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: Breakfast | adle jUns

o Intematlf()c';:tli nental Breakfast with 2 Fresh Farm Eggs any style, 2.800 shiagiold i %2 A I e T _Lc' J 1.
Your Choice @ «ey, Mushroom, Hash brown potatoes and Tomato i Y 5 “':i"" o Sl e, g MY a8
served with turkey, pbladall 5 AR Ty gl U, Al oall ga M syl
[

: eakfast s :
i Orle'.lc?(!f?:zn[inenml Breakfast Served with Haloumi Cheese, Nl s w " ol Junsl.
.Your;t:;m CIJIiveS, Labneh with Mint, Foul Madames cooked with 2.500 ] gl g 2l 250 ol gt oA e g py UiV e 9 s
En;iic, Tomatoes and Olive Qil, Served with Arabic Bread (B i e 0y 10y ) O3 5 pbladatl, et e it J b
Eoge?afc?f :E)ur choice served with croissant and French baguette :

basket.Butter, jam, honey preserved.

o Breakfast a La Carte
Cereals Corn Flakes, Rice Krispies, Frosties, All Bran, Muesli,
Weetabix, Choco pop milk

il s jUasl
iglu_’:_-l :m\g‘ L'J_”J-I 1_3.9'...-::) -i.:..a,i.ll jJ\ﬂ o g iuri_nJ-l ls.i-ti_,

CasS gl Sl
» Yoghurts GUj-
5 43\.;
Plain i
Fruit igsu
Low Fat el 3
* Milk Shakes dg0ao cula.
Select from Vanilla, Chocolate, Strawberry and Banana

BYLIEF PP PR Py W H RO
. dlasiioll juAdl dlaw .

* Homemade bakery basket
Selection of Bread Rolls, Croissants, Danish Pastries, Muffins and

Toast (Plain or Whole Wheat) Served with Butter, Marmalade, Honey
and Preserves

* Fruits Platter of your choice
Grapefruit, orange, pineapple, watermelon or melon

dajUall daslall allul ¢po wljlidg.
plad o gradey ¢ bl (5 1 003 3 s 2

* Breakfast Favorites

Juasyl o alaailo.
Two F i = o ke gl fle 2 ,u.w.,..
With ;;T, Ecgfs Cooked any Style et s M ball ol i) o3 sl 2 e I b e ik ) can Ol S plinday

oice of Beef or turkey Bacon or Beef Sausages or

chicken Sausages, Hash Brown potatoes and Tomato

b 5 g e Ul (ol ol L2 S gy ) 3l

) ,}......-J’I,’Iy,_,,.ﬂcal-m

y - ;
S:tte:jw_lk Pancake, Belgium Waffles or French Cinnamon Toast
ved with Maple Syrup or Honey




JUnsNI oleln dails
Breakfast Menus

lalua 1P, deludl qia g lalua Az, dclud] g0 0250
All Day Dinning From 08:00 Till 10:30




P—

« Assorted cheese platter

—

syl o dliadii e

(Assorted Cheddar, Edam, Brie, Emmental, Blue cheese served with 3.500 o a5 035 g WA o i ipb B 30 i) pn st )
mixed nut and crackers) T et by oSt Al A
o Greek Salad ; 1.600 dyiligy dlaluw ©
(served with tomato, ma;g;ated feta cheese, Olives, Bell pepper, (i il e i g e "c‘ i)
cucumber, onion, Orega ot ""l"“
o Jules’s Salad s : 2.600 uuggadinlw e
(Fresh Romaine salad accompanied with grilled chicken shredded x ( paillicalo, b'j-‘_r.-” Riam g g5-’,;_,{| E“ﬂ'“ c_.qj&;,_.;l.._,_, ki)
parmesan cheese and Caesar’s garnishes)
« Thai Chicken Salad iy dnibliliplaaldalu »
(Chicken and vegetable and glass noodles salad scented with Thai 2.000 (et b p231 Sl 20 31395 it El*’}
spices and condiment) Al 4 - NS:
o Sushi Salad _ ‘ \sugull dialu ¢
(Sushi and Sashimi platter with condiments) 2.000 ( n.r!l-'J w2y 3m0 o p s g s g 5i9ms)
¢ Cold Lebanese Mezze Platter 6yl duyell Siljladl o w 3
, Moutabel, Tabouleh, Oriental Salad, Olives and Pickles A - e e R i PP

