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SOUP CARVING STATION
Harira Soup Whole Roast Hammour Fish
with Chimichurri Sauce
SALADS & MEZZAH
Hummus & Mutable LIVE STATION
Kibbeh Pasta with choice of sauces
Mediterranean Grilled Vegetable
Feta Marinated Capsicum Log CHILDREN CORNER
Crudités Mini Pizza
French Fries
MAIN DISH
Lamb Kharouf with Bukhari Rice DESSERTS
Swiss Roll
Chicken Fajita Wraps Chocolate Mousse
with Lemon Butter & Thai Chili Sauce Oriental Sweets
Fresh Fruit Salad
Dauphine Potato Chocolate Fountain
Vegetable Tagine with Marshmallows
Spinach & Lentil Fry
White Rice Water (served by pitchers)

QR 59.00 per person - 11 years old & above
QR 39.00 per person ¢ 5 to 10 years old
FREE - 4 years old & below

Menu valid for Eid Al Fitr Brunch only. Pre-reservation required and will close 9:00pm
on previous day. For reservations, please contact # 4473-3615 / 3618 / 4566.
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SOUP CARVING STATION
Moroccan Lamb Chickpea Soup Rotisserie Chicken with
Rosemary Sauce
SALADS & MEZZAH
Eggplant Haleem & Tabouleh LIVE STATION
Chicken Samosa Pasta with choice of sauces
Capsicum Tartlets with Pesto
& Arugula Leaves CHILDREN CORNER
[talian Potato Salad with Mini Sausage Roll
Fresh Green Beans French Fries
Garden Fresh Vegetables Platter
DESSERTS
MAIN DISH Apple Pie
Lamb Mansaff Assorted Arabic Pastry
Grilled Fish & Spinach with Coconut Sauce Mocha Rolls
Greek Style Boiled Potato Umm Ali
Ratatouille Fresh Fruits Salad
Lentil Fry
White Rice Water (served by pitchers)

QR 59.00 per person ¢ 11 years old & above
QR 39.00 per person « 5 to 10 years old
FREE e 4 years old & below

Menu valid for Eid Al Fitr Brunch only. Pre-reservation required and will close 9:00pm
on previous day. For reservations, please contact # 4473-3615 / 3618 / 4566.



SOUP
Cream of Broccoli Soup
OR
Harira Soup

STARTER
Pissceladierre
Onions Pie with Olives & Anchovies
OR
Oriental Cold Mezzah
Mix variety of Rocca Salad & Arabic Mezzah

MAIN DISH

Lamb Kharouf

Served with Oriental Rice
OR

Baked Hammour Fish & Maitre d'Hotel Butter
Baked fish served with Macaire Potato, Hazel Nut & Leek Sauce
OR
Moroccan Vegetable Tagine
Served with dry fruit & couscous

DESSERT
Chocolate Fountain with Marshmallow
OR
Lemon Pie



SOUP
Arabic Oriental Lentil Soup
OR
Pumpkin Soup

STARTER
Vine Leaves with Arugula Salad & Mint Yoghurt Sauce
Onions Pie with Olives & Anchovies
OR
Calamari Capsicum Salad

MAIN DISH
Grilled Mashawi Turkish Style
Served with Sesame Zatar special bread
OR
Chicken Pastilla
Moroccan Chicken dish cooked spicy & baked with filo dough
OR
Poached Fish with Hollandaise
Topped with Olives Tapenade & served with Potatoes Anna & Vegetables
OR
Chef’s Shrimp Pasta
Tagliatelle pasta mix made of Tomato ketchup &
Worcestershire sauce in Garlic Shrimp Sauté

DESSERT
Mocha Roll
OR
Umm Ali



