate molasses.

	بطاطا مقليــــــة
	French Fries
	شرائح بطاطس ذهبية مقرمشة، مملحــــة بإتقــــان وتُقــــدَّم ساخنـــــــة.
	Crispy golden potato strips, perfectly salted and served hot.

	حمص رأس العصفــــــــور
	Hummus Ras Asfour
	حمـــــص كلاسيكـــــي مغطـــــى بمكعبـــــات اللحم المتبـــــل المقلـــــي والصنوبـــــر المحمـــــص.
	Classic hummus topped with sautéed spiced diced meat and toasted pine nuts.

	Cheese Sambousek | 4 pcs
	فطائـــــر عجيـــــن ذهبيـــــة مقرمشـــــة محشـــــوة بمزيـــــج مـــــن الجبـــــن الذائــــــب.
	Crispy golden pastry pockets stuffed with a blend of melted cheeses.

	Meat Sambousek | 4 pcs
	فطائـــــر عجيـــــن مقرمشـــــة محشـــــوة باللحـــــم المفـــــروم المتبـــــل والبصـــــل والصنوبــــــر.
	Crispy pastry pockets filled with seasoned minced meat, onions, and pine nuts.

	Cheese Rolls | 4 pcs
	لفائـــــف لبنانيـــــة مقرمشـــــة محشـــــوة بجبــــــــــن ذائــــــــــب دافــــــــــــئ.
	Crispy Lebanese-style rolls stuffed with warm melted cheese.

	Kibbeh Krass meat | 4 pcs
	كبـــــة مقليـــــة كلاسيكيـــــة محشـــــوة باللحـــــم المفـــــروم المتبـــــل والبصــــــــــــل المكرمـــــــــــــــل.
	Classic fried kibbeh shells stuffed with spiced minced meat and caramelized onion.

	Kibbeh Sajia | 4 pcs
	كبة مفرودة مخبوزة محشوة بمزيـــــج البصــــــــل والفلفــــــــل الحلــــــــو المتبــــــــــل.
	Flat baked kibbeh filled with a spiced mixture of onions and mild chili.

	Spinach Fatayer | 4 pcs
	مثلثات عجين مخبوزة خفيفة محشــــــوة بالسبانــــــخ المتبلــــــة مــــع البصــــــل والسمــــــاق.
	Light baked dough triangles filled with marinated spinach, onion, and sumac.

	فتــــــه حمــــــــــــــــص
	Fatteh Hummus
	طبقــــــات مــــــن الخبــــــز اللبنانــــــي المقلــــــي مــــــع حمــــــص دافــــــئ ولبــــــن الثــــــوم الكريمــــــي والطحينــــــــــة.
	Layers of crispy Lebanese bread topped with warm chickpeas, creamy garlic yogurt, and tahini.

	فتــــــه باذنجــــــــــــــان
	Fatteh Eggplant
	خبز مقلــــــي بطبقــــــات مــــــن الباذنجــــــان المقلــــــي ولبــــــن الثــــــوم الكريمــــــي والطحينــــــة.
	Crispy bread layered with fried eggplant, creamy garlic yogurt, and tahini drizzle.

	فتــــــه روبيــــــــــــان
	Fatteh Shrimp
	روبيان فوق خبز مقلي مقرمـــــش مــــــع لبــــــن كريمـــــــــي وطحينـــــــــة غنيـــــــــة وصنوبـــــــــر محمـــــــــــص.
	Juicy shrimp over crispy pita bread with creamy yogurt, rich tahini, and toasted pine nuts.

	فتــــــه ورق عنــــــــــــــــــب
	Fatteh Vine Leaves
	ورق عنب محشو فوق خبز مقلـــــي مقرمــــــش مــــــع لبــــــن الثـــــوم الكريمـــــي والطحيــــــة.
	Stuffed vine leaves over crispy pita bread with creamy garlic yogurt and tahini.

	شاورمـــــا اللحــــــــــم
	Meat Shawarma
	شرائح لحم متبل رفيعة تُقدَّم مــع صلصــــــة الطحينــــــة والطماطــــــم والمخــــــلل والبقدونــــــس والبصــــــل.
	Thinly sliced marinated meat served with tahini sauce, tomatoes, pickles, parsley, and onion.

