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Authentic Lebanese & Indian Cuisine

sligadl S iglly Salidil aala il

Authentic Lebanese
& Indian Cuisine

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.

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

WWW.ALSARAYRESTAURANT.COM

Raised and trained in Beirut, CHEF MAHDI ZEHRI :
quickly rose through the ranks at top establishments ﬁ" i
throughout his region. But his flair for invention l.l

appeared during his very earliest years, he says.

When CHEF SAMPOORAN joined Al Saray
thirteen years ago, he was already a noted

Head Chef, following time in charge at restaurants
and hotels in the Middle East and his native India.
In Bangkok, he is frequently praised for the
originality of his recipes.

l?f.'.

I grew up in a creative home, which has served me well
throughout my life. As a chef, | am lucky,
because I get to combine creativity with my love of food. I love the traditions of Indian cuisine, but toe many restaurants
I enjoy experimenting with different flavors, rely on old favorites. | like to blend seasonal ingredients and new
and developing new recipes at every opportunity. techniques within the heritage 1 belong to.






Fattouch
Lhgid
AnnvagY

Anmuggna dhifusznan qiln vuutlinsou
unzgamivfiuganduiu

220.-

Tabouleh
dlgd
afanyid

dndefa uzdoma ayndn Wi Wanen rhiluuenen

uasiualou
220.-

Malfouf Salad

Ggila dalu

Cabbage, Sun-Dried Tomato, Garlic, Mint,

and Calamansi Dressing

Admale

nevanUd, umBamAuks, ninidies, assumi
TaaRAIATIE

220.-

Al Saray Tabouleh
olagylly g
with Shrimp and Quinoa
Sawrsy adn

dinieds fadu uafowna A i avex
shiusznenuasiniou

320.-

@ Artichoke Salad
ey ud 53l dbalen
with Sun-bried Tomato, Feta Cheese,
Chickpeas, and Basil Dressing
adnarfilun

dnamungnia dndoriiin 019Rlua undomaouuds

Fawvid E'qpld usnand uashadnviala
320.-

Quinoa with Watermelon & Halloumi
polodl duog pubadl me IgiS
Nigella Seeds, and Lemon Za'atar Dressing

AdnATaunalunasda
windinaan uasuhadamdou

320.-

with Roasted Pumpkin

and Grapefruit

Afndaauiia

duavfia finvostihe uazinsUnga

280.-

@ Chef’s Recormmendation
// Spicy Dish
ﬂ Vegetarian

Indian Raita
dyaim Loy
Yogurt with Onion, Tomato, Coriander

Tuiidnaladiuiy
TuiRdafudavey uafoma
#ind win uasnaivi

180.-

Yogurt with Cucumber
>9

Yogurt with Cucumber and Dry Mint
Toiddnldunanan

Toidn unanan nesdivy uasluasseumi

180.-

*All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
Cddally Slaaliall Elgﬂ&qqnmﬁ. S dgorlunl Adislall s Bpadoa Gl g AiLAall dagdll e g5 %7 doasdl 24145 %10 jlawil ‘_,Jh.éléf



COLD MEZZEH
53,01l Ciial
) &5

)

£ - - -

3\ Cold Mezzeh Platter 3\ Loubieh bil Zeit

Hummus, Mutabale, Muhamara, ﬂ Green Beans, Tomato, Garlic, and Onion ﬂ Eggplant, Tomato, Onion, Garlic,

Vine Leaves, Hummus Beiruty, and Maghmour Dunfdain Chickpeas, and Olive Qil

Suye, yriiia, yianseati, Tnfa, fuun, uxdlomd, naniiuy uasiaveu dnyd

Mﬁﬁum‘faﬂ uasdiny$ 180.- uzifioe, umdouwnd, Wivey, nsifuy, ﬁann'lri

799.. warthiluuznen

220.-

@ Chef’s Recommendation *All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
/ Spicy Dish claally Sluatiall ploil pran sgati, Mo dgodu] A8kl (o Bydone Sl pran dbLdall dogdll e A0y %75 dosill ZA1G %10 slawill ] cilad

