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PlatinumAward

FOOD SAFETY

Masgouf London
An Nakheel, Riyadh, KSA

IS HEREIN GRANTED THE Q-PLATINUM AWARD™ STANDARDS

IN RECOGNITION OF
* Having met Internationally recognized Food Safety and Hygiene standards.

» Training food handlers on Food Safety and Hygiene practices.
« Consistently Succeeding the Boecker CIEH Kitchen Audit Program.

The Rentokil Boecker® CIEH certificate is an international certificate issued with all
honors and privileges to the said establishment for following a systematic food safety
program that is continuously monitored under the Q-Platinum program.

VALID UNTIL JUNE 2025

Michel Bayoud
President, CEQ
Rentokil Boecker

Chud'er&N
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= Contains Eggs
| L ' Contains Lupine
- Contains Nuts
" R | Contains Cereals
: | o
- SPICY
Contains Gluten
S | - Contains Sesame
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"Jlngl. uusmlsmomgLum,oasz SUJgJIb_Lug.LoubQJILnlcmq.m.eLagSumuLb.admu
: @yl g jjll go ( Gagla it
Y 4329.00
G!L.@gjlathl,osjs.o,g
dwoic quingds, .l 8 aactuiall G)q « Jrioll. yaoall Glliaoll

. puoa 2a¢ ulby @&s. Alia, gyjlaac Jndall &S . jlalflalagl
) gvgia . dgii . dba yuod 2a¢ ula Ualky AL’

L %259.00 -
| Gatan Fish and Mix Grlll Combo

“Grllled Masgouf Gatan Fish. aVverage weight 2.5+kg. mixed grills (Kebab. Awsal. Shish Tawook)
with rice-and stew

r ' #329.00 - .

You can add appetlzers
Appetizers: Hummus. Mutabbal. grape leaves 8 PC. AnBa plckles spicy potatoes. Mosul

kibbeh 4 PC. Halap kibbeh 5 PC. potato jab 5-PC. Tabbouleh. Fattoush"
) 4 259.00

« 2209 Kca[ | 617 mlns
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" Chicken cooked with wh‘itefwhi_te-cream-y sauce
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.;“;Sea Food Soup
Saet 589 oAl i
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- gl djgw
. Lentil Soup

o dire- @aylsil geasll djgw
Traditional Fresh lentil soup - 134 Kcal

32 mins

2balldygi
Chicken Soup
<) 10€ - Wllgylg doysll 20 sgibo phio ala>

=160 Kcal
- 38 mins
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&= 2400 - -2 .., < " :*"Hommos .
e A B o = e U |||g Ahll

i | = chen-

Chlckpeas cooked m|xed with tahlna Paste

| . o Pl Bl E e 415Kcal :

2 8 . 00 o ' JJg-LDJl 30 ‘pm e L“L';’L':E".:'.!‘I.'.It!‘.'-: f1l‘; 3 “ f,;.-,;‘ B
| ' ‘ S ‘;f,:s.‘: ; gie s 2,
e iRyl Hommos with Plne Seeds : , 3
© pginll ulhso ggadllg wpblb P00

. . : e EAT
Chlckpeas cooked mlxed with tahlna Paste & p|ne seeds

$ Qs o e 482 Kcal

116 mins

~ Hommos with Meat
ogsaall aalll 20 ygaylllg diablly oo
Chikpeas, splces served with meat

0 - e ' 564 Kcal
. 135 ml_ne

| 18.00 T Moutabal

Eggplant Grilled W|th Tahina Paste
“ - 333 Kcal

gmlJIg dizabll GLDJ..D 20 oooll (_,J.c (SQUULD uL’)JJ'J

; ‘ 0 | ' - 333 Kcal .80 mins
B 24 00 et R JJmuJJI Ju.o

Moutabal Beetroot - - &
p.l.o.u.dlg bl cLDJ.Dg;.o pg.oJluJ.c(sg.u.Lo gbiali =

. - ) VEE
0 Eggplant Grilled with Tahina and beetroot paste

144 Kcal 80 mins

24.00 = . '—UQLQJQ

~ Vine Leaves
pbbo.b.llg gudgadullg _]J_|J|J og.ul:).og dsgibo Liic Q)9
S | e ri- - uljlgdlg Jodlg
e Stuffed with rice, parsley, tomatoes onion & Spices
$ . - - 210 Kcal 50 mins

| 24,0077 h i nn SR

Feta Cheese

- e lpsdn
= | - - Feta Cheese - 1049 Kcal
- - b | | | 252 mins

o w s
h £ S e ha Lk o .
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i (P Yl T 74 =
3 < : O Tl et 3 E
= g > e 2 R | i v S B U age
! ~ g it : 5 F
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48.00