	شاورمـــــــــــا دجــــــــــــــــاج
	Chicken Shawarma
	دجاج متبل طري يُقدَّم مع صلصة الثوم الكريميــــــة والمخــــــلل والبطاطــــــس المقليــــــة الذهبيــــــة.
	Tender marinated chicken served with creamy garlic sauce, pickles, and golden fries.

	شاورما مشــــــــكل
	Shawarma mix
	مزيج شاورمــــــا لحــــــم ودجــــــاج متبــــــل مــــــع الطحينــــــة والطماطــــــــــم والمخــــــــــــلل والبصــــــــــــــــــل.
	A satisfying mix of marinated meat and chicken with tahini, tomatoes, pickles, and onion.

	شاورمـــــا لحـــــــم صـــــاج
	Shawarma Meat Saj
	يُقدَّم في خبز الصاج مع صلصة الطحينة، مخلل، وبطاطس مقلية، بنكهة غنية وتتبيلة شرقية .
	Served with Arabic saj bread, tahina sauce, pickles and French fries

	شاورمــــا دجــــــــاج صــــــــــــاج
	Shawarma Chicken Saj
	دجاج متبل ملفوف بخبز صاج طري مع صلصــــة الثــــــوم والمخــــــــــــلل والبطاطــــــــــــس المقليــــــــــــة.
	Marinated chicken wrapped in soft Arabic saj bread with garlic sauce, pickles, and fries.

	مشاوي مشكل نصف كيلو
	130
	Mix Grill Half Kilo
	A generous mixed grill platter with red taouk, white taouk, meat skewers, chicken kebab, and meat kebab, served with garlic sauce, pickles, and fries.

	مشــــــــــــــــــــاوي مشكــــــــــــــــل
	Mixed Grill
	مشاوي مشكلة كلاسيكية من أوصــــــال اللحــــــم والكبــــــاب والطــــــاووق مــــــع الثــــــوم والمخــــــلل والبطاطــــــس.
	A classic mixed grill of meat skewers, kebab, and taouk served with garlic sauce, pickles, and fries.

	فروج مشوي على الفحم
	Charcoal Grill Farouj
	دجاج كامل متبل ومشـــوي ببطء علــــــى الفحــــــم، يُقــــــدَّم مــــــع مخــــــلل مشكــــــل وبطاطــــــس مقليــــــة وثــــــــــــوم.
	Whole chicken marinated and slowly grilled over charcoal, served with mixed pickles, fries, and garlic sauce.

	طـاووق أبيـــض
	White Taouk
	3 skewers of tender white-marinated chicken grilled to perfection, served with garlic sauce, pickles, and fries.

	طاووق أحمــر
	Red Taouk
	3 skewers of boldly spiced red-marinated chicken, served with garlic sauce, pickles, and fries.

	أوصــــال لحمة
	109
	Awsal Meat
	3 juicy grilled tenderloin skewers, served with garlic sauce, pickles, and golden fries.

	عرايـــــس
	Arayes
	خبز مسطح محمص محشو بسخاء بالكفتة المتبلة والطماطم الطازجة، مشوي حتــــى يصبــــح مقرمشــــــاً.
	Toasted flatbread generously stuffed with spiced kofta and fresh tomatoes, grilled until crispy.

	كبـــــاب لحـــــــم
	Kebab Meat
	3 skewers of hand-seasoned grilled meat kebab, served with garlic sauce, pickles, and fries.

	ريــــــش غنــــــــــم
	139
	Lamb Chops
	أضــــــلاع خروف فاخــــــرة متبلــــــة بتوابــــــل عطريــــــة ومشويــــــــــــة علــــــــــــى الفحــــــــــــم باحتــــــــــــراف.
	Prime lamb cutlets marinated in aromatic spices and grilled over charcoal to perfection.

	كبـــــــاب الدجـــــــــــاج
	Kebab Chicken
	3 skewers of seasoned grilled chicken kebab, served with garlic sauce, pickles, and fries.

