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SALADS

Cilla Ll

SAHEN KHORDA (V) 40 () () Juas bl
Season fresh vegetables with labneh and mint Euugall jlas alysuiud
KABISS (V) 30 (©) s
Selection of homemade pickles audl cadaedl o adysuind
TABOULEH (G) (V) 40 (© () doui
Mixed parsley, tomato, mint, onion and olive oll, (Jar gini pblab qjla yuigsdy
fine brown burghul youn I Jepn g wgiudl cuyj
FATTOUCH (G) (N) (V) 40 (@) (@) () Ungia
Oriental vegetable salad with sumac bread, sshaadl pallg Glowdl go aud pll jLarl daluw
walnuts and molasses : Ulogl juisg
JARJIR W CHAMANDAR (V) (N) 40 (0) ) y3ioulig a2
Rocca and beetroot with sliced onion, tomato, Juadlg joall go jsiodidlg pojall dabw
walnuts and sumac Glowdlg pblalallg
FALEFEL SALAD (V) NEW 45 32 G (g) (0) Jola dalu
Lettuce, tomato, cucumber, mint, parsley waal o Ao o guigady ‘5Li9_i gla ro.bLoJo (LA
turnip pickle, tahina dressing and falafel Jada g duah dialia
FATOULEH (V) NEW 40 33 jrowo G (U) dgia
Parsley, onion, tomato, bourghul, cucumber, silogy s s (Jep pblob (hay (yuigady
romaine lettuce, cabbage and avacado on the top " 9slSgadllg «cagale
HENDBEH (V) 38 (V) dusim
Chicory sautéed in olive oil, onion and garlic Jradlg poilly gl Cuj go 6uldo dusim
BALADEH (D) (V) 40 () () dsdy &isa
Lebanese mountain cheese, tomato and zaatar icillg 8j93iull g0 aulin dyilivl dun
BAKLEH W ZAATAR (V) 40 () sicjg day
Watercress and fresh thyme salad, onion, Glowdlg 8)93iullg Jradl go dladlg yic il daluw
tomato and sumac

RAHEB (V) 36 () el

Whole roasted eggplant with vegetables

JLaall go Sgiito olaisl

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.
We understand the dangers to those with severe allergies.

Please ask to speak to the restaurant manager for further advice.

T- ollill culaidie / p - s / ¢ - cuiglé /@ - il
wgiall dpubunll duuall slgall gae) Lo (Sgini 38 plebll palic Jasy
o3l yhlsall pgali gai il slgall yaey ol cilpusall walall «gayll
Sjgaitell (o syjall 351 paball o I Casaill dagll bl dpulisll

Al prices are in UAE Dirhams and are inclusive of all applicable service charges, laoll drogSall pguupll gron g dosall g Jouitig Siljlodll emysdl 6j9530dljle
local fees and taxes. lpallg




COLD MEZZEH

HOUMMUS (V)
Chickpeas purée with tahini and olive oil

MOUTABAL (V)
Char-grilled eggplant purée, pomegranate, tahini

HOUMMUS HALABI (G) (N) (V)
Chickpeas purée, spicy tomato, pepper salsa
and pistachio

MOUTABAL AJAMI (N) (V)
Char-grilled eggplant purée, fried eggplant,
molasses and walnuts

HOUMMUS BEIRUTI (N) (V)
Parsley, pine seeds, and chopped cucumber
pickles

LABNEH PHOENICIAN (D) (V)
Labneh mixed with tomato, olives, green onion,
olive oil and basil

WARAK ENAB (V)
Stuffed vine leaves with rice, tomato and
pomegranate

MUHAMMARA (G) (N)
Capsicum, chili paste, walnuts, bread crumbs,
olive oil and molasses

CHANKLISH (D) (V)
Aged spicy cheese with parsley, onion
and tomato

BAMYEH BIL ZEIT (V) NEW
Fresh okra sautéed in onion, garlic and tomato

BURGHUL BIL BANDOWRA (V) NEW
Bourghul, tomato, chili, cumin, parsley

LOUBIEH (V)
Cold beans and tomato stew

BATRAKH W ZAATAR
“Bottarga” (fish raw) with garlic, olive oil and zaatar

ZEHLEWIYEH BIL BATRAKH
Byblos mix mashed of potato salad and
“bottarga” (fish raw), olive oil and garlic dressing

