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Authentic Lebanese & Indian Cuisine

Sligodl S miglly Salidll aal i

In the elegant surroundings of our restaurants, you’ll find two of the world’s great cuisines
on the same bumper menu. Expert chefs provide classic Lebanese and Indian dishes,
and tasty new creations, too. Whether at Soonvijai, Silom,
or our new venue on Sathorn, a meal is always a pleasure at Al Saray.

02 319 4388 02 234 4988 02 116 3317
SOONVIJAI SILOM SATHORN SOI 6

WWW.ALSARAYRESTAURANT.COM

When CHEF SAMPOORAN joined Al Saray

thirteen years ago, he was already a noted

Raised and trained in Beirut, CHEF MAHDI ZEHRI

quickly rose through the ranks at top establishments

throughout his region. But his flair for invention Head Chef, following time in charge at restaurants

appeared during his very earliest years, he says. and hotels in the Middle East and his native India.
In Bangkok, he is frequently praised for the

I grew up in a creative home, which has served me well originality of his recipes.
throughout my life. As a chef, 1 am lucky,

because I get to combine creativity with my love of food. | love the traditions of Indian cuisine, but too many restaurants

I enjoy experimenting with different flavors, rely on old favorites. I like to blend seasonal ingredients and new

and developing new recipes at every opportunity. techniques within the heritage | belong to.






Oriental Salad

a8y dinlig

Marinated Spring Vegetables,

Olive Oil and Dry Mint
afnaladonsila

finsugama thifunznen uasluazssum

165.-

Fattouch

Shigid
Marinated Spring Vegetables, Olive Oil,

Sumac, Crispy Bread and Pomegranate Molasses
aanilany

fineagana thifusznon giin wusilinsey
uaswaauiiuuwuududu

180.-

SALAD

@ &sUa Lol

Tabouleh

alg

Chopped Parsley, Tomato, Bulgur,
Onion, Olive Oil and Lemon Juice
aanyd

findfedu udamn ayntna Favau

- H
UIUUSNEN ASUTUSUT

190.-

Al Saray Salad

Syl dlalis

Mixed Seasonal Tomatoes, Cucumber, Goat Cheese,
Roasted Bell Pepper, Za'atar Croutons and Calamansi
Vinegar Dressing

dandlndon e19e
unFomeiile unena Winsedaidordamanus
amringosd wazthadnananiiug

260.-

Artichoke Salad

Sy Luaydl dalu

Spring Vegetables, Rocket, Artichoke,
Sun-Dried Tomato, Fetta Cheese, Chickpeas,
Black Olive and Basil Dressing

adnon{ilun
dnAungnia fnseaia andflus umilamasuuks
winginda ﬁ”:gn‘lri uznons uasthadaviinle

260.-

@ Chef’s Recommendation
// Spicy Dish
ﬂ Vegetarian

Cucumber with Yogurt
S o
Yogurt, Cucumber, Garlic and Dry Mint

Tuiidnaladerin
Tuida unanan nsziten wasluszszumiuia

150.-

Iy

vusall dhl

Lentil, Roasted Pumpkin
and Grapefruit

adnduaufia
daauiia Hinviasens uazinsungn
240.-

Indian Raita

dysia Loy

Yogurt, Onion, Tomato,

Coriander, Chilli and Cumin Powder

Tuidfidnaladduio
Tuididn Waven undowa
fin® win wazmebwin

150.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
Clanllg Cilunliall gloil gram sgati. Jio dgorlusil dishall Cuns Sydos Slbdl gras dosd %10 lgd] Cilals dyyall el slaul



COLD MEZZEH
8a5Ldl ca)eall

Cold Mezzeh Trio ) @ Hummus Beiruty

dlSdia CiNbe LIgys poas

Hummus, Mutabale and Walnut Muhamara Chickpea Purée, Tahini and Lemon Juice Hummus, Parsley and Cumin