	أوصــال لحمة نصف كيلو
	155
	Awsal Meat  Half Kilo
	5 juicy grilled tenderloin skewers, served with garlic sauce, pickles, and golden fries.

	كبـــاب لحـــــــم نصف كيلو
	135
	Kebab Meat Half Kilo
	5 skewers of hand-seasoned grilled meat kebab, served with garlic sauce, pickles, and fries.

	طــــاووق( أبيض / أحمــــر )نصف كيلو
	Taouk  (White or Red ) Half Kilo
	5 skewers of your choice of white or red marinated chicken taouk, served with garlic sauce, pickles, and fries.

	هبره نيـــــــــــــــــــة
	Habra Nayeh
	لــــــحم ضــــــأن مفــــــروم طــــــازج ممــــــزوج بالثــــــوم والتوابــــــل، يُقــــــدَّم بـــــــــــــارداً.
	Freshly minced raw lamb blended with garlic and spices, served chilled.

	كبـــــــــــه نيـــــــــــــــة
	Kibbeh Nayeh
	لحم ضأن مفروم ناعــــــم ممــــــزوج بالبرغــــــل الناعــــــم والبصــــــل والتوابــــــل العطريـــــة.
	Finest raw minced lamb mixed with fine bulgur, onion, and aromatic spices.
	فيليــه هامــور مــع الليمــــون والكمــــــــــون
	Fillet Hamour with Lemon & Cumin
	فيليه هامور طازج مشــــــوي بتتبيــــــلة الليمــــــون الحامــــــض والكمــــــون الدافــــــئ.
	Fresh hamour fillet grilled with zesty lemon and warm cumin seasoning.

	فيليــــــه هامـــــور مــع الكزبـــــــــــــــــرة
	Fillet Hamour with Coriander
	فيليه هامـــور طـــــازج مشــــــوي مــــــع الكزبــــــرة العطــــــرة والتوابــــــل الخفيفــــــة.
	Fresh hamour fillet grilled with fragrant coriander and light seasoning.

	فيليـه سالمــون ســادة
	104
	Salmon Fillet Plain
	فيليه سلمون فاخر مشوي ببساطة للحفاظ علـــى نكهتــــــه الطبيعيــــــة الغنيــــــة.
	Premium salmon fillet, simply grilled to preserve its natural rich flavor.

	فيليــــــه سالمــــــون بالفلفــــــــل
	104
	Salmon Fillet with Pepper
	فيليــــــه سلمــــــــــــون فاخــــــــــــر متبــــــــــــل بقشــــــرة الفلفــــــــــــل الأســــــود ومشــــــوي باحتــــــــــــــــــراف.
	Premium salmon fillet seasoned with a bold black pepper crust and grilled to perfection.

	روبيان ديناميــــــــــــــــت
	Shrimps Dynamite
	روبيان مقلي مقرمــــــش متبــــــل بصلصــــــة الديناميــــــت الحــــــارة الكريميــــــة.
	Crispy breaded shrimp tossed in a spicy, creamy dynamite sauce.

	صيد اليوم

	CATCH OF THE DAY
	هامور | ناجل | حريد | شعور | دنيس | ماكريل | بربوني | سردين | حبار | لوبستر | كابوريا | روبيان متوسط
	Hamour | Najil | Harid | Shaour | Denis | Mackerel | Goatfish | Sardine | Cuttlefish | Lobster | Crab | Medium Shrimps
	يرجى مراجعة كاونتر المأكولات البحرية  Please check the Seafood Counter

	كوســــى ورق العنــــــب باللحمــــــــــة
	Lamb Zuchini & Vine Leaves
	كوســــــا وورق عنــــــب محشــــــو مطبــــــوخ ببــــــطء مــــــع كــــــراع الخــــــروف، يُقــــــدَّم مــــــع اللبــــــــــــن الطــــــــــــازج.
	Tender stuffed zucchini and grape leaves slow-cooked with lamb shank, served with fresh yogurt.

	كبــــة باللبـــــــــــــــن
	Kibbeh Blaban
	كبــــــة مقليــــــة مطهــــــوة فــــــي صلصــــــة لبــــــن دافئــــــة بالثــــــوم والكزبــــــرة، تُقــــــدَّم مــــــــــــع الأرز الأبيــــــــــــــــــض.
	Fried kibbeh shells simmered in a warm, garlicky yogurt sauce with coriander, served with white rice.