- 069

1800

18.00

18.00

d.l.i..uooﬂo Gub
M|xed Mezza Platter

¢J 0F0 - I_Li.C(QJg cLIg.u abjjbd.tio cl.ug.b.l L oo
Homos moutabal ‘Tabouleh, Grappes leaves

535 Kcal
128 mins

Rob = wg)
WA 83kw sabj
Plain Yoghurt 678 Kcal

'1_63'*mins.

Amba Plckles

¢V, poo wac 20 dl4sio cillao

Mixed Vegetables with pickels marinated
, 70 Kcal
17 mins

Jﬁ-UJ-O 09lj Gib
M|xed Olives Platter

ZJ I'O Hqudll 9 J.l:m_IJI Joluyl un QJJ.o

M|x of Green and Black Olives 25 Kcal

6m|ns' |

aols oiillao
Special Pickles

) 10 - pgullg uiga8ul (_,_u.D.O jw Moo

Cucumber plckles stuffed with parsley and garlic'

=15 Keal
5 mins

Logﬁ.u.w d.ul

MaSgouf Labneh

S Pl - guil glisig 45 go dojlb i

Labneh with mlnced Cucumber & dry mint

391 Keal.

94 mins
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20.00 | - Jaiowljgao

- Ly Beetroot
6)Allg ghasll ool 9 Juadl 20

' <l oAE - ULOJ_IIUJJJgaJaL@go

Beetroot With onion ,minced lemon & corn with

pomegranate sauce
b84 Kcal 140 mins

- 18.00 gy
e ~ Tabbouleh
J—*ﬂ-!QJ-CJ-!QuJLUQJQ—!EZ-O(ObLQ-b

tomato, Parsley, Onion . BurghulZOO Kcal'
48 mins

28.00 . Log4mo ablw T
- Masgouf Salad -

couall cea, psuallpp.lh oy.o.oJl L_GQ_S.J.J.LO.“Clb_LJJ.I
TN - ghaell 9->B8galllg (o_blab_ﬂ

Baby rocca, lettuce, cucumber ,tomato topped with sllce
avocado - 166 Kcal 40 mins

L aeaes o
o
= - . A e

18 00 uogbdmgopsp.]la.b.hu
| Rocca with Halloum| Cheese

'~ el (oblabjl g.oELbQ_Q_H oolall il jmzl.
: 0

_ , Halloumlcheese W|th tomato and cucumber.
e e o : - 540 Kcal 130 mins

20 00 g Fattouch u.Ug.LO

OLb_Q.OJ_LA)A p@glLJ.;aJd_dem i, ahlah , Gua
- ogalll ubﬂ|wusmbﬂgou1bﬁi|+ulh .. &

e T S SR

Romam Lettuce, Tomato, Cucumber, Raddlsh green N R A
onion, with fried Bread Lemon Juice & pomegranate

sauce - 333 Kcal 140 mins

UI:UJLUI a.b.l.u
Eggplant Salad

ClAJUd” Jl AA| Ez_o ngm LL)Jbzl\_;l\_l/ |

Grilled eggplant on charcoal ,with minced fresh
vegetables - 627 Kcal
150 mins 150 mins

24.00

& LTS £ae

;;'Z\'if g ":'\ : s =
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18.00 3 . aspbdhly

Oriental Salad

ool dwnling d_bJ.Hg (o.bLo_bﬂgJLu_”g.ou.uA
Lettuce with cucumber and tomato, with

| '~ pomegranate sauce

249 Kcal’ 60 mins

&

1800  Jhbojlasgan

Vegetable Platter
- dajlh dfuo jlaa

| [TV

Mixed of fresh vegetables

127 Kcal
60 mins

4800, = ; ool

Kubba Mu5|l

- Wao (o.m_l (O.AJ_“_I Q0 uu_lp
ey
Crushed wheat stuffed W|th fresh meat, served fried