ﬂumym"}mﬁua‘hﬁﬁ'ﬁ 91570 Huya i'wdaﬁ'um'iﬂﬁ'

duyd yada uazyduaninaeain fgnldun 1w uashuzun duyd Andids uaziuin

330.- 165.- 185.-
@ Chef’s Recommendation *Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
/ Spicy Dish Clandlg Cilewliall angT 2oz sgali. iGNl dijyhall Cuus 8yubono Gldoll 2oz doss %10 lad| ALATg dgsyaall oAl ylewlll

ﬂ Vegetarian



/@ Hummus with Walnuts & Figs

7

chdsnall oeilly s92lly yaos
Hummus, Walnuts, Figs and Roasted Herbs
duyaaatin unzasAD

220.-

Mutabale Batenjan
oladdly Juio

Smoked Eggplant with Tahini
ydla

uzidlapsuniuiuaen

190.-

3\ Baba Ghanouj

29ié L
Grilled Aubergine with Tomato,
Garlic and Bell Pepper

UMy
usidimiadefuusliame nszdiou
uasnInszelawianinuaueng

190.-

Pickles Platter
d]ba O
Mix of Cucumber, Turnip and Chilli Pickles

with Olives

ANABASIY
wiluiines unanaInes wWinAsauazuzNENABY

120.-

ﬁ Labneh with Kalamata Olives

&
/

Ooaslly did
Lebanese Cream Cheese with Kalamata Olives

Suiwhidfuuznenatanum
AsudisauIuauiuuznanAIaIUIAT

220.-

Walnut Muhamara

@ 392l Byine

Walnut, Sweet Red Pepper and
Pomegranate Molasses

yeunsiaemin
alr wr ar
027800 WiNUAMITY uazsamiuiivgaaidudu

220.-

Spicy Cheese with Diced Vegetables
and Olive Oil

sandaunedfa
aluimdgamdoudniuiin uasthifuuznen

220.-

Samkeh Harra
83> dSouwn

Baked Fish, Tahini Sauce, Cilantro and Toasted Nuts

gl 3199
Uanzweou geane1d #nd uasdaeu

260.-

@ Chef’s Recommendation
// Spicy Dish
ﬂ Vegetarian

ﬁ Plain Yogurt
od
Our Special Homemade Yogurt
Teifidn
Tofisalouungnsfiviy
140.-

ﬂ Maghmour

Jsono

Lebanese Vegetarian Eggplant
Moussaka Served with Chickpeas

ind
yunuzdaiaieiiRaladaumeu @waudagnld
220.-

ﬂ Vine Leaves

s (939

Vine Leaves Stuffed with Rice, Tomato and Parsley

i
Tuafuaealddinn undame uazfindnda

240.-

Pani Puri

$9¢ Al

Hollow Spherical Shell, Potato,

Onion, Chickpea, Beetroot Jus and Mint Jus

il
ulavommsanay senldudia
viavien dagnld shimgn washasszumi

150.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
Clanllg Cilunliall gloil gram sgati. Jio dgorlusil diphall Cuns Sydos Slbdl gras dosd %10 lgd] Cilils dyyall el slaul



Hot Mezzeh to Share == HOT MEZZEH

al o disle clido Hummus with Lamb and Pine Seeds

* . P "
Meat Kebbeh, Cheese Roll, Vegetable Samosa, MHoia g dasl &8 oLz b L“-d I ‘“’ M I
Meat Sambousek and Cheese Sambousek Hummus with Lamb and Pine Seeds ry
suvamenaladda v15e suyanifounsusrsidany
iwtuiilo Falsa wrluendn dugienide uasdingenia 260.-
385.-

3 Falafel @ Hummus with Beef Shawarma Chicken Livers

Jada e loyglds 2o oo gleadas
Lebanese Deep Fried Crushed Hummus, Beef, Biwaz and Pickles Sautéed Chicken Livers, Lemon Juice
Chickpeas, Coriander and Onion sy eyl b and Pomegranate Molasses
ti':m-a'uﬂamna'l.nﬁmuww Suyd iio¥ 62 uadinaes wulnaladiauusu
fagnliuaauusu dnd uazivey 275.- suldin thuzuna wesosiufingasidudy
260.- 240.-

@ Chef’s Recommendation *Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.