	شيــش بـــــرك
	Shishbarak
	شيش برك طري مطبوخ ببطء في مرق لبن بالثــوم والنعنــــــاع المجــــــــــــفف، يُقــــــدَّم مــــــــــــع الأرز الأبيــــــــــــض.
	Delicate meat dumplings slow-cooked in a garlicky yogurt broth with dried mint, served with white rice.

	صيــــــــــــــاديــــــــــــــــــــــة السمــــــــــــــك
	Fish Siyadiyeh
	سمك متبل مخبوز في الفرن يُقدَّم فوق أرز عطري بالبصــــــل المكرمــــــل والمكســــــرات المحمصــــــة.
	Oven-baked spiced fish served over aromatic caramelized onion rice with toasted nuts.

	لحــــــــــــــم الغنم الشــــــــــــــــــــــرقي
	Oriental Lamb
	لحم ضأن طري مطبوخ ببــــــطء يُقــــــدَّم فــــــوق أرز شرقــــــي متبــــــل مــــــع مكســــــرات محمصــــــــة وزبيــــــــــــب.
	Slow-cooked tender lamb served over spiced oriental rice, topped with toasted nuts and raisins.

	ملوخيـــــــــــة دجــــــــــــــاج
	Molokhiya Chicken
	ملوخية مطبوخة على الطريقة اللبنانية مع دجــــــاج طــــــري، تُقــــــدَّم فــــــوق قطــــــع خبــــــز مقليــــــة مــــــع الليمــــــون.
	Lebanese-style slow-cooked molokhia with tender chicken, served over bread croutons with lemon.

	فخــــــــــارة غوديـــــــــــــــز
	Goodies Fakharah
	لحم ضأن طري مطهو ببطء في صلصة طماطم غنية مع الفلفل الملون والبصــــــل، يُقــــــدَّم مــــــع الأرز الأبيض.
	Slow-braised tender lamb in a rich tomato sauce with colorful bell peppers and onion, served with white rice.

	أرز صيـــــاديـــــــــــــة
	Sayadieh Rice
	أرز طويــــــل الحبــــــة عطــــــري ممزوج بالبصــــــل المكرمــــــل والتوابــــــــــــل الدافئــــــــــــــــة.
	Fragrant long-grain rice infused with caramelized onions and warm spices.

	أرز شعيريــــــــــــــــــــة
	Vermicelle Rice
	أرز أبيض هــــــش مطبــــــوخ مــــــــــــع شعيريــــــــــــة محمصــــــــــــة ذهبيــــــــــــة.
	Fluffy white rice cooked with golden-toasted vermicelli noodles.

	أرز أبيــــــــــــــض
	White Rice
	أرز أبيض مطهو بالبخـــــار خفيــــــف وهــــــش، الرفيــــــق المثالــــــــــي لأي طبـــــــــــق.
	Light and fluffy steamed white rice, the perfect companion to any dish.

	بقـــــــــلاوة
	Baklawa
	طبقات من عجين الفيلو الرقيــــــق محشــــــوة بمكســــــرات مشكلــــــة ومنقوعــــــة فــــــي قطــــــر عطــــــر.
	Layers of delicate phyllo pastry filled with mixed nuts and soaked in fragrant sugar syrup.

	نمــورة ســــــــــــــــــــادة
	Nammoura Plain
	كيك سميد طري ورطب منــــوع فــــــي قطــــــر خفيــــــف بنكهــــــة مــــــاء الزهــــــر.
	Soft, moist semolina cake soaked in light rose-scented sugar syrup.

	نمورة مكسرات مشكلــــة
	Nammoura Mix Nuts
	كيــــــك سميــــــد رطــــــب مزيّــــــن بسخــــــاء بمكســــــرات مشكلــــــة ومنقــــــوع فــــــــــــي القطــــــــــــر.
	Moist semolina cake generously topped with mixed nuts and soaked in sugar syrup.