$ | | e 347 Kcal 83 mins

} 24 00 wi ] L | Cheese Roll

d_LlQog (0913_”9 M|8Ddgugj|mwa;}tbm_
=TV ouafiliade

- - e Pastry dough f|lled W|th rhlx cheese served fr|ed
= = 267 Keal 64 mins

28.00 i he mJJl gy

Burag Meat_l

W(OMQM@(OQMUM@MQUQM |

| I WV oma f S0
| | Pastry dough f|lled W|th fresh mmced lamb served fried

97 Kcal 23 mins

£ 8 :-.- ] “-\- a
s i he

2800 it i

Batata Harra

G9ad acg 6139 0oi 2o utjﬂLbJ |
bE =,
Potato , Cooriander, Garlic and lemon ..

Q Lk | 230 Kcal 56 mins

{:%
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Kubba Halab

LJ.:cug ul_u.t_cl 8.0(09}0.0“ ULJ.Q(O.AJ QA0 (JUQJRo JJ'
o=l T b.kw(oxu

Mashed rice stuffed with fresh mlnced lamb,
$ = . herbs & onion served fried
| 234 Kcal 56 mins

h, i
_94

P o . i AT
o ¥ " G S

g T Tk

Potato Chap

| Jm_lg il 8,0(09JQ_.0J| ol paly g dugygo lolhy
dJJ_o_o(o_\_o_l'

Z R
Mashed potato stuffed W|th fresh minced lamb,

: = herbs &onion served fried
3 . #7234 Kcal -3 Bb.mins

g

._.-<*,/f_' b :
i

48.00 - aidlwoihso Jaio Sy,

. ~ Mixed Hot Starters
M&wummmm (muugJ ads s Ualhy
' | =l &oV

Potato Chap, Kubba Halab Cheese Roll Bourag Meat, Kebbe,

o\ = e o | ~Kubba Mousil
$ @ | i b 457 Kcal 110 mins

_______

et

Fr|ed Traditional Kebbe

(o_m_l L_||Jl.8_|_||9 uhmﬂ| éw (ogp_oﬂ (QAJ._”_I 9o Hgaho Jep
< T = gaid ALlEs Llas

Crushed burghol stuffed with minced meat herbs and

= W, - | splces served fried
$ B ke = < 220 Keal %% 53 mins

1 800 . i Vit d_d_o_ouub hl.‘

744 Keal French Frles

179 mins

¢
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Iraqi Dishes =

49.00

178.00
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Tashreeb Lamb
Lfl_olpj_ug.o L_||JL8J._||9 wilbie il o la (OAJ

| el EEs:
Lamb meat with herbs and spices with lraqi Bread

992 Kcal 238 mins

Tashreeb Chicken

Jmlpj_ug.ouULeJ_llg ql_u.l_c_lJl_l eJUQ abs

o P EEE
Fresh Chicken W|th herbs and spices with iragi Bread

1262 Kcal 303 mins

.......

LogpﬂlLQﬁi
Lamb Shoulders

JQAJLI eg}o.oﬂ JJ_IJ| 20 (O_LQ_I L_ILJJJ._CJJlg L_IIJLG_L” /L0gJA Lail
- | T - cjllg
Lamb shoulder, splces and herbs.

Served with rice with m|x of walnuts
' 2968 Kcal 356 mins

 (Sjgd
Kouzi

ol agmmuw&mudx(om(@wmm
i |_\J_|9_LLQJ|9L_U_UJ|9 |

Knuckles of lamb served on a plate of rice mixed with |

saffron ralsms & pine nuts - 1016 Kcal
244 mins

{:%

Sl ko
SIS el
§ B F
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seasone with spices and herbs.

Baby Zuccini, eggplant Onlon Vine leaves with minced meat

1260 Kcal 310 mins

R
L poin w
!""J'.-t":" 7.

cu.ohJI @0
Stew Okra (Served With Rice)

5l g0 padig uULemJ dagiho la eal go disly

] e
Okra cooked W|th lamb meat seaoned with spices

and served with rice
940 Kcal 226 mins

a2 P

LU@DLO 830
Stew Fasoul (Served With Rice)

il Ew(o_m_l Zilylgdl UL@(@J@O dagiho clay Wgiols

el LAY

Wh|te k|dney beans cooked with lamb meat seasoned

“with splces served with rice -1183 Kcal
284 mlns

ul:uab @10

Stew Au berglne (Served With Rice)