/' Spicy Dish Clanlly Slusliall glsil pram sgeri. Ji> dgadluil daphll coss Sydos Glbil pian doss %10 L] 8Lty daydll ol slawil

ﬂ Vegetarian




Fattet Hummus with Lamb
daal g0 yao> did

Chickpeas, Fried Bread and Eggplant,
Topped with Yogurt and Toasted Pine Seeds

mdn Suya
ﬁ'zqn'lri vunilvan uasundiosn
Tadaelefiin uazwdngu

260.-

Grilled Halloumi Cheese
dygdin pgl> di>
Halloumi Cheese and Tomato Jam

mgﬂiﬂlha
mgﬂiﬂ uazusuuzidama

280.-

Crunchy Samosa, Yogurt and Chutneys

aluen 91
wlugn Towfidn uazvasatnild

220.-

&

Meat Kebbeh

dulie S yalyl

Fried Ground Bulgur Stuffed

with Minced Lamb and Pine Seeds

Uanefundaldunsdusdladiauiusy uasudndunan

240.-

Chicken Wings a la Provencale
8yl 2l ailg>

Spicy Chicken Wings, Garlic, Coriander and Lemon

Dnlinandnusasladiautuau
Dnlnsaifia nsziiivy dnd waziasiau

240.-

Spinach Fatayer

ailua ylha

Fried Dough, Filled with Spinach,
Onion, Pine Nuts and Lemon

Adnvunen
wavonlddinlus Wavon faeu uaziasiou

180.-

7

Batata Harra
83> Ualkny
Spicy Potato, Garlic, Coriander and Lemon

fuslSmaniugedenin
Suddssadia nszdion dnd uaziasiou

220.-

Shrimps a la Provencale
Jlusisagys Olasgy
Spicy Shrimps, Garlic, Coriander and Lemon

feinweaaladiauuau
flesaifin nszdivy And uasiadeu

280.-

ﬁ Sambousek (Cheese, Lamb)

(dieadly (dosdlly) elasgeoss
Fried Dough, Filled with Cheese or Lamb

sivivansladiauuau
udlmenldda vialouns

240.-

Cheese Roll

dially §ild)

Spring Roll with Cheese and Zata'ar Spice
vaidurda

Uailuzaonldds uasdasmavnng

240.-

@ Chef’s Recommendation
// Spicy Dish
’ Vegetarian

Vegetables Samosa
JLas dusgeos

Fried Pastries, Filled with Potato,
Onion and Green Pea

sluedn
- -
uileunsauraaldiuelia Waveu uazaaduwmn

180.-

French Fries
dgis Uolhy
wisudvse
150.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.

Cilanlly Olunliall gloil gaz s, Jdo dodunl ddphall s Sydon Glbll gras deas %10 lgd] CBLATy dyyall e sleul






SOuUP
Silyguall

Chicken Cream Soup
dagsSll plos dgyed
Chicken and Cream

AsugUld

180.-

Mushroom Cream Soup ﬂ Lentil Sou;:
dogySlly yhd dyyeds uuas dyygds
e e @ Lentils and Crispy Lebanese Bread
riuqUidin El]t'hl.imin : P
OAAUNEG HaSTUALINTOUA MRBaLAUTUDU
180.-
140.-

‘I-_- 9 /
- [
" - ~ ]
- \
-
Seafood Cream Soup 3) Pumpkin Soup Tomato Soup
dagySily dgyongdl EitgSlall dgygats (Oabnigl) gdll dsyads plolok dsygd
Seafood and Cream Creamy Pumpkin Creamy Tomato
Afugudin quitnvaaiilondu guuzamaidoniy
180.- 150.- 140.-
@ Chef’s Recommendation *Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
/ Spicy Dish Clanlly Slusliall gloil pram sgeri. Ji> dgadluil daphll cos Sydos Glbil ian doss %10 L] 8Lty dayall el slawil