éﬁﬂl’é’ﬁih A?aub?c Bread) 3.000 (o) 5] o s S Wue 5 05325 ke 2 ahalos i) 55 oS (g aa>)

= . = = .
¢ Mediterranean Salad hugiall Lpg)llp._dl a.bJ.w
(Mixed fresh salad with cherry tomato, black olives, grilled zucchini, 3.000 | 4l Byl 03505 05 S pbledall g ol pudat] Gl o -nJaL.-l_ )
sggplont; fresh pamnesan) (05223 0 pwelll analos o p s o Lo S s Nl 425 SAE3L
e Italian Traditional Seafood Salad _ dyalaill dgpayl dduagNl cslgaladl dinlw
(Mixed seasonal leaves with Jumbo Prawns, mussels, octopus, squid 2500 el o pade ¥l ‘.J- i é‘ ol » Lhise Aol i)
Onions, celery, cherry tomato, black olives) 7 ’ N e (R s S
» Neswase Salad 4 0.700 jlgjp dlaluw
(Potato, mix lettuce, Kenya beans, tomato, tuna, eggs. served with light . ! (ol - B i L bb uJ 2 ‘U-:“ gl Lk )
lemon dressing) . f - - ZBaid

dhal e
* Rocca Salad ) gy
(Fresh Arugula with tomato & onion & Sumac powder) (Gl G ypmsns 5 Sl 4 H’wl & {.:Ju’ )
Y

* Fattoush Salad _ uugialldlalus e
(Mix vegetable with toasted Arabic bread with garlic & pumgranet sauce) (oo M iabos . S - ”g‘ 2ol 52 i ke Adii-)
¢ Tabooleh dlgyie

(Parsley, tomato, onion, lemon juice, olive oil, groats)

(8205 a3 6 pd 0 Jons gpdlads g 504 )

* Avocado and Prawns Cocktail

(Avocado & prawns served with cocktail sauce)

ugpl g galagdNl Juinga e
{ .'_1_,-.-:]-“&! r.l-i: - Ly 'F'LL.J’ 1\21).-9“ a._,—'J-‘ el_}ld.l’l.k,.'l )

* Vine leaves ciell gjg
(Stuffed rice, tomato, onion, parsley, mint leaves & spice masala) (el 5 plaaddl Gl ) (i g (Joaad) pbladall p2adl Y1)
g Il ddaluy e
* Awal Salad « . Rikind 7 lJ|I : 'II.JL.....: Jibl.
(Dread baby shark salad, onion, garlic, lemon, herbs) (32559 5 0 paalll 'F-"‘J‘ 0 oo Aind) 3 peimall 2 A) )
e Kasha Salad &uldlldialus e
(Dried small kasha fish with onions, garlic, lemon & herbs) (ip :SJI, 0 _,...:U’I ¢ il ,J__,,.Jl &~ il  eiall c_-,u_]\ Adibl)
* Hommos _Usee
(Hommos & tahini) (L)l paas)

* Duet of Salmon
(Smoked and Marinated Salmon served with Horseradish cream sauce)