	مفروكة مــــــــع القشطــــــــة
	Mafroukeh With Ashta
	قاعــــــدة سميــــــد زبدانــــــي مــــــع طبقــــــة مــــــن القشطــــــة الطازجــــــة الغنيــــــة بنكــــــهة مــــــاء الزهـــــــــــــــر.
	Buttery semolina base layered with luscious fresh ashta cream and scented with rose water.

	مهلبيــــــــــــــــــة
	Muhalabiya
	مهلبيــــــة ناعمــــــة كالحريــــــر بنكهــــــة مــــــــــــاء الزهــــــــــــر اللطيفــــــــــــة ومزيّنــــــــــــة بفستــــــــــــــــــق مطحــــــــــــــــــون.
	Silky smooth milk pudding delicately flavored with rose water and topped with crushed pistachios.

	ليالـــــــــي لبنـــــــــان
	Layaly Lebnan
	بودينــــــغ سميــــــد كريمــــــي بطبقــــــات القشطــــــة ورشــــــة قطــــــــــــر حلــــــــــــو ومزيّــــــــــــن بالفستــــــــــــق.
	Creamy semolina pudding layered with ashta, drizzled with sweet syrup, and scattered with pistachios.

	مفروكة الفستق الحلبي مــع القشطـــة
	Mafroukeh Pistachio With Ashta
	سميــــــد غنــــــي بالفستــــــق الحلبــــــي محشــــــــــــو بالقشطــــــــــــة الطازجــــــــــــة ومزيّــــــــــــن بفستــــــــــــق مطحــــــــــــون.
	Rich pistachio-infused semolina filled with fresh ashta cream and garnished with crushed pistachios.

	حـــــــلاوة الجبــــــــــن
	Halawet El Jibn
	لفائف عجينــــــة الجبــــــن الطريــــــة محشــــــوة بقشطــــــة طازجــــــة ومزيّنــــــة بمــــــــــــاء الزهــــــــــــر والفستــــــــــــق.
	Soft cheese-based dough rolls filled with fresh ashta cream and garnished with rose water and pistachios.

	حــــلاوة الـــــــــــــــرز
	Halawet El Riz
	حــــــلاوة الأرز اللبنانيــــــــــــة الكريميــــــــــــة بنكهــــــة مــــــاء الزهــــــــــــر اللطيفــــــة ومزيّنــــــــــــــــــة بالفستــــــــــــق.
	Creamy Lebanese rice pudding gently flavored with rose water and garnished with pistachios.

	الكنــــافــــــة اللبنانيــــــة بالجبنــــــة
	Lebanese Kunafa Cheese
	كنافــــــة ذهبيــــــة مقرمشــــــة محشــــــوة بجبــــــن ذائــــــب مطاطــــــــــــي ومسقيــــــــــــة بالقطــــــــــــــــــر العطــــــــــــــــــر.
	Golden crispy kunafa pastry filled with stretchy melted cheese, drizzled with fragrant sugar syrup.

	الكنــــافة اللبنانية بالقشطــــــة
	Lebanese Kunafa Ashta
	كنافة ذهبية مقرمشة محشوة بقشطة كريميــــــة غنيــــــــــــة ومسقيــــــــــــة بالقطــــــــــــر العطــــــــــــر.
	Golden crispy kunafa filled with rich ashta cream, drizzled with fragrant sugar syrup.

	عثملية بالقشـــــــطة
	Othmaliye Ashta
	عــــــش كدامــــــة ذهــــــبي مقرمــــــش محشــــــو بقشطــــــة ناعمــــــة كالحريــــــر ومسقـــــــــي بالقطــــــــــــر.
	Crispy golden shredded pastry nest filled with silky ashta cream and drizzled with syrup.

	معمــــــول جــــــــــــــوز
	Maamoul Walnut
	كعــــــك سميــــــد زبدانــــــي محشــــــو بجــــــوز مطحــــــون متبــــــل، كلاسيكــــــي لبنانــــــــــــي محبــــــــــــــوب.
	Buttery semolina cookies filled with spiced crushed walnuts, a beloved Lebanese classic.

	معمــــــول لتمــــــر
	Maamoul Date
	كعك سميد زبدانــــــي محشــــــو بمعجــــــون التمــــــر الطــــــري الحلــــــو.
	Buttery semolina cookies filled with soft, sweet date paste.