’ ~_||)L€_g_||.9,LJ.;a_g_|| Jalall g_Lb.OLﬂJQ_OUlAJ_‘)LI
g ' 5 tJO(\ JJ_IJ|8o(o_1_Q_|9'.-'

Fried eggplant cooked with capsicum ,onion, spices served with rice

590 Kcal - 142 mins

Y am,
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88.00

Lamb meat cooked with onion, Tomato, Dry Lemon, Spices Dry

s

74.00

i {L*_h .
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Lamb Kabsa
iyl 20 038y wﬁmu@g osetlll hadl go'agths pi @al

el MNP

raisin, Cinamon Stick- 883 KCal

212 mins
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pba uug.u.o
Majboos Chlcken
wvugall jj 2o pad) ljlgidl ag_l_bo (OLbSZ_ll_II EJLb alss

el [EES

Chlcken With bones cooked with: Splces onion, Dry Ralsm -
, Rice , Safron Tomato Paste garlic, green pepper

98.00 |

iy

5
i
it

1339 KCal

322 mins

0o) gugrao

Majboos Meat
ngmn s g0 354 Ailgdl agihas- plasll @al

Meat With bones , Spices, onion, Dry Ra'i'sin. Rice,
Safron Tomato Paste garlic, green pepper

1533 KCal

<l loft

368 mlns'
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58.00 © b isedio ala
| | Grilled Chicken

ub.ugﬂlg Jlylgdl Juio (sguno iauwo ebg
Joadlg digiuall (o_b[o_b_H Ay

L_I IYVo
Half chicken boneless grilled on charcoal with

. | ' ; | onion and tomato grilled
1 __ _ = 1275 KCal 306 mins

o oy

68.00 - S e
| Lamb Chops
@mlﬁdwgumuuwum@ﬂ Ui ghd

Ztws] QEY

Lamb chops grilled_on charcoal with spices a-nd_ herbs
e = = 943 Kcal 226 mins
L ;; | -
R80T <, Ty Ul
_ | Arayes
| | wM'Mh@mﬂud&dw(ogmUhjﬁci\
Mlnced lamb meat grilled on charcoal with arabic bread
- $ G e e ¥ 839 Kcal 201 mins
4800 1L6Q4%uo oo
S Masgouf Chiken

cball Gle cadwll ds)1hy (Sgquo b -
cLDbJI aol=ll d.o_o_Ul dgAil

_ el TA-A
A grllled chicken grilled on wood fire

wlth the taste of Iragi food
1808 Kcal 451 mins
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Mixed Grill

ob> Juagl ol Wi
<l TAT=

) | Kabab meat , Beef skewers , Chicken Taouk

1820 Kcal 437 mins

4800 .  pallogishs

Gr|lled Meat Cubes

mwl(abmbjngMI@pmmgwm}buba@jmb@g_bg
= GRS
Beef skewers grilled on charcoal with onion and tomato

770 Kcal
185 mins

- e i =, G o
2 ok o S
_____ o
X g T - - T
g =
% 5 i
- i = 2 o
G Tt
s e a A i
: 2
: s
= ¥ -

Kebab ubﬁ

(oxu dmﬂlg umngJ' u-OD-” 80(09J—QDJ9J el

| = mgMI chlahll 20

_ eloll

Mlnced lamb grllled on charcoal with chopped parsley

* '_ and onlon served with grilled tomatoes

48.00

J . o8 e oe ] oty SEnYSiecal 1195 mins

44.00 03l B
Tawouk Chlcken
: ul.:.u&.l”g uIJLG_l_IlJ dliallg d_lg_u.u)ﬂ au}bJI al;_dl )90 gbg
et et )
Chlcken Taouk Mix sauce grilled on charcoal
' 534 Kcal 128 mins
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=
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 Seafood Dishes

Masgouf Sea Bass (S)

;Qg_ﬁ.u.oﬂ Jljlgy go pxall (e ng_uu.o eJLbJéjgngféﬁJ
SJ

Fresh fISh seabass grilled on charcoal with ,
Masgouf sauce - 320 Kcal for each 100g
387 mins

9800 ()
11600 "= = ‘M)
138.00 - .« - 1)

38.00 C guid Loghu
' ~ Masgouf Denise (S)
mgLqulg_lULe_léz.o(agaJlkﬂl_chg_m.o aug itilg el

- Ja) ells .