’ Vegetarian



LEBANESE FROM THE GRILL
( dggdiall JLasdl go psdy) sgduall (o

All plates are served with grilled vegetable

Shish Tawook Chicken Kofta

Boglb ey gloa dias

Marinated Chicken Cubes, Minced Chicken, Arabic Spices,

Coleslaw and Spicy Garlic Sauce Parsley, Garlic, Coleslaw and Spicy Garlic Sauce

an n1gn Aavdnln .

anlniwlingeslndiauuou Tnasasd liun n3pavaestn Andeda

uazwpanszifisusALin n3zifiey Taasasd uazvaanszifivusadia

340.- 320.-
@ Chef’s Recommendation *Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
/ Spicy Dish Clamdlg Cilewliall algjl&_._u sgeti, i dovull 38yl G Bydne Gl 2oz dors %10 lad| ALATg dgsuall oAl ylewll]

ﬂ Vegetarian



Grilled Chicken Wings
digdin pilg>

Grilled Chicken Wings and Garlic Sauce

UnlAdealadiauuau
UnlAuazeaansziiioy

320.-

Grilled Baby Chicken
$9dio 29y9

Grilled Whole Boneless Baby Chicken,
Lemon Juice, Garlic and Olive Oil

Trtnedladiauuau

™ ¥ - L A
‘Lﬂhﬂﬂii’rgﬂ UIMEUTT NIENEU UASUTHUNENaN

480.-

Lamb Kofta
pif dzas
Minced Lamb Kofta and Biwaz

ABNAILNG
iaunzuntng

360.-

Kabab Kishkash
vblads wls

Minced Lamb Kabab with Mild
Spicy Tomato Sauce and Pine Seeds

&

l.g'l.‘l’l.l Arend
Waunzuaiugaauziiomd
AR LAZWARTY

420.-

Arayes Kofta

oalye

Grilled Bread with Minced Lamb
and Vegtables

wlluauriianenldunzine uazdn
360.-

Lamb Skewers
Skewers of Marinated Grilled Lamb in
Tender Cubes

& P
disungiuringhadeuliislndiaueu

420.-

Grilled Sea Bass, Smoky Harra Sauce
and Nuts

Usnswadaalndiautueu
Umnznaga Fesensrsunu uazia

420.-

Al Saray Lamb Chops
i uldy

Al Saray Special Marinated
Grilled Lamb Chops

- ; =
ﬁn:auﬂ:ﬂnmaﬂhmﬂumuugnmn LAt et

799.-

Grilled Prawns

$9dse ylug)y

Al Saray Special Marinated Prawns
and Garlic Sauce

fednaladiauiuau
flamdingedagasiiAvannaa 91578 uasuarnsuiley

799.-

Mixed Grilled Platter
S s9ldio youa

Lamb Skewers, Lamb Kofta and Shish Tawook

FaumYytie (vumidn)
wiouns ifounsun uazenlisladieuueu

399.-

Extra Mixed Grilled Platter
lyiess] JEdia (solidia youa

Kofta, Shish Tawook, Lamb Skewers,

Chicken Kofta and Chicken Wings

Ty (vunalg) N
Waunzun anlndlediauiueu Wouns

iffold wasdnld

699.-

Al Saray Special Mixed Grilled
Jsnall slyall soldio Houa
Lamb Skewers, Lamb Kofta,

Chicken Kofta, Shish Tawook, Chicken Wings,
and Lamb Arayes

Tuytwgafiasdladda are

& i “its T

Wiauns Waunsun Waldua anlidladiauuou
Unln wazudaauriladanlduns

1,499.-

@ Chef’s Recommendation *Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.