ﬂ Vegetarian



Uaas

ﬁ duya
dagnldun seanen unsthistiou
180.-

&

Hummus Beiruty
9 pas>
i'waﬂum‘!ﬂﬂ

ﬁ':en'l.riun findeifs uazivda
220.-

Hummus with Muhamara

8 yoomall e s

Hummus Topped with Muhamara
Fuyafisufaoysanm

dagnldun 4w wanhazu feUfaeymursaniaesim

220.-

@ Hummus with Walnuts & Figs
cadzall gailly 3ol paes
Suymeaiuaziziia
dgnliunfussatinuasusde

220.-

ﬂ Labneh with Kalamata Olives
ooiylly did
Lebanese Cream Cheese with Kalamata Olives

fuiniuasuznanaanuim
AfudamuusuiuugnenmaIn

240.-

ﬂ Vine Leaves
Laic §yg
Vine Leaves Stuffed with Rice

Taddn
Tusduranldtnn uzifomn unsindedy

280.-

@ Chef’s Recommendation
// Spicy Dish
’ Vegetarian

@

Mutabale Batenjan
Ol2ddl Juia
Smoked Eggplant with Tahini

yaniia
usiessuaiuiveesaut

220.-

/ Walnut Muhamara

@ 392l 850

/

Walnut, Sweet Red Pepper
younmiaaeatin

i770etn Winuna uazvemiuiiugandutu

220.-

Samkeh Harra
83> dSaun
Baked Fish, Tahini Sauce and Toasted Nuts

il o199
Umou sasevTa fnd unzdaeu

360.-

Baba Ghanouj

294 Lk

Grilled Aubergine with Tomato, Onion
Garlic and Bell Pepper

UMY

uzilipsaaieivusdoma Wavou nanilea
uazwinTrdaiawinnuE1a

220.-

Feta with Saffron Apricot Jam
Olsae3ll hadiall ()30 2o 128 diser
Feta Cheese, Apricot, Saffron, Pistachio,

and Olive Oil

wiidafuusuueiaenyrvseu

ini#nda, uou3aen, svivisou, Ramidle uastiiiuisnen

280.-

Pani Puri (4 pcs)

)9 Uil

Hollow Spherical Shell, Potato,

Onion, Chickpea, Beetroot Jus and Mint Jus
Uil 4%y

uDaamsanay denldiusa

viawou dagnls thilngm uasthasssumi

150.-

*All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
claally Slualiall gloil pran sgati, Mo dgodu] A8kl (o Brdone SLbHI pran dbLdall dogdll e A0y %75 dosill ZA1G %10 slawill ] cilad
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A~ HOT MEZZE

-

s\ Hot Mezzeh to Share Hummus with Lamb @ Hummus with Beef Shawarma
dlSdia didl SMudio and Pine Seeds e layglids 2o yoos
Meat Kebbeh, Cheese Roll, Vegetable Samosa, Hgin g dasl g8 yaas> Barireibnde
Meat Sambousek, Cheese Sambousek ﬁwlﬁamsuﬂmﬁlaﬂ ﬁngﬂ\ri!.m 5 Bl S D O
and Spinach Fatayer PR -
agnliunfvunsuazsfngu 290.-
FITBMBARIARIEUTUBY *
Auiwvilo dalem eiluwdin duywnile unsduyianda 290.-
virltinlwmen
590.-

Chicken Livers

Y\ Cherry Kabab

S wls WERE] glzadas

Lamb Kabab with Cherry Sauce ﬂ with Tahini Sauce Chicken Livers with Pomegranate Molasses
wefd iy fvimiavendlndinutueu Aulidladisuniou

wiudlaunsfuresivesy ﬁ-aan'lriumamm i uazvveu sl thimiou uazsoswURugnadutu
360.- 280.- 260 B

@ Fattet Eggplant Fattet Shrimp Fattet Kofta

oliils dia Olugy dia dias 414

Chickpeas, Fried Bread and Eggplant, Shrimp, Crispy Bread, Avocado, Kofta Meathalls, Crispy Bread,

Tahini Yogurt Sauce and Toasted Pine Seeds Quinoa, Tahini Yogurt Sauce, Pine Nuts Tahini Yogurt Sauce and Pine Nuts