: Fresh fish Denise grllled on charcoal with e
¢ ' Masgouf sauce - 320 Kcal for each 108g |
€ ;
- | - - 387 mins

~88.00 S)
509880 e (M)
- 108,00-°F (L),

Dg.u.l| ol Logﬁ.u.w

Masgouf Sea Bass Black (S)

mg_{_u.u.aﬂ ulee_l 20 (OAQJ| ude (5940 aﬂ.b U9l cloaw
- Ja) s)glls P
Fresh fish seabass grllled on charcoal with
Masgouf sauce - 320 Kcal for each 100g
<387 mins

F 8000 (8
8900 (M)
199.000 . 7 (D)

L ~
Lq'i\’if T ":'\ : . =
SR AT .-Page 14
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| :'; A == ; ;: ? L et ': | __"; :_ < ' .M- < _--%: _ . : ' 5"“; . 3 : 5 =  \_1:;':.%~ A ‘. y
Seafood Dishes = = ajpdl gubldl

£

=%

'80.00 _ (gli4Jl) LHGgAuo law
Masgouf Fish (Gatan) by kg

dgduuall Liljlgs o il JuidwUngjﬁ\J;

» Fish Gattan smoked and grilled on Masgouf way
- | - - , 284 Kcal 44 mins

98 00 : ,Lalb LY
‘Sea Bass FISh

| : agnaﬂlgmgjbﬁllaoamb%ebnuuwaimu_
Sea bass fish cooked in the oven with the veg and lemon juice

4
€

198.00 s chumguﬁuUJQJ
Grllled King Prawns

L_|LJJJ._C_|J|9 uUL@dh (S QO s ULLIQJ
el e

Klng prawns grllled on charcoal with spices and
v = | s ,, herbs1 143 Kcal -
" el - = 275mins -

= 148.00; Lo uJaoAuﬁuLU‘BJ'
' ~ Fried King Prawns

k_llJl.e_Lllg )_LJ_” L_ILLQ_I utb_sz.og o Lﬂlﬂ.O)_u_fJu\_lJ_llg/{ |

King Prawns fried marinated and coated with =~

S o ~ bread crumbs - 2018 Kcal
9 . ;
)' e e o _484 mins

Hamissa Shrimp
48 00 OJg_u_dld_.aJL@g_odAthllJlmwllg uu_u;_oJlu.oe_l).o

. <l oVl
Shr|mps cooked with fresh vegetables and

\, = s e > o tomatosauce 572 Kcal

o 572 mins

o e
{ -k“?.

".\_. it
'z;ai_:—,;._
pl -

J { ST . ~ y
- B - % = i ‘:'.- L - '{.
7 a § WS T i = ' e ik =
: * - i o i B - Il | S - & 1 5
[ A s ey i P o L ERE
S SR R T TR R \}Page
" % 1 £ '..rl "l-\.: % 2 ;
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‘Masgouf Gathermg

External Orders

For 5 persons

1615 Kcal | 387.6 mins ) 6@

g ¢low grogs
ulSmumeaaacubaﬂmlcmqmomgSuw giia ¢low
" : @J.Q]|9JJJ|9.0QJ.ISLG.DJU1J.CI.OULU9J
4+ 589.00
dlliaoll aalnl o<isoy

droic guiyh ulnB::.c wioll gjq.Juiall. yaoall Gliaall
guoa 2a€ uila &, Ald gyl 2ac.Jngall &S . glall Ualag
gigir, dgii, Ailin yuod 2ac uls Uallay Ll
' 4 259.00
‘Denise Fish Combo
Grilled Mosgbuf Five PC Denis fish. fried shrimp half a kilo
with rice and stew
4+ 589.00
- You can add appetizers
Appetizers: Hummus, Mutabbagl. grape leaves 8 PC Anba
pickles. spicy potatoes. Mosul-kibbeh 4 PC Halap kibbeh
5 PC. potato’jab 5-PC. Tabbouleh. Fattoush
#+259.00
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N wvb oww ¢low grogs
i f ulSom5:3£ubgjlc_nlcm9um W@gswo b g ¢low j_
= Gl gl go gls wani gltio glugy -

