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ARABIC RESTAURANT



SOUP

Lentil Soup

Yellow lentils, garlic, cumin, tomatoes,
carrots, and onions

XenTtas YyeyeBuLa, YeCHOK, TMUH
NMOMMAOPLIMOPKOBb U NyK

Moroccan Harira

A traditional Moroccan soup made with
tomatoes, lentils, chickpeas, tender lamb,
and fresh herbs

nomuaopel, Yedesuua, 6apaHnHa

HYTU CBeXas 3eJleHb

HOT MEZZEH

Sambousek Cheese
Stuffed with feta cheese

C HauuHKkon u3 cbipa deTa

Kobeba

Bulgur wheat filled with minced beef,
seasoned with traditional Egyptian spices

Bynryp, MieHnYHoe, roBsXUit
dapLu crneumn

Hummus Shawarma

Creamy chickpea purée blended with tahini,
lemon juice, and olive oil, topped with warm
marinated chicken shawarma

Mope n3 HyTa, KyHxXyTHasa nactalluMOHHBIN COK,
ONTMBKOBOE Macsio 3anpaBfieHo Tenson
MapwuHoBaHHas KypuHas waypma

COLD MEZZEH

Baladi Salad

Tomatoes, cucumbers, rocket lettuce
onions, carrots, and green peppers
nomMuaopbl, OrypLbl, pyKKonanyk
MOPKOBb U1 3ereHbI nepeL,

Tabouleh

Fresh mint, parsley onions, tomatoes,
and lemon

Csexas msTa, neTpyLuka, nyk
nomMmnaopbl N IMMOH

Mutabal
Eggplant blended with tahini, yogurt,
garlic, lemon juice, and olive oil

GaknaaH, TaxuHu, orypT,
YEeCHOK NIMMOH 1 OfIMBKOBOE Macsio

Hummus
Chickpeas purée, lemon, and olive oil

nope 13 HyTa, IMMOH 1 O/INBKOBOE

macno

Warak Enab

Vine leaves stuffed with rice, tomato
mint, onion, lemon juice, parsley,
and olive oil

BUHOrpaaHble NUCTbS, hapLuMpoBaHHbIe
pvicoM, NoMUZopamMm, NeTpyLIKOMMATa
YK, IMMOHHbI COK 1 ONTMBKOBOE Macro

Muhammara

A spicy red pepper purée blended with
mixed nuts, and olive oil

npsiHoe KpacHoe Mope U3 CMeLlaHHbIX
cpean3eMHOMOPCKUX OpexoB C OJTIMBKOBbLIM
Macrom

Kindly inform our service teams of any allergies or dietary
requirements



VEGETARIAN
MAIN COURSES

Molokhia

Egyptian molokhia with garlic, fresh
coriander, served with Arabic rice
ErvneTtckas MOnoxmsi ¢ YeCHOKOM
cBexuM kopuaHgpomllogaetcs

¢ apabckum pucom

Okra

Tender okra simmered in a rich tomato sauce,

served with vermicelli rice
Bamus, npurotoBneHHas B TOoMaTHOM

ga}é(c:)(; rnopaeTcsi C BepMuLLENEBbIM MAI N CO U RS ES
FISH & SEAFOOD

Egyptian Fish Sayadieh

Fish fillet, deep-fried or grilled, served with

tahini sauce, and traditional Egyptian sayadieh rice
Ce30HHoe pbibHOE e obxapeHHoe BO
dpuTtiopelnu Ha rpune, nogaetcs ¢ TaxvHuk
erMneTckMm pucom caviagune

ITEMS AVAILABLE
AT EXTRA CHARGE

Seafood Mixed Grill - 53

A premium selection of grilled salmon,
half lobster, calamari, and shrimp,
served with grilled vegetables, and French fries

Jlococb, nonosuHka nobcTepa kansmapsbl,
KpeBETKU, OBOLLM rpUnb kapTodens dpu

All prices are quoted in Euro and inclusive of service charge
and applicable taxes

Kindly inform our service teams of any allergies or dietary
requirements



MAIN COURSES
FROM THE OVEN

Egyptian Hawawshi
Baked Egyptian bread stuffed with

spiced seasonal minced lamb,
served with French fries, and pickles

3anequ!4bu7| MECTHbI xneb ¢
oapu ntaprowens pon FROM THE
CHARCOAL GRILL

Shish Tawook

Marinated, charcoal-grilled chicken
served with grilled vegetables,
and toomeya sauce

LLawnbik 13 MapMHOBaHHbIX
YronbKoB, XapeHblX Ha rpmneKprLl,a
»KapeHble ool nMectHas
YeCHO4YHasa npunpasa

Grilled Kofta

Minced lamb beef with onions, served with
grilled vegetables, tahini sauce, fresh parsley,
and vermicelli rice

LWawnbikn n3 6apaHbero gapiua Ha rpune no
Ce3soHy Jlyk neTpyLuka 1 YeCHOK

Mixed Grill

Grilled skewers of minced lamb kebab,
marinated beef steak, grilled chicken,
seasonal vegetables, and creamy toomeya sauce

LUawnbik 13 ce3oHHoro aplua Ha
rpynellawneik 13 6apaHuHbl, MapUHOBaHHbIN Ha
rpunel oBspkuiA cTerk, Kypuua Ha rpuneOBoLum
Ha rpune n mectHasilecHo4Hasi npunpasa

Kindly inform our service teams of any allergies or dietary
requirements



DESSERTS

Fresh Fruit Platter

Sliced seasonal fruits
HapesaHHble ce30HHbIe PYKTHI

Middel Easten Pastry
An assorted selection of traditional
Middle Eastern pastries

Konadpa, bacbyca, banax-anb-Llam

Om Ali

A warm Egyptian dessert made with layers
of puff pastry, milk, nuts, and raisins,
baked until golden and creamy

BnnmxHEBOCTOUHBIN NyOUHT, )XapeHas CMeCb
OpPEXOB M CBEXWE CMNUBKU

Kindly inform our service teams of any allergies or dietary
requirements
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