Anifin uzdenn HAnidin fa #din ounzun

dagnld madmen ussusdoun vesnludidn fis vunilinseu eshanla #ih veanludidn lounzun suailansey voreilaiidn

wazdinsugu ety find namiten unshiunin uandindu

280.- 360.- 360.-
@ Chef’s Recommendation *All prices are subject to 10% service charge and 7% povernment tax. All foods served at this restaurant are Halal. Catering service is available.
,-/ Spicy Dish clinlly Cilualiall glsil prar spati. Jis Gollunil gl qos Sydioa GLbY gaz A8LAnll daghll le Gyl %75 dosill 281K %10 slawll ] cilad

ﬂ Vegetarian



Grilled Halloumi Cheese
with Tomato Jam

mgﬂi&uha

ogil¥a uasususdomn

280.-

Batata Harra
ﬂ 83> Uallay
Spicy Potato, Garlic, Coriander and Lemon

furfmenduresein
Suresafin nsziitvy dnd uanaleu

220.-

Lamb Kebbeh

dyldo 4.8

with Harissa Labneh Sauce
Uninofundaldunzudlndiauiou unzwifindunon
280.-

Breaded Fried Shrimp
e glag)

with Honey Lemon Mayo
Aaquinfnnuuilivannseu
@évinfouorwsawmiaaueu

280.-

Fried Calamari
Plﬁa g_;l.a!ls
with Cocktail Sauce

Uamilnguudmennseu
BévivdouvorfoninasaSontudu

280.-

Shrimps a la Provencale
Jlusisdoy olas)

Spicy Shrimps, Garlic, Coriander and Lemon
fedngeadladiauou

flesaiin namiten And waziaiou

290.-

@ Chicken Wings a la Provencale
byl> 2l>s Aile>

/ Spicy Chicken Wings, Garlic, Coriander
and Lemon
Unlnvendaveaslngiauiuey

Dnlnsadn nazidioy dnd uazsimisu

260.-

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

vivigenlddinloy
viviudaven dnlvy Wavey wineu uasimiou

220.-

Sambousek (Cheese, Lamb)
(disznlly dasllly) elugrawm
Filled with Cheese or Lamb

sivinondlndiauieu
ullmentdFaniaitfouns

280.-

Cheese Roll

dially (§ils)

with Tomato jam

veilszda

Veillszaonlddn uazinToamneind

280.-

@ Chef's Recommendation
// Spicy Dish
ﬂ Vegetarian

@ Vegetables Samosa
3las duigrosn
with Green Chutney

Fluwdn
uilsunsoudonldiunda oo uaxdadum

220.-

French Fries
dlio Unlay
wisudvise
160.-

*All prices are subject to 10% service charge and 7% govemnment tax. All foods served at this restaurant are Halal. Catering service is available.
Claally Silualiall F_Igif praz sgai. i dparlafl d8gylall e Bpadioa Glilal praz dildell dadll le dyyed %Tg doadll 451865 %10 ylawldl L) cilad






ﬂ Mushroom Cream Soup ﬂ Lentil Soup
dayySlly 5nd dyygds osAc dyyguds
Mushroom and Cream Lentils and Crispy Lebanese Bread
AsugUivin guiauiia
180.- fiauiia uazsusitinsevdladiauiuou
140.-

@ Pumpkin Soup @ Harrira Soup

ﬂ Osaddl gyall dyygus 831y diyguls

Creamy Pumpkin Soup Tomato, Lentils, Chickpeas and Lamb
futinnes FUsiin
- . &
guinnaaileniy unFoma dnaufia dagnld uazidouns
150.- 260.-
@ Chef’s Recommendation *All prices are subject to 10% service charge and 7% government tax, All foods served at this restaurant are Halal, Catering service is available.
/ Spicy Dish claally Sluatiall gloil pran sgati, Mo dgodu] A8kl (o Bydone SLbYI pran doLdall dogdll e A0y %75 dosill ZAIG %10 slawill ] cilad

@ Vegetarian






Al Saray Special Mixed Grilled
Saaall t__Sl |yl gghﬁa Ooua
Lamb Skewers, Lamb Kofta, Chicken Kofta,