5 : 4 589.00

SE aillioll Ll esisoy

dwoic (uiiph .cilin B.aac wiall g)q . Juioll. gpoall.allEol
. puoa 2a¢ uly @s. dlia gyl 2ac Jngall & . jlali thladl
ubgia . &gy . Al yuod 2ac ula ol . Gls”

4 259.00

Sea Bass Fish Combo

"Grilled qugouf Sea;Bass Five PC. fried shrimp half a kilo with
rice and stew

. J 589.00

o i You can add appetizers

£ Cold appetizers: humr_nu'& mutabbal. grape leaves. and pickles

' Hot appetizers: spicy-petatoes."Mosul kibbeh. Halap kibbeh

3 potato,jab. tabbouleh. and fattoush. "
s = J 259.00

1615 Kcal | 387.6 mins ) &0 S0

Glliaoll go @lsuio yngliio gLogs
gsall g jjllgo ( ggglh yiis . Juagl. QLS ) @liiio ¢pglito

|
"
.-l

Qraic (g cuioll g . Juioll. yaoall (o Gajwl Gllaoll
uln &S, d.ngn]lcus ajal Ualiadl go &lall Calliaioll
ubgiall . dquill qula Upl.b_l'

J 489.00

| Mix Grill Combo With Appetizers

"Mixed qrills ( kebob"'s.""ish tawook. and Meat Awsal) with rice
Tk and stew

Appetizers: Hummus. Mutabbal. grape leaves 8 PC. Anba
plckles spicy potatoes. Mosul kibbeh 4 PC. Halap kibbeh 5 PC  °
_potato jab 5 PC. Tabbouleh. Fattoush'

: - - e em 0 — X4689.00
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J 259.00

~Kuzi Combo Combo

Kuzi Five pieces with rice and stew

4 389.00

You can add appetizers
Cold appetizers: hummus. mutabbol grape leaves. and

pickles. Hot qppetlzers spicy potatoes. Mosul kibbeh
Halap kibbeh. potato jab tabbouleh. and fattoush.

' 4+ 259.00
¥ iy .
- Wqg)l5 Wais gLogs
(g}o_JIngjJIQ.QZn.C Wagja Wis
' J 389.00

Glliaoll dalnl psisos
droic guinga uLme"n.c wioll jq . Jiiol. yaoall dllraoll
uoA 236 uln &iS. Alia gyl 2ac Jngoll &s . &kl Ualiayl

uﬁgih‘ajg-!ii‘ﬂhﬁuﬂﬂ'ﬁﬂlcqubLb-! abn

J 259.00
Laﬁfb Shoulder Combo

" Two lamb shoulders with rice and stew

# 389.00

You can add appetizers

Appetlzers Hummus Mutabbal. grape leaves 8 PC. Anba
pickles. spicy potqtoes_ Mosul kibbeh 4 PC. Halap kibbeh

5 PC. potato jab,5 PC. Tabbouleh. Fattoush"

: = B #259.00
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=~ Gliaoll go @l<iiio pqliilo g agylh ais guogs
: (-@gglin yitud . Jlagl uls ) @i ¢nglito g gyl wis
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e
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. oA 2aC¢ ula.ais. uln oyl 2ac Jngoll & . djlal Ualal
ubgia . dgui . dua guod 2ac b balhy Aty

#559.00

Lamb S'I'Lé,ul'der and Mix Grill

Combo with Appetizers

Lamb Shoulder and Mixed Grill (Kebab. Awsal. Shish Tawook)
- with rice and stew

"

_Appetizers: Hummus. Mutabbal. grape leaves 8 PC. Anba

a pickles. spicy potatoes.*Mosul kibbeh 4 PC. Halap kibbeh 5 PC
g potate jab .5 PC. Tabbouleh. Fattoush

Zw = 4 559.00

&

1321 Kcal | 317 mins $ D)

=~ Glhaall 9o ool ywlje g dlsiiio (pglito gLogs
' "@all guilje g ( Ggglb yiwi . Jlagl wlis ) @lio (pglito
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giigia . agui . <ln yuoA aac ula ol @lin™

#529.00

Mix GrilLand Lamb Arayes
Combo with Appetizers .