// Spicy Dish
ﬂ Vegetarian

Cilnlly Olunliall gloil gaz s, JMo dodlunl ddphll s Sydon Glbll gras deas %10 lgd] LAy dyyall e sleul






/ Chicken Tikka
gl &S
Marinated Chicken Cubes and Green Pea Chutney

1nfinfin
arTnnlindindnealndSuie Bmtureadnildiadum

340.-

Lamb Seekh Kabab
e wls
Minced Lamb Kabab and Green Pea Chutney

unzumTLgd
wtudlounsuauinduiedounraladsuivtng

Ty

uazvaatnildandunn

390.-

Fish Tikka
clow 185
Sea Bass and Green Pea Chutney

Uanzwaviugs
Umnewaninfuiedoawadlndduiiseng
unzenadvildiadunn

399.-

ﬂ Paneer Tikka
EVTALY
Paneer Cheese Cubes and Green Pea Chutney
YuilssAna
tifleiTawinfuirdsswadlagsudsegne
unzeaREviidiaduIn

280.-

@ Chef’s Recommendation
// Spicy Dish
ﬂ Vegetarian

Chicken Malai

glza sl

Chicken Cubes, Ginger Garlic Paste,
Cream, Cheese and Green Pea Chutney
Trandy

lrivdinaTuuasdanladiuin unsveadniidiadum

340.-

/ Lamb Tandoori
p=d o958 i
Lamb Loin and Green Pea Chutney

unzviugd

ilaunsmiintealndduiie uasvoadnildiadumn

420.-

Prawns Tandoori

Oleg)y $y9ai

Al Saray Special Marinated Prawns
faviugs
fawinfuirdsanndlndduideeng
gaTiiAuanda w151y

799.-

/

3\ Mixed Tandoori Kabab Platter
JLidio (539445 bl oua
Chicken Malai, Seekh Kabab, Chicken Tikka
and Green Pea Chutney

7

saumydaladduide
liurds Fawaitiu lawsin uszgeadimilddaduim

399.-

INDIAN
FROM THE
TANDOOR

98l (o

Baby Chicken Tandoori

glos sy9ad

Baby Chicken, Ginger-Garlic Paste, Yogurt,
and Green Pea Chutney

Irindingnedlnaduide

Irivaingns B4 nazdien Toiddn uaseosduiiddadun

480.-

Al Saray Lamb Chops Tandoori
L Uiy (S99

Al Saray Special Marinated Lamb Chops
and Green Pea Chutney

Hasaunziuginladsa erie
Flasaunsmindrealadduie gaTiiAsanda 415
uazgaadnildfiadun

799.-

Tandoori Gobi

bydye )94

Marinated Cauliflower and Green Pea Chutney
nennzvangaladouie
nennzvaviinfuintouvAsladuifuthe
uarveRiniddaduimn

240.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.

Cilanlly Olunliall gloil gaz s, Jdo dpodlunl ddphall s 3ydon Glbll gras deas %10 lgd] CBLATy dyyall e sleul






/

Lo IS5 2l>a

Chicken Tikka, Chunky Tomato and Onion Gravy
Iidind e

Lifinf unewmaAulvg wazbunsiwaven

340.-

Kurma (Chicken, Lamb)
(e zl>3) LoyeS

Chicken or Lamb, Creamy Onion
and Cashew Nut Gravy

Okra Stew with Lamb
p go dualy disy

Okra, Lamb, Tomato Sauce,
Cilantro, Garlic and Sauteed Onions

agiung unangua (1A, unz)
nsudou iouns spauzdoma dnd nanifien livdaulouns wesaduimen uasinnsdinuziasiumand
uaziIvoudn
360.- 399.-
399.-

/ Masala Chicken
glosdlue

Chicken, Onion, Tomato-Based Gravy
and Fresh Coriander

p=d sz yl2g)y

Classic Northern Indian

Boneless Lamb Curry in Brown Onion Gravy
wnaysnan 1

16 saven wastunshinonuzBemd dnd

340.-

unaung T9fu aady
unaunglaifinssgnuuunaiadin

¥
vasiudsraumiialniunsinavoy

399.-

/ Curry
(Chicken, Lamb, Fish, Prawns)
(Ole9)y o pad 2l>a) $H8

Our curry is a very simple dish, prepared
with authentic Indian spices and cooked
with Tomato, Onions, Ginger and Garlic