	معمول بالقشطــــة
	Maamoul Ashta
	كعــــــك سميــــــد رقيــــــق محشــــــو بقشطــــــة ناعمــــــة بنكهــــــة خفيفــــــة عطــــــــــــرة.
	Delicate semolina cookies filled with smooth, lightly scented ashta cream.

	مغلي مع المكسرات
	Meghli With Mixed Nuts
	مغلي لبناني تقليدي بنكهة اليانسون والقرفة، مزيّن بمكسرات مشكلة.
	Traditional Lebanese spiced rice pudding flavored with anise and cinnamon, topped with mixed nuts.
	Allergens
	Dairy, Tree Nuts
	ألبان، مكسرات
	مسببات الحساسية
	Calories
	131
	السعرات الحرارية


	رز بالحليب
	Riz Bhaleeb
	أرز بالحليب مخملي مطبوخ ببطء بالحليب الكامل بنكهة ماء الزهر اللطيفة.
	Velvety rice pudding slowly cooked with whole milk and delicately scented with rose water.
	Allergens
	Dairy
	ألبان
	مسببات الحساسية
	Calories
	282
	السعرات الحرارية


	كوكتيل فواكه مقطعة
	Cocktail Fruit Cut
	A refreshing mix of fresh apple, orange, strawberry, banana, and mango, blended with fruit juice and topped with fresh kashta, honey, and mixed nuts.
	Allergens
	Milk (Kashta/Dairy) , Tree Nuts
	الحليب ومشتقاته (الكشطة) , المكسرات
	مسببات الحساسية
	Calories
	424
	السعرات الحرارية


	حلم التمر بالكراميل
	Caramel Date Dream
	كيكة تمر دافئة وغنية، مغطاة بصوص الكراميل الزبدي الفاخر، وتُقدم مع كرة من آيس كريم الفانيليا الفاخر،
	A decadent warm date cake layered with rich buttery caramel and served alongside premium vanilla ice cream.
	Allergens
	Diary
	الحليب ومشتقاته
	مسببات الحساسية
	Calories
	740
	السعرات الحرارية

	حلويات شرقية مشكلة
	Mix Oriental
	تشكيلــــــة مختــــــارة مــــــن أفخــــــر الحلويــــــات اللبنانيــــــة والشرقيــــــة فــــــي طبــــــق واحــــــــــــد.
	A curated assortment of our finest Lebanese and oriental desserts on one platter.

	إم علي
	Um Ali
	بودينغ خبز دافئ على الطريقة المصرية مخبــــــوز بالحليـــــب والقشطـــــة والمكســـــرات حتــــــى يذهّــــــب.
	Egyptian-style warm bread pudding baked with milk, cream, and mixed nuts until golden.


	دب الشوكولاتة
	Chocolate Bear
	شوكولاتة على شكل دب محشوة بطبقات من الكريمة الشوكولاتية المخملية.
	A fun bear-shaped chocolate shell filled with layers of velvety chocolate cream.

	كريـــم بروليـــــــه
	Crème Brulé
	كريمة فانيليا مع طبقــــــــة ذهبيــــــــــــــة هشـــــــة من السكــــــــــــــر المكرمــــــل تضيـــــــف توازنًا مثاليًا.
	Rich vanilla bean custard crowned with a delicate, crackling caramelized sugar crust.

	ميل فوي فانيليا كراميل
	Mille feuille vanilla caramel
	كلاسيكي فرنسي من طبقات عجين هشة محشوة بكريمة فانيليا حريرية وكراميل بالملح.
	French classic of crispy puff pastry layers filled with silky vanilla cream and salted caramel.

	تارت الفستق
	Pistachio Blossom Water Tart
	تارت راقٍ بقاعدة هشة ومحشو بكريمة الفستق مع لمسة ماء الزهر العطرية.
	Elegant tart with a crispy pastry shell, pistachio cream filling, and a hint of blossom water.

	دانش الفراولة
	Danish Strawberry
	معجنة دانيشية هشة وزبدانية محشوة بمربى الفراولة الحلو، مخبوزة حتى اللون الذهبي.
	Flaky buttery Danish pastry filled with sweet strawberry jam, baked to a golden finish.