"Mixed grills*(Kebab. Awsal. Shish Tawook) and meat arayes
with rice and stew

|

Appetizers: Hummus. Mutabbal. grape leaves 8 PC. Anba
= "pickles. spicy potatoes. Mosul kibbeh 4 PC. Halap kibbeh
S=Eey pototo qu 5 PC. Tabbouleh. Fattoush"

t { 4#529.00
1595 Keal | 342.6mins @ @ D O .
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Desserts

Kunafa - 1189 KCal
)_bg_”g JLLIAJI L9_L1.LLQJLI olhoo dhwasll 2o dalis
Kunafa kashta topped with

. - i ~ pistachio and sugar syrup
= = | 285 mins

i ;
T )

36 OO A Muhalablya 359 KCal
il Ju_bJI @mu slhso Waulg culally dagiho dulgo

| ‘Milk cooked with sugar topped with -
= =i pistachio fresh and dry raisins
| 86 mins

.......
.......

3800 el
< . +=0m Ali

.- I_llj.u.lﬁ.O“g |_ulg.||g (S}.LLLUIJ u_o_uJI (0 2Jjo
p: '- - Om Ali mixture of milk buffalo pastry
S

447 Kcal - 107 mins |

18. 00 1Scoop 144 Kcal 34 mins o ‘hbg s \ y@ :,
28 OO 2 Scoops 288 Kcal ':.;;6__;4__mins = |Ce_ Qream _— L}/ |

4800 % o L% Fon

e C tto Q:Mtﬁﬁ wﬁiéwuwl e
g. = = == Cotlorr can y with Kashta ice cream
| B o u 537 Kcal 128 mins

- Dahina
1440 .Kcé_l_ 345 mins

s am g

i o < " s 3 & C g =
Hir ; - i - - - LT i
= _,‘C i Bz = s 3 s A 3 5 Sl e

24 00 mlsubJ

| Watermelon
= 05 Kcal . 25 mins

24 00
o Me‘lon-_

124 Kcal 29 mins

38.00 Tl dﬁlg.o um
| Fruits
1_.71 KC'al A m_|_ns. |
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 HotBeverages  aisluwll cibgpirall

~ IRAQITEA . A | Bl (sl
= . smatbots - © 1800 . - omemdw - .
"~ MediufiPot - 28 .00 .. o bug @l A .
= Large Fot’ ' 4800 '_ i J-'-‘ﬁ‘gml 2 | e

WA e - 0 SAL 000, . 0T it o
~ Hot Coffee | aislull sggall

® RSpREssO - o 1E00:T O Ve il o

 DOUBLEESPRESSO 2400 = = gupwlds

~oAPPUCCINO  Tr .t ¢ 2400 . e o ghaimls o
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Cold Beverages _ |

New Lunched
Mllkshake

ol iallio Gateles ?“‘T?

Louts Milkshake = |
'28.00 S,

Sweet
Peach Melony
34.00

Sour

~ logly N

Palzbma “ |

34 00

M 0 j |to

Espresso MOthO |

3400 |

~ Strawberry Mojito
' 3_4_00. WA S

Blackberry Mojito (g

e $34.00

. Passion Fruit Martini

> u~<o:,u| uugml

_ 03_133 ubgp.u.o

el cllyo gugl
~ Oreo Milkshake
28000 =2

- chwellwo dglis L

‘Strawberry
Milkshake
34.00

34.00

395 G gl
Ice Tea Peach
£ 28.00

et oy
Classm Monto e
| - 28.00 &

| Blueberry MOJlto

Shoo.
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KW

~ Fresh Juice

.- STRAWBERRY JUICE

~ WATERMELON JUICE

' PINEAPLLE

 POMEGRANATE JUICE -

MANGO JUICE

ORANGE JUICE

w 'YOGURT WIITH MINT

Soda

‘ VpEPSI DIE‘“’T" e -

MI RINDA - Sl

VVater

‘ _.MINERAL WATER (s)

5 MINERAL‘WATER_ s
© SPARKLING WATER(S)

. SPARKLING WATER (L)

£5134,00°
2000 .
=  -24 00

e '24-00}; .ﬂ
= : 24-00 '
= 24.00

< gh.v.dlzwcs:bj
SHFII200 e

12. 00
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Avallable Flavors

:_Double Apple (Nakhle) |
~ Double Apple (Fakher), M|x
" Lemon Mint, Grapes = |
“Watermelon, Misteka, Blueberry e S = g—_hmgw
Blueberry and Grapes Love e SR .' |
Grapes .- T e

=, 5a T =y e T " A T T
. x Lo - e i % .
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Restaurant Reservations |- = = . °
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