COLD MEZZAH XoAOAHbI€ 3AKYCKM

Salatah Sharkia 11.00
Lettuce, Cucumber, Tomato, Onion,

Green Pepper and Parsley Salad

CaAQT orypubl TOMUAOPBI AYK 3EAEHBIM NepeL|,

N neTtpyLuKka

Hommous 11.00
Chick Peas with Tahina and Garlic
Or
Chick Peas with Garlic and Parsley
------ C ---- M1 YEHOK UAM ---- C YE€CHOKOM U METPYLLKOM

Movutabel 11.00
Baked Eggplant with Tahina and Yoghurt
3aneyYnHbi OAKAQXKAH C ---—- U MOTYPTOM

Babaghanouj Rahib 11.00
Baked Eggplant with Tomato, Onion and Parsley
3aneyvHbiv OAKACKAH C MOMUAOPAMM AYKOM U METPYLLKOMU

Tabouleh 11.00
Flat Parsley with Onion, Tomato and Burghul
MNeTpyLKa C AYKOM NMOMUAOPOM U -----

Fattoush 11.00
Cos Lettuce, Tomato, Radish and Cucumber Salad
----- MOMMAOPDI PEAMCKA U OTYPEYHbIM CAAQT

Beef Pasturma 12.00
Air Dried Spiced Beef
BaneHas roBsaAmHG

Warak Anab Bil Zeit 11.00
Stuffed Vine Leaves
PAPLLMPOBAHHbBIE AUCTbS BUHOTPAAQ

Muhamara 11.00

Bread Crumbs, Walnut Tomato Paste and

Arabic Chili Paste

XAEOHbIE KPOLLKM TOMATHAS NACTA M ApabCKas OCTPCH MACTA

Jebnaha Bel Zataer 11.00
Marinated Goat Cheese with Zatar,
Olive Oil and Fresh Thyme



MAPUMHOBAHHBIM KO3MIM CbIP C ---- OAUBKOBBIM MACAOM M CBEXMM ----

Lebnah Bel Naana 9.00
Thick Yogurt, Fresh Mint Olive Oil
MorypT CcBeXXee OAMBKOBOE MACAO C MEHTOAOM

Al Qasr Cold Mezzah Selection 33.00
AccopTu U3 XOAOAHbBIX 30KYCOK

HOT MEZZAH lops4ue 3aKycKu

Kibbeh Bathenjan 15.00
Deep Fried Spiced Minced Lamb with Burghul

and Onion

XOpOoLLO 0BXAPEHbIM OCTPbIM FOBIKMM AOAPLL C ---—- U AYKOM

Jibban Haloum Maswhi 15.00
Grilled Haloumi cheese
XapeHbit XaOAOYMU ChIp

Felafel 13.00
Fried Chick Peas with Parsley
XapeHbin ----- C NeTpyLUKOM
Hummos maa Lahma wa Sanober 15.00

Hummos with Lamb and Pinenuts
XamycC ¢ BAPAHEHOM M OPKXAMM

Robian Mutafa 15.00
Fried Prawns with Garlic Cherry Tomato, Coriander
and Lemon

JXapeHble KPEBETKM C YECHOKOM MOMMAOPAMU KOPHMAHAOPOM
M AEMOHOM

Rekak 15.00
Deep Fried Halloumi Cheese Rolls
XopoLo 0OXXAPEHbIE PYAETbI M3 XOAOYMM ChIPa

Batatah Harra 13.00
Deep Fried Potatoes with Fresh Coriander, Capsicum

and Arabic Chili Paste

XapeHbin KapTodoeAb C NETPYLLIKOW DOATAPCKUM MEHPLLEM
N ocTpom apabcKkom NACTom



Arayes 15.00
Grilled Arabic Bread Stuffed with Minced Lamb
Apabckmm xAe® apLLUMPOBAHHbBIM BAPAHBEM GOAPLLEM
MPUrOTOBAEHHbIM HO TPUAE

Shaurabat Dajq;j 11.00
Lebanese Chicken Cream Soup
AVMBAHCKMM KYPUHHbBIM KPEMOBbBIM CYN

MAIN COURSES FROM THE GRILL
fopsaune GAIOAQ C FPUAS

Lamb Meshwey Bel Zataer 31.00
Marinated Lamb Cubes with Arabic Zatar Spice

Cooked over Charcoadl

LLIQLUABIK 13 BAPAHEHBI MOPUMHOBAHHOM B APABCKMX CneLumax

Shish Kebab 31.00
Minced Lamb Kofte with Garlic, Parsley, Onion,

Arabic Chilli Paste and Tomato Sauce

BapaHum doapLL C 4YyCHOKOM METPYLLKOM AYKOM
ApabCcKom OCTPOM MNACTOM M TOMATHOM COYCOM

Riyash 35.00
Grilled Lamb Chops with grilled vegetables
BapaHbU PEBPBILLIKM C OBOLLLAMM HA TPUAE

Farrauj Mousahabe 31.00
Grilled Boneless Half Chicken served with

French Fries and Garlic Sauce

HapesarnHas kypuua (1/2) noaaetcs ¢ kaptodoeaem dopu
N YHECHOYHbIM COYCOM

Shish Taouk 29.00
Chicken Marinated with Oriental Spices
MapeHOBAHHOA KYPHULLO CO CMELMIMM

Mashwi Moushackel 37.00

Lamb Kebab, Lamb Kofte, Stuffed Arabic Bread

& Marinated Chicken

LLAQLAbIK 13 BAPAHUHbI ------ JOAPLLMPOBAHHbIM APOCKMIM XAEO
N MOPUHOBAHHAS KypMLLO

FISH & SEAFOOD
PbIBA U MOPE NMPOAYKTbI

Mashwi Bahria 42.00



Reef Fish, Grilled Prawns, Calamari and Scallops
PrudooBas pbl6a rpMAEPOBAHHBIE KPEBETKM KAABAMAPDI U rpebeLLIKM

Robbian 42.00
Grilled Marinated Gulf Prawns with Garlic,

Coriander and Lemon

MApPEeHOBAHHbIE BAObLLLIME KPEBETKM C YHECHOKOM
KOpMAHAOPOM 1 AEMOHOM HA TPUAE

Hammour 33.00
Baked Fish Fillet Marinated with Arabic Spices
3anedyeHHoe pblIbHOE domae C ApABCKMMUM CRELMAMM

Habbar 31.00
Deep Fried Squid with Tartar Sauce
XapeHble KOAbMOPbl C MOMOHE3ZOM

Samaka maa Al Zataer 33.00
Zatar Crusted Reef Fish with Thaina Sauce
Hape3aHHas prdooBas pbl®a C TOMHO COYCOM

Karakand 61.00
Grilled or Boiled Maldivian Lobster
MOAbAMBCKMM AOBCTED BAPEHbIN MAU HO TPUAE

Yakneit Kouiraidis 42.00
Marinated Gulf Prawns Sautéed with Garlic Onion

and Tomato

MQPUHOBAHHbBIM KPEBETKM COAPLLIMPOBAHHbLIE HECHOKOM
AYKOM M MOMMAOPOMM

DESSERT AecepT

Baklawa Maxaasa 11.00
Muhalabia MyaAuHr 9.00
Sweet rice pudding

Fresh fruit platter Ceexxme dopykrbl 15.00
Freshly Brewed Arabic Coffee 6.00

CBeXxe cBapeHHbIM Apabckun kode

Tea “au 3.00

ALL PRICES ARE QUOTED IN US DOLLARS
Bce pacueHku B AOAAApPAX