Ugoludl G5 e

(A8 S 5 Jonddl ol o oy p gt g 3ndin & gk )




cUal udl g eonua gl
Appetizers & Salads

Lo 1cv. aclul ging bl Indclull o 0941 Jigha
All Day Dinning From 11:00 Till 22:00




g

herita . 2.500 Gyajlo
r'ramﬁgmﬂmfe"a cheese & basil (sow 5 Y5l o eblads)

icci ljguiupls «
o Capricciosa 4 0y
;Tornatpu, mozzarella cheese, mushrooms, turkey & artichokes) 3.000 (G 1 5 ool T T )
+ Napoletana ) _ > 000 LlUgL «
(Tomato, mozzarella cheese, anchovies & black olives) A PR PO BE e B W S )
» Vegetariana : ol e
(Tomato, mozzarella cheese & grilled vegetables) 2.000 | (Lgeta s 5Nl 00 it coblads)
» Salmone e gamberetti ylugpl g Ut;.a.hqu .
(Tomato, mozzarella cheese, smoked salmon and shrimps) 3.000 (oherss 3 o O sabos Nl 40 Loz ipblads)
¢ Pizza Alwahat 5 wlalgdi iy .
Elf‘o;:eto,g :;gf;ﬁg:} cheese, Bresaola, baby rocket salad & Parmesan | 3 g0 (st 3 il Erug s N Al ko 3 Syl e Kt bdb)
* Spaghetti Bolognaise . ;_quq.;Jl [._‘gu._g.cu.w .
(Deep plate spaghetti, sauce bolognaise, parmesan powder, basil (Za 31 o I Gl ol e s ) L ¢ 53 ) 5l Al (e q;.-.-‘t.*-‘ N

leaves for decoration)

* Spaghetti Napoli
(Deep round plate spaghetti, tomatoes sauce, parmesan cheese
powder, basil leaves)

* Tagliatelle with Prawns
Saffron Creamy Sauce (Served with shreds of Parmesan cheese)

* Beef lasagna

s of pasta, Beef Bolo )
i ' ne
Bratinated with Pam‘lesan)g se, Béchamel sauce and cheese

* Alfredo, polig Al Funghi

(Al
lfredo sayce , chicken and miatiosom

tIFarrabbiata

esh ¢ .
ey tomato, garlic, red chilly and parsley)

ki RiS(ltto

(Choice Risotto, lobster with

shri
Imps or spinach) asparagus mushroom, pramesan cheese,

|

gl (guiacluw o

o)l 89 (LG «

(O 3ea I i 3 Sl Tl g e o dal ) g0 SAD)

phaall g glaadl qgaypall e

‘J"""“ 2 C_k"'*'“ ‘JA"..J'E'H ialso)

GLulyl «
(sl 3 o) Jili i 53 3 o bl )

gigjy)
(b ) Setn e S L Al pn 23 ,L2 05052 Szl

Jaul an) Wiljy «

o,




d_Jlny] Glualg Liwly djiu
Pizza, Pasta & Italian Dishes




«+nal Chicken satay _ 2.500 duulai %
¢ delt,:,?:l?cy peanut butter and prawns chips) e -:b"'-!"'“""" eb-’-" d-.!-"-‘-“‘
(served with sp (Shets I 355 5 (oo pudl J 5l 81y 5 n i)
__,_._.—-—-—'—'_"_—._—__ : - £ l - .
« Island tithits chicken wings & cheese balls) g - ’ ! OJ-:!JS'JI ’
(Crispy Prawns, Crab Rangoon, 8 (O OLS ) pladl Dol yadabos 2 i 5y )
—l—'—'_'_._'_—__ - 1 - - -
+ spring rolls filled with vegetables 1.500 JuaAlL quuno Jgpaispuw .
(Served with chili sauce) (A dalall pa s )
. L3 - -
+ Crispy fried calamari 2.500 yuoioll gliall gjloyiall«
(Served with wasabi mayonnaise sauce ) (josls gr*" TR (e piiz)
- L3 o
s Beef cho-cho N 2.000 yiul o) guis-giu.
(Five pieces finished on a flaming hibachi served with teriyaki sauce) fgﬂ-ﬂ'i-"—'c'r*" e N R o G)
* Crispy Prawns 4.000 yiopao gly) -
(Five pieces fried golden with panko bread cream Sweets & sour () Jalill Zeabs 5 s 5 oS4 521 6,5 gl gl gaak) -
sauce & chili sauce) '
. : 6yl go giuVla gl il
* Jalapeno cheese balls with coriander 1.800 R (A il ials 5 sl Zaals)
(Sweets & sour sauce & chili sauce) = | i
ry = A a.mqlﬂ“ll . iil.!ﬁu.l_lu
* Assorted Arabic mix sambossak 12500 @}QJ l =% g U-:u‘.. L6 )
(Cheese, kibbeh, spinach Fatayer, meat Served with chill sauce & riata (e dabes 5 Jildl Lualoo po pads 2 o gl L
sauce) dsaiall &_Lug_!_umJIU.DnJ.}ﬁ.uu-
* Assorted Indian Mix Samosa - (ol s ¢ )
(Punjabi samosa, cheese, vegetables, meat ) ala M gial.
* Chicken finger (et 5 o) dals pa)
(With tartar sauce and ketchup) claull glal -
With tartar sauce and ketchup) elg__’dl jlasl.
i I U3l oy pslasd ons)
. Chld(en drUms U_LLL.,JI " r*'i: ﬁil ol Lilie 5 il C\-',Pd-“ Mol oo