Shish Tawook, Chicken Wings,

Lamb Arayes and Lamb Chop

TNy CE AT

iouns ieunzun disliun enlidlndimumey
Unld uluaurtiaaonldunz
unzdlasaunswiingnaladiauusu

1,980.-

Shish Tawook
B9l pluds

with Coleslaw and Spicy Garlic Sauce
3n mjn

anliwindreslndiauusu Taasasd
uazwasnsuiisusadin

380.-

Lamb Skewers

with Tahini Sauce

Whunsshuidhaduldaladiaumsy
480.-

@ Kabab Kishkash
vblsdis wls

with Mild Spicy Tomato Sauce and Pine Seeds

iy Aveny
Waunsunfuseaundome sailn waznudasu

420.-

@ Chef’s Recommendation
// Spicy Dish
ﬂ Vegetarian

Mixed Grilled Platter
Sdia ¢‘_59L:?.1.o Goua

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

T
lounzun enlraladiaumuen iWlauny

wielrun wastinld

899.-

Sodie zgrd

with Garlic Sauce
lrghedlndiauueu

1 thuaslou nsziftvy uazthifusznen

590.-

Al Saray Lamb Ch;aps
fis vl
with Tahini Sauce

aunzwiinealadaumsy
naunswiingeagaTitaweinda ey

899.-

Grilled Prawns
$o<a ylagy
Prawns, Spinach, Harra Sauce
fuddladiaviuou

famlinwoagasfiaw dnlvuuaseonsiin

799.-

Grilled Whole Baby Chicken

Arayes Kofta Lamb

wabe

Grilled Bread Filled with Lamb Kofta
wilairurilssonldunztne wasdin

390.-

Chicken Kofta
zloa dzas
Coleslaw and Spicy Garlic Sauce

aowdnld
Trium inToanastsin Anduis
nszitey Tanaaed uazseansufivusadin

380.-

Lamb Kofta
with Tahini Sauce

AeMAwng
sunsuntha

420.-

Grilled Chicken Wings
digiiio a.ilg:?
with Garlic Sauce

Dnlddadlndiaunou
Unld usswadnsnfioy

360.-

*All prices are subject to 10% service charge and 7% government tax. All foods served at this restaurant are Halal. Catering service is available.
cnlanlly Giluiliall gloil puaz sgasi. Jio dpodudl iyl s Bydos Glbil pus dilaall ol e G5 %7 dasal A4S %10 ylawil ] cilad






LEBANESE MAIN COURSE
ALl &Il Gl

Beef Shawarma @ Chicken Shawarma 3\ Grilled fish

P:d Layglds t'-"-\ Loyl L§3-3‘-‘° o

with Cauliflower and Tahini Sauce with Fresh Vegetables and Spicy Garlic Sauce Sea Bream, Spinach, Harra Sauce
wduniilo arrduildde dnan dAnaoe uazsednsaiivudin Uaduiududladiauusy

wloth newdmon uszvoRnvn 380.- dandiudy, dnlvn uazeasidsn
520.- i 490.-

Lamb Shank Ouzi Fish Sayadieh / Manti

Oriental Rice, Lamb Shank and Gravy Sea Bream, Cumin-Flavored Basmati Rice, Crispy Sujok Dumpling, Tomato Sauce

i RS and Caramelized Onions and Yogurt

HrameFuoon Worunz thinad dauarduiusenseniv Wi

650.- UaduFy, iﬂmu'\i\}‘uﬁﬁwh uarWIvoutin sansoulditlouns sesunBoma uasTafdn
490.- 480.-

Okra Stew with Lamb Mosakaa Gratin Vermicelli rice
pisll @l dgoly Juolidyy doduse dyemadilly 3yl
Agiuns Eggplant, Minced Beef, Tomato Sauce, Basmati Rice and Vermicelli
nszdvy douns woruuTawa dhd nsuiuy Bechamel and Cheese -
i draveliwai
wdnf naune Frusniiudu
420.- usidorna ifoun vesusFoma wrues uasda 180
680.-
@ Chef's Recommendation *All prices are subject to 10% service charge and 7% government tax. All foods served at this restaurant are Halal. Catering service is available,
/ Spicy Dish cnlially Cilunbiall glgil gsaz sgazi. o dgadluntl diyall Cuus Bysdous Glbsil gras dbliall dagill e 303 %7 doasdl 24185 %10 jlaail | cila