	تارت الفراولة
	Strawberry Tart
	تارت كلاسيكي بقاعدة هشة وكريمة فانيليا ناعمة مع طبقة من الفراولة الطازجة.
	Classic tart with a crispy shell, smooth vanilla pastry cream, and a crown of fresh strawberries.

	دانش التوت الأزرق
	Danish Blueberry
	معجنة دانيشية طرية وزبدانية محشوة بكومبوت التوت الأزرق الغني مع طلاء حلو خفيف.
	Soft buttery Danish pastry filled with rich blueberry compote and a light sweet glaze.

	كراميل البقان
	Pecan Caramel
	حشوة كراميل غنية مع جوز البيكان المقرمش مغطاة بطبقة شوكولاتة داكنة فاخرة.
	Rich caramel filling with crunchy pecan nuts, coated in a layer of fine dark chocolate.

	دانش الفواكه الحمراء
	Danish Red Fruit
	معجنة دانيشية هشة محشوة بمزيج ملون من الفواكه الحمراء المشكلة.
	Flaky Danish pastry filled with a colorful medley of mixed red fruits.

	برالين الشوكولاتة المقرمشة
	Crispy Chocolate Praline
	طبقات برالين البندق وقرمشة الفيتين مغطاة بشوكولاتة فاخرة ناعمة.
	Layers of hazelnut praline and feuilletine crunch, enrobed in smooth premium chocolate.

	شوكولاتة الفواكه الحمراء
	Chocolate red Fruit
	شوكولاتة داكنة ناعمة مع كومبوت فواكه حمراء منعشة وحامضة خفيفة.
	Smooth dark chocolate combined with a vibrant compote of tangy mixed red fruits.

	180
	Signature Cakes (8 Pax)
	كيك مميز بنكهات وأشكال متنوعة، قابل للتخصيص حسب رغبتك.
	A signature cake with various flavors and designs, customizable to your preference.

	فراوله
	Strawberry
	عصير فراولة طازج الخلط، حلو وزاهي اللون.
	Freshly blended strawberry juice, sweet and vibrant.

	مانجا
	Mango
	عصير مانجو طازج كثيف وكريمي مليء بالحلاوة الاستوائية.
	Thick and creamy fresh mango juice, bursting with tropical sweetness.

	برتقال
	Orange
	عصير برتقال طازج ممتلئ بالحلاوة الطبيعية والفيتامينات.
	Freshly squeezed orange juice, full of natural sweetness and vitamins.

	ليموناضــة
	Lemonade
	عصير ليمون طازج بارد مع لمسة سكر.
	Chilled fresh-squeezed lemon juice with a touch of sugar.

	رمّــــــــــــان
	Pomegranate
	عصير رمان طازج غني ومركّز بنكهة حلوة وحامضة طبيعية.
	Deep, rich fresh pomegranate juice with a naturally sweet and tart flavor.

	ليموناضة بالنعناع
	Minted Lemonade
	عصير ليمون طازج منعش ممزوج بأوراق النعناع العطرة الباردة.
	Refreshing fresh lemon juice blended with cool, fragrant mint leaves.

	أفــــــــــــوكادو
	Avocado
	أفوكادو طازج مخلوط بالحليب في مشروب غني وكريمي مخملي.
	Velvety fresh avocado blended with milk into a rich and creamy drink.

	كوكتيل
	Cocktail
	مزيج منعش من الفواكه الطازجة الموسمية.
	A refreshing blend of seasonal fresh fruits.

	جزر
	Carrot
	عصير جزر طازج نقي حلو المذاق بشكل طبيعي وغني بالفيتامينات.
	Pure, naturally sweet fresh carrot juice, rich in vitamins.

	تفاح أحمر / أخضر
	Apple
	عصير تفاح طازج منعش ومقرمش بطعم حلو طبيعي.
	Crisp and refreshing fresh apple juice with a naturally sweet taste.

	أنــاناس
	Pineapple
	عصير أناناس استوائي طازج، حلو بشكل طبيعي مع لمسة حامضة منعشة.
	Tropical fresh pineapple juice, naturally sweet with a refreshing tangy note.