B Dl
Peces fried drum sticks with fried potatoes Sweets & sour sauce &
chili sauce)

;;emsgim]mon quiche with spinach

esh green lettuce, lemon and basil dressing)

(1 il oo ol Ll L3N

é.iL;m.llgnuq.n.LmJl .:l.a.-.uuu_;b]
( o M dnales 5 o yeed U o 3ol g poe



Hot Snacks




" c’ug Sad'td“hr'itd:) d Served with French fries & coles! lad i -q-ULw g2 §
(Brown Bread / white bread Served with French fries & coleslaw sala G - T . e o
in cap, fried eggs, turkey bacon, lettuce leaves, chicken & mayonnaise, 2.000 o L o b o Tl o Zlall l_-"“J"u"J‘ &= '-’éf‘-" o g o>
tomato and cucumber salad) b (3 gilan 5 s et Glosh el o s M ol o JBL) G2l phe
A 5 bl
» Traditional beef burger walaill jaull andyayse
{Topped with your Choice of fried egg, cheese, turkey bacon served | 2.800 il Bk et | ebadl ondl e J&L el e & zal S
with French fries, onion rings and coleslaw) ok crebty opall g N b i c 8 o e c‘rdfd
(ol Jo5 dbalss i bl Colils>
R = p
o Steak Sandwich - i gaggailu
(Steak Sandwich with lettuce, tomato, mayonnaise and caramelized -800 ( Joal S ol ool 5 5 5l gebladall o pudh! s sl 2 500l )
onions)
e UAaoll (qogpll bl and (sl «
* Smoked Turkey Pannini 2.500 (g M el ok 5 il iy i)
{Filled with cheddar cheese and smoked turkey) 2 " 25 cal
; laaJl Lojglux
* Chicken Shawrma Roulade 1.600 . E' 3 jglusye
{Garnished with Tomato and Onion enhanced with Garlic sauce and . (ps is g it l..bl...ldl._. s )
vegetables pickles)
5MA I | jiugailus
* Falafel sandwiches roulade 1.000 . Je . it .
(Garnished with Tomato and Onion enhanced with Tahina sauce and (Lieke)l ials pa jlaid]y (bliblly yio)
vegetables pickles) SO




A dareA cluag coliugaiw

" Sandwiches, Snacks & Burgers
2luo .. acludl qing lalua 1li.aclull 4o 028
All Day Dinning From 11:00 Till 22:00