MOUSAKAA (V) NEW
Fried eggplant, tomato, chickpeas
and onion sautée

HOUMMUS BIL LAHMEH (G) (N)

Chickpeas purée with tahina, sauted lamb
meat, pine seeds

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,

local fees and taxes.
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SOUP

ADAS MAJROUCH (D) (N) (V)
Lentil soup with croutons and lemon wedges

HOT MEZZEH

AKHTABOUT (D)
Octopus sauteéd with lime, garlic and coriander

HALLOUMI W MUHAMARA (V) (G) SIGNATURE
Deep fried halloumi cheese with mohammara crust,
apricot, quince and molasses dip

KRAYDES BIL ITHMALIYEH (N) (D) (G) SIGNATURE

Deep fried prawns rolled in ithmaleyeh dough,
tahini and harra sauce

FALAFEL BYBLOS (N) NEW

Chickpeas purée flavoured with coriander and garlic,

stuffed with muhammra sauce

MWARADEH (G) (N)

Open kebbeh with minced meat, cherries and molasses

CHICKEN LIVER (N)
Pan-fried chicken liver with pomegranate molasses

BATATA JABALIYEH (D) (V)
Fried potato flavoured with coriander, green chili
and lime juice

ASAFIR TIYYAN MTEFAYEH “6 NOS”
Fried baby birds “sparrows”, molasses, raisins
and pomegranate

MAKANEK (N)
Lamb sausage with oriental spices and lime

SUJOK
Spicy lamb sausage, tomato and onion Provencal

JAWANEH (D)
Fried chicken wings “provenca
garlic and lime

|n

with coriander,

MOUAJANAT (D) (G) (N)
Arabic savouries “kebbeh, sambousek, fatayer
and ragagat”

BAKLAVA BIL SUJUK (D) (G) (N). SIGNATURE
Layers of phyllo pastry spicy sausage,
mozzerella cheese

GRILLED KIBBEH (G) (N) SIGNATURE
Minced meat, pine nuts stuffed kibbeh poached

RAS ASFFOUR NEW
Onion, mushroom, sauteed lamb cubes, lemon juice

SUJUR CHEESE ROLL (D) (G) SIGNATURE

Deep fried phyllo dough roll stuffed with akkawi
and mozzerella cheese, spicy beef sausage

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,

local fees and taxes.
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NAYEH “TARTARE”

KEBBEH NAYEH (G) (N)
Raw lamb meat tartare, onion, burghul and basil

HABRA NAYEH (N)
Raw lamb meat tartare served with garlic dip

TABLIYEH (G) (N)
Selection of raw meat tartare
(kafta, habra, ftileh, frakeh, kebbeh)

MINI TABLIYEH (G) (N)
Selection of raw meat tartare
(kafta, habra, ftileh, frakeh, kebbeh)

FATTEH

KRAYDES (D) (G) (N)
Fried prawns topped with yoghurt, fried bread
and pine seeds

KEBAB (D) (G) (N)
Grilled kebab topped with yoghurt, fried bread
and pine seeds

CHICKEN (D) (G) (N)
Grilled chicken cubes, yoghurt, fried bread
and pine seeds

SHISH BARAK BIL AWOARMA (D) (G) (N) NEW
Lamb mince in garlic yogurt sauce

MAIN COURSE

LAMB OUZI (D) (N)
Roasted lamb shank, oriental rice &
cucumber yoghurt

SAMAK SAYEDIYEH (N)
Hammour fish, with brown rice, tajin sauce,
fried onion and pine nuts

MOZZAT BIL FAKHARA (N)
Lamb shank and vegetable cooked in clay pot

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy
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Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,
local fees and taxes.
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GRILLS

