
 
 

 
 

 
 

Salads 
 
*Tabbouleh  
(Parsley, bulgur, tomatoes, mint leaves, onions, with olive oil and lemon dressing) 

*Fattouch  
(Mixed vegetables, grilled or fried bread sumac, pomegranate molasses, with olive oil and lemon dressing) 
 

Cold Mezza 
 
*Hummus  
(Mashed chickpeas, sesame seed paste, a touch of garlic, lemon juice and olive oil) 

*Mutabbal Batenjan 
(Mashed grilled eggplant, sesame seed paste, a touch of garlic, lemon juice) 

*Waraq Enab 
(Grapevine leaves stuffed with rice, tomatoes and parsley) 

*Chicory with Olive Oil                       

Blanched Chicory leaves sauté in Olive oil With Garlic and Onion 
 

Hot Mezza 
 
*Spicy Potatoes à la Provencal 
*cheese rolls  
*Meat kebbeh  
 
 
Mix grill platter(kofta,shish tawok,lamb skewers) 
 
Beverage 
*(Water, Soft Drinks, Juices, coffee, Tea) 

 
Fruits and deserts 

 
AED 165 per person  



 
 

 
 

Salads 
 
*Tabbouleh  
(Parsley, bulgur, tomatoes, mint leaves, onions, with olive oil and lemon dressing) 

*Fattouch  
(Mixed vegetables, grilled or fried bread sumac, pomegranate molasses, with olive oil and lemon dressing) 

*Fresh Vegetable Platter 
(Variety of fresh seasonal vegetables) 
*Rocca salad 

 
Cold Mezza 
 
*Hummus  
(Mashed chickpeas, sesame seed paste, a touch of garlic, lemon juice and olive oil) 

*Mutabbal Batenjan 
(Mashed grilled eggplant, sesame seed paste, a touch of garlic, lemon juice) 

*Waraq Enab 
(Grapevine leaves stuffed with rice, tomatoes and parsley) 

*Tajen 

*Labneh with garlic 

 
Hot Mezza 
 
*Spicy Potatoes à la Provencal 
*soujok OR makanik 
*Mix moajanat platter 
 
 
Mix grill platter(kofta,shish tawok,lamb skewers) 
 
Beverage 
*(Water, Soft Drinks, Juices, coffee, Tea) 

 
Fruits and deserts 

 
AED 275 per person  



 
 

 
 

Salads 
*Tabbouleh  
(Parsley, bulgur, tomatoes, mint leaves, onions, with olive oil and lemon dressing) 

*Fattouch  
(Mixed vegetables, grilled or fried bread sumac, pomegranate molasses, with olive oil and lemon dressing) 

*Fresh Vegetable Platter 
(Variety of fresh seasonal vegetables) 

 
Cold Mezza 

*Hummus  
(Mashed chickpeas, sesame seed paste, a touch of garlic, lemon juice and olive oil) 

*Mutabbal Batenjan 
(Mashed grilled eggplant, sesame seed paste, a touch of garlic, lemon juice) 

*Waraq Enab 
(Grapevine leaves stuffed with rice, tomatoes and parsley) 

*mix pickles  
(Variety of Arabic pickles) 

*Hindba with oil 
(blanched chicory leaves sauté  in olive oil with garlic and onion ) 

*Baba Ghanoje  
(grilled eggplant with chopped vegetables,lemone juice and olive oil   
 

Hot Mezza 
 
*Spicy Potatoes à la Provencal 
*chicken lever  
*Mix moajanat platter 
*Hummus with meat 
*foul 
 
Main course  
Al Soufra Mix grill platter(kofta,shish tawok,lamb skewers lamb chops and arayes in one platter) 
 
Beverage 
*(Water, Soft Drinks, Juices, coffee, Tea) 

 
Fruitsand kashtaliya. 
 

 
AED 325 per person  


	(al soufra set menu 165AED)
	Al soufra set menu - 275 mixed grill
	Al soufra set menu - 325AED mixed griiled