Lamb Shank Vindaloo
pad gllsigh

Highly Spiced Curry, Slow Cooked
Lamb Shank and Vindaloo Spices
wunziu Juang
unssainUTauuualadgn vinnzsu
u.a:l.n?admﬂ"mmq

550.-

unanswid (1A, ung, van, 0
Ugsfauntounasuie uzeme waveu 3¢ uaznsndion

360.- 399.- 399.- 399.-

@ Chef’s Recommendation
// Spicy Dish
’ Vegetarian

CURRIES
Syl

Butter Chicken
g3l 2l>s
Chicken, Creamy Tomato Sauce
with Aromatic Spices

unalnldue
i wosefuuniomaniouedaana

360.-

Tawa (Chicken, Lamb, Prawns)
(Olagy e gla) lgl

Gravy, Onion, Capsicum, Tomato

and Fresh Coriander

unam (Ud, ung, Um, fa)
¥ - -
unns? Wavan winwatu undiowa uasiind

360.- 399.- 399.-

awns
Olugy 2o $HS yles
Tangy Spices Curry, Coconut Milk Based

3\ Goan Curry

- gm - - =
wnansvaRladauIRY FRTAUAUMIDINNEN

380.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
Clanllg Cilunliall gloil gram sgati. Jio dgorlusil dishall Cuns Sydos Slbdl gras dosd %10 lgd] Cilais dyyall el slaul






Bindi Masala
dlso Sl

VEGETARIAN CHOICES (INDIAN)
@ aglall Syl

Okra, Onion, Tomato, Chilli, Fresh Coriander and Mixed Indian Spices

unduiansSey

nuRey Wanen uzFemA win Andan uazwdound

240.-

Aloo Gobi

wioé ol

Potatoes, Cauliflower,

Tomato Gravy and Mixed Indian Spices

fuslFafumannsenaninue
furlda aannswan insiundoma
uasATo A

240.-

Dal Tadka

L4 ac

Yellow Arhar Lentils, Garlic, Tomato,
and Green Chillies

unsdaudes
fauiiawded nziiy usdawma uaswinidon

240.-

Mixed Vegetables Masala
Ao JEdia yLas
Mixed Vegetables in Masala Gravy

& ¥
UNIAURIANSIN
¥ 4 ,
Ansauluninnsd i

240.-

Palak Fry
Fresh Spinach, Onion, Tomato,
Ginger, Garlic and Chilli

unaAauierinToy
Anlyuan ey unlieawd 39 nsuifley uaswin

240.-

Chana Masala
o > yaoss
Boiled Chickpeas, Onion, Tomato,
Ginger, Garlic and Chilli
) '
unafaukenagnld
dagnligne Waven uzdewme nasdfion Fa uazwin
240.-

@ Chef’s Recommendation
// Spicy Dish
ﬂ Vegetarian

Paneer Tikka Masala

Paneer Cheese, Cooked in Onion
and Tomato Gravy and Fresh Coriander

unaRauitalndiesta

tiflesTa waven insAunTomd uaziind
299.-

Dal Makhani
9& U.u.\.:

Black Lentils, Chana Dal and Creamy Tomato Gravy

wnedaTaa
darufiad dagnld uazdinstundomn

240.-

Palak Paneer

il Ao

Soft Paneer Cubes Cooked in a smooth
creamy Palak Paste

unadinlvnldda
Uniledda dnTou uazviaveu

299.-

Paneer Makhani
ida yly die>
Paneer Cheese Cubes and Creamy Tomato Gravy

unavdldiue
Unilesia dunsinduundoma

299.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.