KRAYDES (G) 140
Grilled prawns, cocktail sauce

KHESHKHASH (G) (N) 85
Char-grilled lamb kebab with tomato
and chili peppers

KASTALETA (G) 160
Char-grilled lamb chops with grilled tomato

and onion

ARAYESS KAFITA (G) (N) 68

Flavoured minced meat baked in Lebanese bread

SHISH TAOUK (G) (D) 75
Char-grilled chicken marinated in garlic

SHISH KEBAB (G) 80
Char-grilled lamb tikka

MSAHHAB (G) 95
Char-grilled boneless chicken with garlic sauce

MACHAWI MCHAKALEH (G) 150
Mixed grill platter
(taouk, lamb tikka, kofta, lamb chops)

BYBLOS EL BAHER (G) 295
Daily catch “Omani lobster, jumbo prawns,
seabass, fried barracuda and Sultan lbrahim”

KEBAB BILKARAZ (G) (N) 85
Rolled minced meat, mixed with Aleppo cherry,
onion, tomato and pistachio

ARAYESS AJAMI (G) (N) SIGNATURE 68
Minced meat flavoured with fried eggplant,
molasses, garlic and pine seeds

KEBAB BATINJAN (G) 85
Char- grill lamb kofta flavoured eggplant
sautéed onion and capsicum

KEBAB BIL JIBIN (D) (N) 85
Char-grilled lamb minced flavoured halloumi
and kashkaval cheese with pistachio

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.
We understand the dangers to those with severe allergies.

Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,
local fees and taxes.
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DESSERT

HALAWAT EL JIBIN BIL ASSAL (D) (G) (N) (V)
Cheese pastry, clotted ashta, sweet petal,
pistachio and syrup

BAKDASH (N) (D) (G) (V) SIGNATURE
Arabic bakdash ice cream with cotton candy
and pistachio

MOUHALABIYA (D) (G) (N) (V)
Flavoured milk pudding, with pistachio and honey

KUNAFA (D) (G) (N) (V)
Cheese and semolina pudding with sugar syrup

LEVANT FAWAKEH (V)
Sliced fresh fruits

AWAMAT Bl DEBES

KHARROUB (G) (N) (D) (V) SIGNATURE

Fried lebanese dumpling, cinammon molasses,
hazelnut and mistika ice cream

BAKLAWA BYBLOS (N) (G) (D) (V) NEW
Turkish baklava with pistachio and
Arabic ice cream

KUNAFA EALAA AL SHAIKH (N) (G) (D) (V) NEW
Shredded kounafa, stuffed cheese on charcoal

CHOCOLATE MAAMOL (D) (G) (N) (V) NEW
Hot semolina cake stuffed with chocolate

PISTACHIO MAFROUKEH (D) (G) (N) (V) NEW.
Layers of pistachio topped with ashta,
sweetened with orange blossom water sugar syrup

OTHMALIEH (D) (G) (N) (V) NEW
Crispy kounafa dough with kashta

NAMMOURA (D) (G)
Semolina with ashta baked in oven

TAMRIYEH ROLL (D) (G)
Markuk bread stuffed with saffron syrup

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy
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Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,

local fees and taxes.
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SAIDA MENU

SALADS & COLD MEZZEH

SAHEN KHODRA (V)
Season fresh vegetables with labneh and mint dip

FATTOUCH (G) (N) (V)
Oriental vegetable salad, sumac bread
and molasses

TABOULEH (G) (V)
Mixed parsley, tomato, mint, onion and olive oil,
fine brown burghul

HOUMMUS (V)
Chickpeas purée with tahini and olive oil

RAHEB (V)
Whole roasted eggplant and vegetables

MOUTABAL SETEH (N) (V)
Grilled eggplant purée, pomegranate, tahini

WARAK ENAB (V)
Stuffed vine leaves with rice, tomato and
pomegranate

LABNEH PHOENICIAN (D) (V)
Labneh Mixed with tomato, olives, green onion,
olive oil and thyme

LOUBIEH (V)
Cold bean, tomato stew with garlic and onion

CHANKLISH (D) (V)