o Marmite of Wild Mushroom Cappuccino 1.600 Gl paall el
(Served with morels) r iR 1) 5.2 oo 03k )
e Classic Tomato Soup 1.200 WAl ahhlahall cbun o
(Served with basil and crouton) (aesd! 231 5 glow J Gy g piis )
e Chinese Hot and Sour Soup D vaolall g galull it ll clwaldl
(A refreshing Chinese soup prepared with Black Fungus, Chicken and | !+ IR I I8 T | R PR N Ll  TOUEN, SO
hotspics) (M sl 5 pladl oVl Ll pa  no )
* Tom yam Kung &3¢9 ol ogie
(Prepared with a Thai broth with prawn, mushroom, lemongrass, lime 2.500 | (JENL] 5 & gl 31550 Rl 5 5y ) o ‘s-L':LAU s )
leave & galangal) ¥
* Clear chicken consommé sou . s
(Garnished with vegetables) g L8008 l.-.;Lng'" elaall sl .
* Seafood bisque soup i - i
(Rich soup with lobster & shrimps skin taste) 2.500 dyaul ¥galall clwa o
» SWEEIS corn SOI]P 1.800 O-q-la-“ 6].1’[ clun e
(Chinese sweet corn soup with chicken) 3 (gl 531 5,00 ao day g2l 2o dls)
® Oriental Lentil Soup Luaa
{Fla\_ﬂored with cumin Accompanied with Fried Pita Bread and fried 1.500 U'u'“?-" o = 2
garlic) (gaasd] 53 g paiy )
oy B sapal
broccuii)n chicken soup or asparagus or mushroom or spinach or 1.600 ("'l_,SJ_,,JI 3 c.L...Ji ) il o) o gl Eh,-.x.ll i S )
N




2L I.z.. deludl ging Ialua 1l:..dcbudl (40 0289
All Day Dinning From 11:00 Till 22:00




—

» Seafood Hapsipiibioilie
rrillada of salmon, hammour, sea bass and prawns with 6.500 . 3 ___JLL_I e
S e prawna e ROSN0Y dals e s el ipabel o e Ty Y5 UKt
ol e I
s Prawns . Jlug) «
san Francisco prawns serve with oriental rice and spinach 4.500 gt 5 gl 5590 :.{i._. ol
&
e Grilled hammour _ 5o Gguall jgolall «
Grilled hammour drakes bay with avocado, tomato and lime butter sauce 2.0 i3l 5 O paalll dals ,.LL.HI 9348 33V o (gl palyl
o Omani spiny Iol:la:‘}er gril!e:jd dygiirall duilaell dAjLidl «
Omani spiny lobster grilled or thermidor in a mustard cream sauce 10.5000 2l 18 21 - T I P P P POy |
;emrved with vegetables and roasted potatoes Rtlidi e Sl sl gs o plea A 10 LS S Ly U.I!Lh...ll ;:liaﬂ-l
¢ Half kilo of shrimp vlgglih canje
Served with green leaves, saffron rice, sweet chili and tartare sauce 7.000 LUl dales 5 bl JAkidl ol e ) 55 g 3155 pee by (g putee Ol s 5
¢ Breaded Hammour fish doll jgolall Elouw «
o, andl tort o+ e with mixgreen leaves, | 2800 | 6laldalo sk S bl 5l ok 5 A g gl o
International meat dishes drallell ogalll Gllal
* New York pepper steak USDA (strip loin) 5.000 wrgd cupiw and el e
with black pepper sauce and sautéed skinned potatoes p Sl oeba ] 53 ol Jilit Zal e a1
* Filet of beef USDA and grilled prawns JAuito (gguwl Guln «
with Asian greens & mashed potato 5.600 e AN Ul 5 2y g1 s 2 02y g o Ot 5
* Seared yellowfin tuna steak crusted digill an dnypi «
with black peppercorns and sesame seeds with gravy fish sauce 4.000 bl jadl pe iz 8.5 JALA, s
* Rack of lamb ok ylall anl jiyj e
with vegetable noodles grilled-sliced pi les served with mango : : e 5 K i e e i
Chu'mey% o m:jo:ausz grilled-sliced pineapp 55 Jlalo o prllialonnd, ) in ‘_,..u\,|e|,_,_,_,\__u.l,d,_;,_,,c.r%
* Chicken dishes 4.000 ) ' el gulal .
Grilled baby chicken with fried rice and Kenyan beans LS i) 5 ML 550 g ptn o
* Chicken Musahah . i o glaae
Half boneless chicken grilled and served with garlic and mayonnaise sauce 2.500 sl gp s "“"'L“"Er‘q’m“-’*"‘ﬁ"j'-‘z‘rk‘a-‘*j Lloydia
* L3 -
* Grilled chicken Tikka Gguall S alaa e
Traditional grilled chicken Indian style served with raita and steamed | 2 000 | s @l dalo g pils Lzl 420 Lo udad) galdidl g il plal
ty $ & =
fice and poppadum (three tikka skewers) (155 o W) p 33k 30 ] 550 5 (2l ) o
. e s 5 e & )
* Oriental Mixed Grill 00 dcgiioll didpull (gglingldl «