Cilanlly Olunliall gloil gaz s, Jdo dpodul ddphall s 3ydon Glbll gras deas %10 lgd] LAy dyyall e sleul






@ Al Saray Lamb Shank Biryani
whyaeall iliss

Biryani Rice and Lamb Shank
trmunuisrivunzaladsn erme

550.-

Vermicelli Rice
dygyeadilly 3y

Basmati Rice and Vermicelli
v uasfuiu

150.-

Steamed Rice
il Lle 3l
v

120.-

@ Chef’s Recommendation
// Spicy Dish
’ Vegetarian

BIRYANI AND RICE

Biryani

(Chicken, Lamb, Prawns, Vegetable)
Ol lugy vadl slad pad @l2a) Giliy
Biryani Rice with your Choice of Complement
travunuend (14, ung, s, dn)

360.- 399.- 399.- 300.-

»l

Kabsa Chicken
2los daus

Kabsa Rice with Baby Chicken
drauausli

380.-

3\ Lamb Otfzi
iy 3
Oriental Rice, Lamb and Gravy
dranriusen auns waniung?

550.-

Biryani Rice
Al ol
thavunuienil

150.-

Fish Sayadieh

clow dyslua

Sea Bass, Cumin Flavored Basmati Rice
and Caramelized Onions

drlanewadoaenin
Umnewan drunauRsainn uasiavaudn

420.-

Saffron R-ice
olyac) jl
d1atrinseu
199.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
Clanllg Cilunliall gloil gram sgati. Jio dgorlusil diphll Cuns Sydos Slbdl gras doss %10 lgd] Cilals dyyall el slaul



BREAD
Sl

All our bread is freshly baked to order in our ovens




Lebanese Bread Plain Naan Cheese Naan
oilid 35 83l 3913 34> dially yoii 345
utlsdlndiauntia utlunu ullsunudddenldts
20.- 35.- 95.-

Butter Naan Garlic Naan Coriander Naan
8333l yoii 34> podlly yoii 3> 833381l yoii ju>
ullanue udlwunsitey udaunudnd

40.- 40.- 40.-

Plain Paratha Aloo Paratha Gobi Paratha
Balus Lilyy Unladly Glyy bggiyilly Glyy
uilawnsndn ullawnsrdnaenldtund udhwnsidnaonldnonnzmedn
35.- 60.- 60.-

Onion Paratha Methi Paratha Tandoori Roti
Juadly Glys lsally Glyy sl 35
ullawrsdnaenldifven wbewrirlusi udleviugs
60.- 35.- 35.-
@ Chef’s Recommendation *Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
/ Spicy Dish Clanlly Slusliall glsil pram sgeri. Ji> dgaduil daphll cos Sydos Gl ian doss %10 L] cilatg dayall el slawil

’ Vegetarian






@ Chef’s Recommendation
// Spicy Dish

Milk Pudding, Rose Water
and Cruched Pistachio

yoaniv
weneuy thavaaw uasftannileun

180.-

Riz Bil Halib

ealandly

Pudding Rice, Milk, Cream, Rose and Blossom Water
3a Ua ;du

WaReta U A% AEnQYATY uazthaenls

180.-

Golden Fried Dumplings Soaked

in Delicate Syrup

AVATUIY
wwuumonaladduidndiviumhidon

180.-

Assorted Baklava

S due BgNisy
Mix Baklava
TINYUIARI
240.-

,g,ll': ?l
Bread Pudding, Mixed Nuts and Blossom Water

guaTd
wensvusilanauia uasthaanld

260.-

Apple Samosa
Caramelized Apple stuffed
in crispy Samosas and dipped in Chocolate

wauidla wluwn
slugnsavdanldualiTamsuua
wisuAaedenlnuan

220.-

Halawet Al-jibn
ol dgi>
Semolina and Cheese Dough with Cream

gEm 88
wllagludun uazdaniu

280.-

Rasmalai

sl yuly

Soft Paneer balls immersed

in chilled, sweetened Saffron Milk

FIAUTEY
Uilefidoyuluusmdiusawamuusiby

180.-

’ Vegetarian

Baked Baklava with Ice Cream

S il 2o dgiy

Baklava, Vanilla lce Cream and Cruched Pistachio
u1Aa171 laAn3uniiaan uazdrdandloun