Aged spicy cheese, zaatar, parsley, onion and tomato

TABLIYEH (G) (N)
Selection of raw meat tartare
(kafta, habra, ftileh, frakeh, kebbeh)
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V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,

local fees and taxes.
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HOT MEZZEH

BAKLAVA BIL SUJUK (D) (G) (N)
Layers of phyllo pastry spicy sausage,
mozzarella cheese

HALLOUMI W MOUHAMARA (N) (D) (G)
Deep-fried halloumi cheese with mouhamara crust,
apricot, quince and molasses dip

MAKANEK (N)
Lamb sausage with oriental spices and lime

KRAYDES TRABLISIYEH (D) (N)
Deep fried prawns rolled in ithmaleyeh dough,
tahini and harra sauce

BATATA JABALIYEH (D) (V)
Fried potato flavoured with coriander,
green chili and lime juice

GRILLS

BYBLOS EL BAHER (D)
Daily catch “Omani Lobster, Jumbo Prawns,
Seabass, Fried Barracuda, and Sultan lbrahim”

MACHAWI MCHAKALEH (G) (N)
Mixed grill platter “taouk, lamb tikka, kofta,
lamb chops, arayess”

DESSERT

HALAWAT EL JIBIN BIL ASSAL (D) (G) (N) (V)
Cheese pastry, clotted ashta, sweet petal and
pistachio syrup

PISTACHIO MAFROUKEH (N) (D) (G) (V)
Layers of pistachio topped with ashta,
sweetened with orange blossom water sugar syrup

KUNAFA (D) (G) (N) (V)
Cheese and semolina pudding, sugar syrup

MOUHALABIYA BIL KARAZ (D) (G) (N) (V)
Milk pudding with pistachio and honey

LEVANT FAWAKEH (V)
Sliced fresh fruits

AED 425 PER PERSON

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,
local fees and taxes.
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ZAHLE MENU

SALADS & COLD MEZZEH

SAHEN KHODRA (V)
Season fresh vegetables

FATTOUCH (G) (N) (V)
Oriental vegetable salad, sumac bread
and molasses

TABOULEH (G) (V)
Mixed parsley, tomato, mint, onion and olive oil,
fine brown burghul

HOUMMUS BEIRUTY (N) (V)
Chickpeas purée, parsley, pickles with pine seeds

AJAMI (N) (V)
Char-grilled eggplant purée, fried eggplant,
molasses and walnuts

WARAK ENAB (V)
Stuffed vine leaves with rice, tomato and
pomegranate

CHANKLISH (D) (V)
Aged spicy cheese, zaatar, parsley, onion
and tomato

ZEHLEWIYEH BIL BATRAKH
Byblos mix mashed of potato salad and
“bottarga” (fish roe), olive oil and garlic dressing

LOUBIEH (V)
Cold beans, tomato stew with garlic and onion

MOUSAKAA (V)
Fried eggplant, tomato, chickpeas and onion sautée

TABLIYEH (G) (N)

Selection of raw meat tartare
“kafta, habra, ftileh, frakeh and kebbeh”

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,

local fees and taxes.
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HOT MEZZEH

KRAYDES PROVENCAL (D)
Fried shrimps “provencal” with coriander and lime

CHICKEN LIVER (D)
Pan-fried chicken liver, pomegranate molasses

SUJOK (N)
Spicy lamb sausage, tomato and onion Provencal

JWANEH
Fried chicken wings“provenca

|!!

with coriander, garlic and lime

MOUAJANAT (D) (G) (N)
Arabic savouries “kebbeh, sambousek, fatayer and ragagat”

GRILLS

MACHAWI MCHAKALEH (G) (N)
Mixed grill platter “taouk, lamb tikka, kofta and lamb arayess”

DESSERT

OTHMALIEH (D) (N) (V) (G)
Crispy kounafa dough with kashta

HALAWAT EL JIBIN BIL ASSAL (D) (G) (N) (V)
Cheese pastry, clotted ashta, sweet petal, pistachio and syrup

MOUHALABIYA BIL KARAZ (D) (N) (V) (G)
Flavoured milk pudding with pistachio and honey

KUNAFA (D) (N)(V) (G)
Cheese and semolina pudding, sugar syrup

LEVANT FAWAKEH (V)
Sliced fresh fruits

AED 345 PER PERSON

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.
We understand the dangers to those with severe allergies.

Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,
local fees and taxes.
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BAALBAK MENU chley olek doils

SALADS & COLD MEZZEH o3 Wl caljlodl g culladuuudl
SAHEN KHODRA (V) () () Juaa bl
Season fresh vegetables gl jlas alysuiud
TABOULEH (G) (V) (© () doui
Mixed parsley, tomato, mint, onion and olive oil, wbay glizi pblab pjlb Guigady
fine brown burghul youudll Jep g ggiupdl cugj
FATTOUCH (G) (N) (V) @ (o) (©) phgia
Oriental vegetable salad, sumac bread, Glowull g0 dyapull jLasll daluw
and molasses Ulodl Juisg (Slaadl pallg
HOUMMUS (V) (L) yaoa
Chickpeas purée with tahini and olive oil ugipl Cujg dunhhily Jiie yasa
MOUTABAL (V) W) o
Char-grilled eggplant purée with tahini and Oloyll go p3éy dignlally Juio (Sguite il
olive oil "

HENDBEH (V) (G) () ausim
Chicory sautéed in olive oil, onion and garlic eaillg ugiuill Cuj go 8uldo dixim
WARAK ENAB (V) (U) wic @)g
Stuffed vine leaves with rice, tomato and jydllg daclill jLarlly sdine wiic G)g
pomegranate T Ulodl Juusg
LOUBIEH (V) () <lugl
Cold beans and tomato stew 6y95itllg pgilly Jiadl go dsjla clpas clug!
MOUSAKAA (V) (©) ukhisldl deduo
Fried eggplant, tomato, chickpeas and onion sautée w5 yaoag dajlall §j9sill diabia go Slao ulaisly
KEBBEH NAYEH (G) (N) (o) (&) i as
Raw lamb meat tartare with onion, burghul WG «(baug gliei go hglao ajlb @i¢ @al
and basil Jep
V - Vegetarians, N - Nuts, G - Gluten, D — Dairy i- bl culaidie / p - s / & - cuiglé /@ - il
Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens. gl dpubwall duall slgell yaer Sle ($9ini 36 plelall palic Uasy
We understand the dangers to those with severe allergies. $93) phlaall pgaii yai gl slgell yaes gl il pwsall coulall (Gaudl
Please ask to speak to the restaurant manager for further advice. Bygutall o sjedl 351 pehall o G Cisaill ch i ésgsuid] dpubuall
All prices are in UAE Dirhams and are inclusive of all applicable service charges, dulaall drogSall pgupll 1o g dosall ey Jouidig Liljlodll @mjsll 8jg53elljlewdll
local fees and taxes. " lpall
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HOT MEZZEH didludl culjladi

MAKANEK (D) (o) Gilao
Lamb sausage, oriental spices with promegranate dldo alsuall ciljlgdl 2o pic Gildo
molasses Ulodl juusy alahog

BATATA JABALIYEH (D) (V) () (©) dslin Uoliny
Fried potato flavoured with coriander, green chili Jellpasdll Jalallg spjsdl go 6)a Uallay
and lime

JAWANEH (D) ailga
Grilled chicken wings “provengal” with coriander, eoillg spjsil alakhog dlddo plas ailgs
garlic and lime uaolall juacg