	موهيتو فراولة
	Strawberry Mojito
	موهيتو بدون كحول بالفراولة الطازجة والنعناع والليمون والمياه الفوارة.
	A non-alcoholic mojito with fresh strawberries, mint, lime, and sparkling water.

	موهيتو توت مشكل
	Mixed Berry Mojito
	موهيتو منعش بدون كحول بتوت مشكل ونعناع طازج وليمون.
	A refreshing non-alcoholic mojito with mixed berries, fresh mint, and lime.

	موهيتو باشن فروت
	Passion Fruit Mojito
	موهيتو استوائي بدون كحول بالباشن فروت والنعناع الطازج والليمون.
	A tropical non-alcoholic mojito with passion fruit, fresh mint, and lime.

	بيبسي
	Pepsi
	مشروب غازي كلاسيكي بنكهة الكولا
	Classic cola soft drink

	بيبسي دايت
	Diet Pepsi
	مشروب غازي خفيف بدون سكر
	Light sugar-free soft drink

	ميرندا
	Mirinda
	مشروب غازي بنكهة البرتقال
	Orange flavored soft drink

	سفن أب
	7 Up
	مشروب غازي منعش بنكهة الليمون واللايم
	Refreshing lemon-lime soft drink

	ميــــــــــــاه غازيــــــة كبيـــــــــرة
	Large Sparkling Water
	مياه فوارة منعشة بحجم كبير
	Large sparkling water

	ميــــــاه غازيــــــة صغيــــــــــــرة
	Sparkling Small Water
	مياه فوارة منعشة بحجم صغير
	Small sparkling water

	مياه معدنية صغيرة
	Small Water
	مياه معدنية طبيعية بحجم صغير
	Small still mineral water

	مياه معدنية كبيرة
	Large Water
	مياه معدنية طبيعية بحجم كبير
	Large still mineral water

	قهــــــــوة تركيــــــة
	Turkish Coffee
	قهوة تركية تقليدية مركزة
	Traditional rich Turkish coffee

	قهوة سعوديـــة
	Saudi Coffee
	قهوة سعودية تقليدية بنكهة الهيل
	Traditional Saudi coffee with cardamom

	إسبرســـــــو
	Espresso
	جرعة قهوة مركزة وقوية
	Strong concentrated espresso shot

	إسبرســـــــــــــو دبــــــل
	Double Espresso
	جرعتان من الإسبريسو المركز
	Double shot of espresso coffee

	أمريكانـــــــــــــو
	Americano
	إسبرسو مخفف بالماء الساخن
	Espresso diluted with hot water

	كابتشينــــــــــــــو
	Cappuccino
	قهوة بالحليب ورغوة ناعمة
	Espresso with steamed milk foam

	كافيه لاتيه
	Cafe Latte
	قهوة ناعمة بالحليب المبخر
	Smooth espresso with steamed milk

	شوكولاتة ساخنة
	Hot Chocolate
	مشروب شوكولاتة ساخن وكريمي
	Warm creamy hot chocolate drink

	غوديز لاتيه
	Goodies Latte
	لاتيه خاص غني وكريمي
	Signature rich creamy latte

	كراميل مكياتو
	Caramel Macchiato
	قهوة بالحليب ونكهة الكراميل
	Espresso with milk and caramel flavor

	كافيه موكا
	Cafe Mocha
	قهوة بالحليب والشوكولاتة
	Coffee blended with chocolate and milk

	شاي
	Tea
	شاي كلاسيكي ساخن غير محلى
	Classic unsweetened hot tea

	شاي أخضر
	Green Tea
	شاي أخضر خفيف غير محلى
	Light unsweetened green tea

	شاي برتقال وقرفة
	Orange & Cinnamon Tea
	شاي عطري بنكهة البرتقال والقرفة
	Aromatic orange and cinnamon tea

	شاي ليمون
	Lemon Tea
	شاي منعش بنكهة الليمون
	Refreshing lemon flavored tea

	شاي توت
	Berry Tea
	شاي فواكه بنكهة التوت
	Fruity berry flavored tea
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