hish Taouk, Shish Kebab, Kofta Kebab, gilled lamb chop Served with

riental rice

. . ;
GfEase ask your favorite sauce from our selection

|| reen Pepper Corn, Béarnaise, Blue Cheese, Creamy mushroom,
emon butter sayce

e

(2 5 o 45 &y g S A2 S WS DG 2t

Lolaal S dhal dlidl dialo Llbs o s




dyyng ca¥gAalo

dyallell ogalll gLl quLu.LaJ |
From the Grill

2Lt L deludl qing alua Iz.acbudl o 0287 \
All Day Dinning From 11:00 Till 22:00

r




» Szechwan Butterfly Prawns with garlic and dried | - ;00| wanallJalaligogill &0 il ylguiujglugye
chills ' ) ~ e
;) Oyster Mt}a‘at with Cherry Tomato, Pak Choy and 2000 | @Wigdjpall anlanll go dyayl gélgall «
yster Mushroom (couw¥l jlnd Ra (g
& “sLél ‘e o & Llil .
» Omani Spiny Lobster with ginger and spring 10.000 9 e I q..d."' : JJ" .',1‘._5';8_-,0 J-;J,!.:I.a.c a?J |
onions in oyster sauce e = ke
* Spicy Chilli hammour with herbs and dried 3.400 waagll Jalall g wliteyl o jladl jgolall «
chillies :
* Spicy Kung Pao Chicken with celery, capsicums 3.200 gladl Jalall qyuspall go jladl g &g glaa
and cashew nuts 9alalig
* Sweet and Sour Seafood with pineapple, onion 4500  wrULVIRo il dgpa U a:.’}ﬁ-‘-“ ‘%Nqﬁi-ﬂ-"'
and capsicums glall Jalallg uadl
* ‘Wok Hay Shu’ Chinese Vegetables and Tofu with | , 0 &0 gdgillg g Gla ‘:_quu :"Lu.uaJl wligpadll .
Sesame Seeds and Mu-Shu pancakes Y cliniull pilasd g awoull cuj
* Al Wahat, Pad Thai flat rice stick with chicken, | _ di g glugl elaatl go pagi GUL «ilalgll »
shrimps and tofu with Tamarind sauce : Gaiall paill dnln go gogill
s w . : - l_l . & l woo. I - w & & -
* Baked fresh vegetables julienne in banana leaves | 1.500 daleo ypalu dygiuall dajlial JL‘C'DJ.I 9—"1-:'-'
Served with peanut butter sauce and steamed rice JQ-OJI g4’
Ecand a1 5,0 5 s o) J il b3 Kl o 5




dgipnll @laall o

From Our
Woks Chinese




» Kabooli meat or chicken SIBED elaagl andqlgis .
(Rice cooked with omani spices, lamb or chicken) 3 (Lgagkazh) Jol ol 5 5 0 p ool ps ol ) olall o)
* Meat or chicken Fattah glaadigl aalli disd «
(Tender pieces of lamb meat or chicken in spicy stew & vegetables) 2.000 [JMIJJ!‘fH‘JJLI‘QJMﬁJJIJ#lt‘El?mJ‘ ebs “r‘-o--'\-f..ﬁ’ch-?)
* Mukalay Moo .
(Tender piesces of lamb meat or chicken fried w/ Omani spices) 2.000 (tand] s 5 sl Ul.i- Ele.l.“ 4 SLoa r; o cJ:.i )
* Shiwa .c.lg.l.i'.l -
(Rosted lamb meat with local spices) 3.500 ( Tzl léul._k'l_,ﬂ'lld-iqubja'l@b_,.i.h_,l AN b g pta GL-E'H-)
» Salqah > 000 ddlu e
iLight fish stew with dried lemon, thyme, Omani spices) . (Daddizl 2 o jze sy GUL & eIl Ziis E.t*’ Pauitl )
» Fish Mutafai 2.400 Elow glalko «