Vegetarian






Al Saray Tandoori Kabab
VLS (539 (slyanll
Lamb Seekh Kabab, Chicken Malai Kabab,

Fish Tikka, Chicken Tandoori, Lamb Tandoori,
Chicken Tikka and Lamb Chop

iy Vg damnsne
unsun liande Umnswansinindoans
Triviugs unziug? iwdinindoana unsdlaseuns

1,980.-

/ Al Saray Lamb Chops
il i) (5)98
Al Saray Special Marinated Lamb Chops
Hlasaunsiugisladsn 91310
Hlasunzwiindrarladdui grafiaeainia vise

899.-

Mixed Tandoori Kabab Platter
Jidia (53928 LS Houa
Chicken Malai, Seekh Kabab, Chicken Tikka,
Fish Tandoori and Green Pea Chutney

sausydialadbuie
Vriunde Smetu Iiviin Wevamindredlndsuii
unzseRTnddiidumm

799.-

Prawns Tandoori

Olag) Sy9add

Al Saray Special Marinated Prawns
and Green Pea Chutney

Ao}

foninfusisanrdlnduiRuda
uazvoRivildiadum gasiawainda s1me

799.-

INDIAN FROM THE

TANDOORI
§_)9.\L7J| O

@ Baby Chicken Tandoori

gl so9ad

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

Vriniingna 8a nezfivy unsventnddiafumn

590.-

// Chiclen Tilda
zloa IS
Marinated Chicken Cubes and Green Pea Chutney
ndinfi
aclnnlinindnedladuie @ difuveatvildiadum
340.-

Fish Tikka
tlow 185
Sea Bream and Green Pea Chutney

Unnduiiniugs
UmdhBuviindsiedounadladduifaghe

uaswoadnildiasum

399.-

@ Chef’s Recommendation
/ Spicy Dish
ﬂ Vegetarian

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

unsuaviugs
iuiounzuaviinfuirsanadladsuidssie

unswertnildfafumn

390.-

Chicken Malai
glza sile

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

liande
LininefuunsfaslndSudy uavaoadwilddadum

340.-

/ Lamb Tandoori

pd sagad

Lamb Loin and Green Pea Chutney

unzviugs
Wounswinduslndduie wavweatniddaduin

420.-

@ Paneer Tikka

>l 183
Paneer Cheese Cubes and Green Pea Chutney

Yndledni
tiflufaminiuinioaunaalndduiugne
unzwoRvildaafumn

340.-

*All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
Cddally Slaaliall Elgﬂmmﬁ. Jdo dgorlunl Adishall o Bpadoa GLIH [ dilAall dagdll | le 35 %7 doasdl 24145 %10 jlawil Jh.ﬂ.éf






INDIAN MAIN COURSE

NON-VEGETARIAN SELECTIONS
aglill dysigll dpugyll Glodl

@ Butter Chicken
B3l 2l
Chicken, Creamy Tomato Sauce

unslildy
11 vearduusndomaniomeaiaann

380.-

(1 - i
Goan Curry Prawns
olaey go 8 Olos
/ Tangy Spices Curry, Coconut Milk Based

unsnsvdaladduiiu jm?alim'msﬁ
WhuunaedaamasaiuTos Wnzidundn

380.-

L

#

Lamb Rogan Josh
p=d vl plag)
Classic Northern Indian
Boneless Lamb Curry

unaunz Tsiu vody
unsunshliinszgnuvuamatin
vossuidsnoumilslutinsivavon

420.-

Lamb Shank Vindaloo
‘n:ad ollsia

Slow Cooked Lamb Shank,
Highly Spiced Curry

wunsfu ung
wnasmdaUzawuuaTainn viunzeu
UAIADANATUAY

590.-

7 Chicken Tikka Masala

Bluso IS5 212
Chicken Tikka, Tomato
and Onion Gravy

afinf e
Tifinfi umBomadulig uazdnunsiiaven

380.-

(Chicken, Lamb)
(p=] zl>3) LoysS
Chicken or Lamb, Creamy Onion
and Cashew Nut Gravy