320.-

Othmaliyeh Bil Ashta
il dlate

Konafa Dough, Cream, Blossom Water
and Cruched Pistachio

aonudey Ua Sam
wlalauvin pdu theenlsl uazdafandlaun

320.-

Cheese Kunafah
ol dalis
Baked Semolina Pastry with Cheese

gumi a
wdagludursuiuia

320.-

Kulfi
Lals

-

Mango, Pistachio, Coconut
gl

uzlag dafian13leun uazuznwi

220.-

*Prices inclusive of prevailing taxes and subject to 10% service charge. All foods served at this restaurant are Halal. Catering service is available.
Clanllg Cilunliall gloil gras sgati. Jio dpodlusil dishall Cuns Sydos Slbdl gras dosd %10 lgd] Clais dyyall el slaul



@ Lemon Mint MOCKTAI L

Fresh Lemon Juice,

Fresh Mint Leaves, Sugar Syrup pineapp|e Yuzu Fizz
W uauitus Pineapple Juice, Yuzu Pulp and Puree,
: taizun Tuszszundan uashiden Lemon, Topped with Soda Water
150.- duuzsn gy Ao

) & 8
ududzan Wayg uzuna uazinlem

Mojito
Strawberry, Passion Fruit,
Pineapple, Lemon

Tudld
ansoduess wnase
dulzsn uazuru1

1400-

@ Berry Peach Iced Tea

Earl Grey Tea, Wild Berry Syrup, )
Peach Syrup, Lemon ; } é

e
waiinvledi
o « ¥ 4 . el
Y yudfainid undeuladivesi
¥ éﬁ =
Undoutiv uazuzuna

5
i

1750\




BEVERAGE

BEVERAGE

COFFEE

Lebanese Coffee
munaladiautuay

COFFEE BY ILLY [[[/

Aundad

Espresso
weisaly

Double Espresso
sudaleaisaly

Macchiato
dnfanld
Americano
audnlu
Cappuccino
anali

Café Latte

aNA

Café Mocha

flaad

NON COFFEE

Iced Chocolate
Fonlnuanaiu

Lipton Lemon Iced Tea
AUy

TEA SELECTIONS
Lipton
Y1AURu

1837 Black
¥R 1837

Chamomile
Y luued

Emperor Sencha
vIdueuay

English Breakfast

yidaRvuInHEd

French Earl Grey

yunsudiddansd

Jasmine Queen
Y9aluniu
Morrocan Mint
wilwiluienln

Masala Chai

BIUIAT

Milk Tea

YU

*Prices inclusive of prevailing taxes and subject to 10% service charge.
dons %10 Lga| LBlASy dgpudll (paudd jlawil

cup
110

cup
110

140

140

110

130

130

130

cup
80

120

120

120

120

120

120

120

120

120

ICED BLEND

120

130

130

130

ICED
150

150

150

180

180

180

180

180

180

220

220

130

140

140

140

MINERAL WATER
GH Mineral Water

35

Perrier Sparkling Water 330 ml - Glass Bottle 90

SOFT DRINK

Coke, Coke Zero, Sprite, Orange Fanta,
Tonic Water, Soda Water, Ginger Ale
Dew

FRUIT JUICE / SMOOTHIE 1cep

Orange 150
thiusn

Pomegranate 160
vy

Shiraz Grape Juice 160
thefuisa

Mango

U4

Watermelon
updly

Pineapple
fulzan

Strawberry
ansedwedl

Lime
HEUN

Lime Soda
druzuralem

Cocktail Juice
Yralfaautiu

LASSI

Laban Ayran
fadAu

Sweet
Argwau

Mint

aagliui
Strawberry
dadansaduess

Mango
faduzing

MILKSHAKE

Chocolate
Fonlnuan

Vanilla
iiaan

Strawberry
ansefiueds

Mango

uzi9

50
80

BLEND

150

150

150

150

150

150

180

BLEND
140

140

140

170

170

BLEND
180

180

180

180



[/
¢
v

@AL SARAY

Authentic Lebanese & Indian Cuisine

Slisell S siglly Slidll gala il