{Heavy fish stew with Omani spices and tomato)

(gxg) o) g Byl ol LB el 35,0 )




6)LiAo dulac Glual

Selection of Omani Dlshes




-

‘

* Biryani , . 2,000 (Ul o
Basmati rice with lamb, fish or prawns with saffron s 510 ot 5 e ) 'E_L?-‘ “.J. g,ft-.r!
Chicken Biryani s y
: i Jlugpl (Ul
e Prawns Biryani o 3.000 . J ..."JJJ L'EJ ..J;."
Basmati rice with prawns and saffron Biryani S5 5 ol e L gr’""'"-’JJIC‘U w95 P
Jjgola yugiao «
» Makbous of Hammour 2.500 I j ! .
Enhanced with Chick Peas flavored with lemon and Arabic Spices 50 Lotaadl Ol e 5 50V 5 paadd Sl 00
dyiall dayaluy guac e
¢ Dhal o) 3,3 o piy
Traditional Indian lentil Stew served with steamed rice 1.500 e 31 531 pa e
. . . i i il =
* Mixed fried rice _ ‘ ) =t 7 dﬁ'"‘w i_-.gLL-!"a JJ_ 1
Basmati rice with selection of vegetables, fried eggs, slice of chicken 2500 3 ol 5 UKL Oy i) e Ladisl] Lipnall ..._._.’LJL,UL... g
and prawns : gl ol ) #
* Persian rice wulpljjle
White rice with selection saffron Persian style served with kofta and 2.500 bk g pols &y i) L)Y E e e el y ol de i a5
chicken kabab £ FCHA PR |
L3 -
T s Ljl
* Rice with chebt a0 ooy jl e

Persian rice with green beans, served with fried hamour fish




duuS I Guayl
Main Courses

Zluto.c.. aclul (ging Balua Ii.aclull go 9282
All Day Dinning From 11:00 Till 22: 00

___—#



Mexican
Specialties

dauus all guali

2lwo |.:.. delul  ging lalua 1:.dcludl (10 0287
All Day Dinning From 11:00 Till 22:00

1
i Lalwls e
* Quessadillas Zacatecaz %
AMexican pizza topped with guacamole & sour cream 2.000 PR PR L s | 0% WSR-S0 SO0 ) [0
| lag4a .
* Guacamole ol o l_(;th.o g.ﬁ
Fresh avacado dip with jalapenos and tortillas chips 1.50 : 553 5 s et G0 0 ol e s
! . &
* Chili con carne | W98 yga (gl ¢
:"(’;Cid beef cooked in chili sauce served with kidney & pinto beans | 2 800 ! ond 5\ el s 05 (JAi Dl a5 S Ay o
Nd cheese |
T | Uugisg e
ritos ; i aall 3 S 3 g o blad (ol § gt L3, 02l 536
Flour tortillas filleq with chicken, tomato, Guacamole, green onion, 2.500 | T Y € R
€ese and sour cream J|

.




dyadinuyl glaylh
dishes

Scottich

All Day Dinning From 11:00 Till 22:00 2lwo .. acludl (qing lalua :..acludl (o 028)
. ShePpard’s Pie el 6pind e
Made of Minced beef, Green peas and mash potato 5 =
L.-_,,q.lltbl.h.l_ ‘Js’ﬂil;?}hﬂ)r;ﬂl&m#ym
* Traditional Fish & Chips = - - e
Fresh white flakes of Hammour !i)eep fried in beer batter served with ‘_S:g.[.n.l." U‘ubl'b'l'" g ‘—l"u'm'" ‘g'l'h
Chip shop chips T bl ) on 5 2 U] L)yl Sl 0 12
e Breaded chicken avbglaae
Fried chicken w/bread crumbs served with lettuce, fresh tomato and Lalo 5 dn il (BLb ) pr i paamd] 53 S pa (Jie g
Seip