unangmsh (In, ung)
Vivloulouns eeardunioney
uanfunsAiiinusainefiumud

380.- 420.-

Prawns Biryani

Olagy il

Biryani Rice and Grilled Prawns
Travunuurilfs

460.-

@ Chef’s Recormmendation
#/ Spicy Dish
’ Vegetarian

Chicken Biryani

zlea Ll

Biryani Rice and Marinated Chicken
Fravunu3uaifld

420.-

@ Lamb Shank Biryani
._“51 | yecad ‘;,JL_S_}l
Biryani Rice and Lamb Shank

frmumiurilvunsalagda sy

650.-

*All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
Cddally Slaaliall Elgﬂwunﬁ. Jo dgorlunl Adislall s Bpadoa GLIHI g AiLAall dagdll e 350 %75 doatll 15145 %10 jlawil dl«.ﬁ.ﬁf
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Chana Masala
Alesla Lilds

Chickpeas in Tomato Gravy
unaiagnlridaua

lﬁ"lgﬂ\dﬁu, Wavo, uxFewmn, 33, n3ziisy,
uazwIn

280.-

Palak Paneer
26l Al

Soft Cottage Cubes Cheese in Creamy Spinach

unafinlvuldda
Ynileia dnlon uasiovou

340.-

5} Paneer Makhani

ife sl di>
Cottage Cheese in Creamy Tomato Gravy

wnadaldiue
Vniiiedda dunsinduundome

340.-

Aloo Gobi Paneer Tikka Masala Bindi Masala
Potatoes, Cauliflower, Coltage Cheese in Onion Okra in Tomato Gravy
in Tomato Gravy and Tomato Gravy daukenssioy
Suratunannszwinsiauiy unsauioniludia nsziAuy Fiamen uxBomd win Andien uasAtoama
Surlfs aennswan insSumBoma Unilud¥a Wavmeu inTlusiTome uasfing
280.-
sasfouns 340.-
280.-

Dal Makhani Dal Tadka Vegetable Biryani
iSa pusc 1555 josc slas Lilysy

Black Lentils, Chana Dal Yellow Arhar Lentils in Tomato Grravy Biryani Rice and Vegetable
in Tomato Gravy e e Fromumaenilifa

unadasIn duauiamies nsniluy usdome uasniniden 320.-

fuaiiai ﬁ"mn‘ld wssthinsusdome 280.-

280.-

Biryani Rice Saffron Rice Steamed Rice
iz ol olsaes 3 Sl le 3
Hrominuzenil fradrinou Frwmni

180.- 199.- 120.-

@ Chef’s Recommendation *All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
/ Spicy Dish claally Sluaiall glsil piaz spati, Mo doduifl Aplall s Brdone S gaz ALl dodll e Gy %75 doaill 2418 %10 jlausil ] SLAT

ﬂ Vegetarian



BREAD
Sl

All our bread is freshly baked to order in our ovens




h .
Lebanese Bread
Al 3>
wlrlmdinunila
20.-

Butter Naan
83331l yoii 34>
wlauue

40.-

Plain Paratha
dalus Blys
ullwrsnda

35.-

Onion Paratha
Juadly Gy
uwlawsdaenldviowen
60.-

@ Chef’s Recormmendation
#/ Spicy Dish
@ Vegetarian

i T ik
Plain Naan Cheese Naan
Balus yoii 34> dially y9i3 34>
udlaum wllunwladonldda
35.- 95,-

z fﬁéﬁ“”

Garlic Naan Coriander Naan
Al ygil jus 8313810 yould jus

podly Hoii 34> ML Jgu Ju=

utlsuunsudiey uilaumdind

40.- 40.-

ol ¢ '%,: :