MOUAJANAT (D) (G) (N) () 0} (&) wlineo
Arabic savouries “kebbeh, sambousek, fatayer Huwgrouw (@S alsuie Cilineo
and cheese” auall alals) g Ailuull jilkha
GRILLS Soliwall
MACHAWI MCHAKALEH (G) (&) Usuino (Sgline
Mixed grill platter “taouk, lamb tikka, kofta,” diaslly cadain ibs «(Goglall o JSuino bala
DESSERTS <ibiglall
HALAWAT EL JIBIN BIL ASSAL (D) (G) (N) (V) © W) () (o) Jruell g guall 391
Cheese pastry, clotted ashta, sweet petal, gl oo andally 6guiine disall dyac
pistachio and syrup Juellg (sl
KUNAFA (D) (G) (N) (V) ©) ) () (o) dalis
Cheese and semolina pudding, sugar syrup Andllg (sglsell puall o aalisll dyae
MOUHALABIYA BIL KARAZ (D) (G) (N) (V) © ) (i) (o) jyslL dlgo
Flavoured milk pudding with pistachio and honey Juell g Giuall 2o aulgo
LEVANT FAWAKEH (V) (L) aslga alusiiui
Sliced fresh fruits ajlall aslgall po ausuind
AED 275 PER PERSON salgll yasuill Emys FVO

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy i - ol cilaide / e - lpuse / ¢ - uigle /g - Sl
Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens. gl dpwbwall el slgeall gaer Gle (59ini 38 plebll palic yael
We understand the dangers to those with severe allergies. So3 fhlaell agaii ai (s dll slgell yaes gl cilpusall culall (Gaull
Please ask to speak to the restaurant manager for further advice. jgiuall o syjell 354 pekoll o Sl Casadll dapll dausaill dpuluall
Al prices are in UAE Dirhams and are inclusive of all applicable service charges, dlaoll drogSall pguull gron g dosall oy Joultig il paysdl 8jg53elljle dll
local fees and taxes. ilpallg
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MOCKTAILS

BERBERIAN KARKEDE
Fresh raspberry, blackberry, mint, sugar syrup,
karkade juice, Sprite

LEMONADE MOUWACAH
Fresh strawberry, lime, sugar syrup,
apple juice

GOLD SOUK
Fresh pineapple, strawberry, mint leaves,
pineapple juice, cranberry juice

BYBLOS PASSION
Fresh watermelon, mint leaves,
passion fruit syrup, Sprite

5PM
Mango purée, strawberry purée,
passion fruit syrup, sugar syrup

ASK OUR MOCKTAIL SPECIALITY

V - Vegetarians, N - Nuts, G — Gluten, D — Dairy

Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens.

We understand the dangers to those with severe allergies.
Please ask to speak to the restaurant manager for further advice.

All prices are in UAE Dirhams and are inclusive of all applicable service charges,

local fees and taxes.
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SHISHA duand | @aidl

Special Normal
APPLE 120 95 olai
DOUBLE APPLE 120 95 Oinlai
MIX SHISHA 120 95 glini e
WATERMELON & MINT 120 95 L
gliai gy
ORANGE & MINT 120 95 lini i
BLUEMIST 120 95 € )
PEACH 120 95 R
GUM 120 95 i
GUM CINAMON 120 95 s
BLUEBERRY 120 95 446 asle
COCKTAIL FRUITS 120 95 Sl
MELON 120 95 aslga aals
MINT 120 95 olou
GRAPES 120 95 gliai
STRAWBERRY 120 95 .
e
LEMON MINT 120 95 -
CHERRY 120 95 jpeis
AJAMI 120 120 Egpsad
TUNBAC 120 120 ol )l jys
ZAGHLOUL 120 120 S o
EXTRA HEAD 60 50 Joléj
V - Vegetarians, N - Nuts, G — Gluten, D — Dairy i - ol il cildidie /o - lpuso / ¢ - oigle /0 - il
Some of the menu items may contain nuts, seeds, milk, egg or/and other allergens. gl dupubwall duall slgell yaer Sle ($9ini 36 plehll palic yao
We understand the dangers to those with severe allergies. $93) phlaell pgaii pai sl slgell Gaes ol calpuSall glall Gaull
Please ask to speak to the restaurant manager for further advice. Sygtall o sjedl 351 pehall o G Casall cbdl éxgsuidl duubuall
All prices are in UAE Dirhams and are inclusive of all applicable service charges, alaoll drogSall pguupll gron g dosall g Joultig Sililodll pmpsdly 6j953edljle
local fees and taxes. 2 lpall
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