mayonnaise




Orange Catalan Cream 2.000 Jlaiul day3 ¢
" with seasonal fruits : il 25" ol o S P ) Gy 450 g L
el melized apple and vanilla ice cream on the top
Or cara o .
Jaolpadl go diglys »
with crunchy caramel 2.000 . - A .
y fetﬁ::?gg,; :‘r!:am, icing sugar ar?::l chocolate sauce VS el ials 5 ool S il 26 S o ot
Se ——r————
LSUG)9 (UG »
oTutti frutti tart 1.800 Mbil) Ll o 5 e bl 45Tyl 5
A seasonal fruit tart served with vanilla sauce 8 i
itional chocolate mousse - G Yiqagill jage .
» Traditional chocola 1.700 Cu Sl n plsl e p s
served with banana bread finger -
. dajuall aslgall a.b.l.u.l .
* Fresh Fruit Salad 1.500 HETA R H P
Perfumed with fresh vanilla _ e
4 A Nl o Sljlido »
* Your sub zero deligh: ; 1.500 | oo sVl g2 o 35,5200 08 Y1 s s oon sl kg s
Create your own Ice Cream from our selection 3,5 52l Sl e S
Please ask your order taker . n
NgSagull daes .
¢ Decadent chocolate cake 1.800 $r) 53 Lo s il
Served with raspberry sauce 2
R duwipoll aljlisgll Gun «
* French selection platter 2.000 o U il Sl o i
Served with fresh vanilla sauce _ T
dupe Olgla -
* Arabic sweets : 2.000 g s Frnm g R30S 5 5 )
( Baklava, Kunafa with Pistachio, Basbousa )
; alaill 6pind «
* Apple pie 0.800 el S Lalo o Z2ils il 3,k o5
Served with warm caramel sau ce B, }_‘_’1
JaolS aya
* Cream carame] 1.500 o SN 1 i o a5
Served with fresh strawberry i 5
GuLLolpLy e .
: Tiramisu 1.800 JUSCETCY ] P91 SPRER LN OV SO PR SR 3005 T g TN 2
rved in glass and cocoa powder i - |
Uugo Y9294 quuptwl «
\:“Ehocolgte and espresso coffee mousse 1.800 550 el 5 GYGAS (28 bl S uls¥) Zhal e
caramelized pineapple salad, creme catalan and rose petal syrup < -
* Chocolate mouss Cak o ygi'j;"" b 3:
Vani > sse Cake 2 2 5 57U e Gl 3 3y 4 3 S Wi W
cl:::éléj bean créme brulee with caconut cookies, Triple layered 1.800 DA (e 5 229 592 ) o Gl it s 0
%ie“r wlalgll Vgag «
s.ew.;l;"cﬂlate Al Wahat 2.000 ASTpil) AN £ el o p

with vanilla ice-cream and fruits

e
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Desserts




Jlalyl olel do5l8

Kids Menu

All Day Dinning From 12:00 Till 22:00

2lwo ... acludl qing lalua IT:..dclull o 0247

H d
* Plutos gigls
Chicken Nuggets with Mashed Potato and Baked Beans L0 ol s Ly Al bl ) r i s o
;refgel;ta_in Hook’s 1400 Gga gula .
Fish Finger with Remoulade Sauce and French Fries ¥ Ll el 5 4y ) dalos o L2 s e pilsl
S the Tank 1.700 i S
Bhetti with Minced Beef or Tomato Sauce E (..I-L..h.ﬂ dcalis by Al f"me Y
cobin Hoods 392 ug) »
8
COTesIa:uFra"ks Hot Dog Served with a Soft Bun with French Fries and | 1:200

;

o SN 5 Rl bl 5 5 e s ) 3

'