Aloo Paratha Gobi Paratha

Unla b Gy oyl Glyy
utlonminaealdiunda udlwnsdraonldnannsusn
60.- 60.-

L LR Pt

Methi Paratha Tandoori Roti
el Glyy sl 3
uewimfilua ubleifugl

40.- 35.-

*All prices are subject to 10% service charge and 7% government tax. All foods served at this restaurant are Halal. Catering service is available.
claally Sluatiall gloil pran sgati, Mo dgodu] A8kl (o Bydone SLbHI pran doLall dogdll e A0y %79 dosill ZAIG %10 slawill ] cilad



Fresh Fruits Platter
dzjlb aSlgd joua
Seasonal Fruits
uTaunall

uallimuggnie

260.-

Kulfi
Lals

Mango, Pistachio and Coconut
ol

ugaig Arfiam¥loun uasusnin

220.-

@ Chef’s Recommendation
// Spicy Dish
@ Vegetarian

DESSERT
Cilyglll

Rasmalai

Sile yaly
Soft Paneer Balls in Saffron Milk

Fried Dumplings Soaked

in Syrup TIsnaY

VAT uniledidouuluumeghfusanimusdiu
vuuuflvonslagduiudiimhidon 180.-

180.-

*All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
Cddally Slaaliall Elgﬂmmﬁ. Jo dgorlnl Adislall s Bpadoa Gl g AiLAall dagdll e 350 %73 doasdl 24145 %10 jlawil Jh.ﬂ.éf



Baked Baklava with Ice Cream
puS vl po 8g¥ay

Baklava, Vanilla lce Cream
utrata1 leAnduanilan uasdanianidloun

420.-

Turmeric Semolina Cake, Saffron Milk,
and Vanilla lce Cream

ifinaxv
Winwlufiuiiu uuemnssy uasloaniuniann

320.-

Riz Bil Halib
cudadly 55

Rice Pudding with Blossom Water
38 Un 278y

wReda uu ATy wasthaentd
180.-

@ Chef’s Recormmendation
#/ Spicy Dish
’ Vegetarian

@ Mohalabieh Othmaliyeh Bil Ashta
dplas

dh ol dilaic
Milk Pudding, Rose Water Kunafa, Cream with Sugar Syrup
yomihi somnawni Oa San
wansuy thwaty uasiiamiloun wsTauvh #3u thaenld uaziaRaaloun
180.- 420.-

4

Tahini Lava Tiramisu Kunafa
Warm Tahini Lava Cake, Tiramisu Foam, Crispy Kadaifi Dough,
and Rose lce Cream Pistachio, and Espresso Caramel Sauce
WinmBdan Fnigauh
dnmBiadruleaniundunmany Triufisnlig uwlsguivniey fiamdle
320.- LAYYBAATINLRIDAWIHLY

320.-

Cheese Kunafah

ol dalis

with Sugar Syrup Bread Pudding, Mixed Nuts
quin and Blossom Water
ulaeludwsuiuis quand

320.- qkimuﬂwwg‘l uasthnenldl

280.-

*All prices are subject to 10% service charge and 7% government tax. All foods servied at this restaurant are Halal, Catering service is available.
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MOCKTAIL

@ Lemon Mint
Fresh Lemon Juice,

Fresh Mint Leaves, Sugar Syrup Pineapple Yuzu Fizz

muauﬁm.ﬁl | 4o Pineapple Juice, Yuzu Pulp and Puree,
thuzn Tuszszumisn uash Lemon, Topped with Soda Water

165.- fuvzsn yy Hiy
thituuesa Woge usun uazdhlom

165.-

Mojito
Strawberry, Passion Fruit,
Pineapple, Lemon

Tadld
ansodiuedd s
Aulzse uasuzun

1 800'

@ Berry Peach Iced T :
Earl Grey Tea, Wild Berry Syrup,
Peach Syrup, Lemon ' / >
wefeladi At ol ' s

e vidfansd thideulasves
T dhiouiiy uszneum

T180.-

u;mvg m.l_% Thazu uazalui _
180" /0 AR

‘All prfoes are suhlect 1o 10% service charg;e and 7% gwmrnem 'tax.
i \rfhwhﬂlukimﬁ?ghaﬂlm *‘lﬂ‘;hﬂ"lbﬂx.lldi

@ Chef's Recommendation



