ARABIC BREAKFAST

VS"EHummus
Chickpeas paste mixed with tahineh and lemon juice

V-5-EFoul Medammas

Fava beans, cumin, garlic, lemon and olive oil

V-5"EHummus Balila
Whole chickpeas with olive oil and lemon

V-SEFattet Hummus
A yoghurt-based hummus mixed with crispy Arabic bread and
topped with sautéed diced lamb fillet and pine nuts

V-5"EQudsia
Chickpeas paste topped with fava beans and chickpeas

V-S-EMosabbaha

Chickpeas paste with whole chickpeas, drizzled with olive oil

V-S-EFalafel

Fried dumplings of chickpeas, fresh herbs served
with tahineh sauce and pickles

D-V] abneh Balls

Strained Middle Eastern dry yoghurt rolled into balls

D-VI abneh with Mint

Labneh mixed with fresh mint and olive oil

N-VMakdous Bathenjan

3 baby eggplants stuffed with walnuts and garlic in olive oil

EMoufaraket Batata
Fried potato cubes with eggs

EBayed Bel Qawarma
Scrambled eggs fried with diced lamb meat with ghee

EEjet Bayed

Omelette made with chopped parsley

Grilled Halloumi Cheese

Slices of grilled halloumi cheese

N-V Alayet Banadoura

Sautéed tomatoes with onions

N Alayet Lahmeh

Sautéed tomatoes with onions and lamb meat
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Reem Al Bawadi

Welcome to Reem Al Bawadi,
the home of authentic Middle
Eastern Cuisine

Food is central to Middle Eastern culture and is at
the heart of the Reem Al Bawadi experience

Our food is fresh, authentic, exotic and our
chefs specialise in working with the true,
rustic flavours of the Middle East

The whole Reem Al Bawadi team is here to offer
you the experience of old world Arabian hospitality,
as part of a relaxed, modern dining experience
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OUR BRANCHES Licg;d

Jumeirah Beach Road, Dubai
G4 « o bl &)L
+971 4 394 7444

Sheikh Zayed Road, Dubai
G aqlj dauiudl &)l
+971 4 330 6663

Marina Walk, Dubai
¥ Lololl guisoo
+971 4 452 2525

Mohammed Bin Rashid Blvd., Dubai
G4 (bl 2 200 3ylaydgy
+971 4 443 9690

Salahudin Road, Deira, Dubai
G4 0 2l plla &Lk
+971 4 2596111

Dalma Mall, Abu Dhabi
gob gilJgo Lol
+971 2 446 3020

Hili Mall, Al Ain
=l Jgo glom
+971 3 784 3086

Sahara Centre, Sharjah
a8)Lidl it g)lan
+971 6 749 5002

Al Naeem Mall, Ras Al Khaimah

doxall yuly Jgo ousidl
+971 7 233 0940

Al Rawdah, Jeddah, KSA

+966 12 661 7059

Obhur, Jeddah, KSA

Gagudl daa jaul
+966 555 596 000

Ramada City Centre Manama, Bahrain

Ul ool pibaw @i lalo)
+973 1710 4026

e COMING SOON -
Lo

Jumeirah Creekside Hotel, Garhoud
agoyéllygall §aid haoa



SOUPS

Lentil Soup
A hearty traditional Middle Eastern soup of lentils
spiced with coriander and cumin

D¢ Creamy Chicken Soup

A classic creamy soup of tender chicken cubes

D¢ Creamy Mushroom Soup

A delicious creamy soup of mushrooms

Vegetable Soup
Diced mixed vegetables slow cooked in vegetable stock and
served with fresh coriander leaves

tD-FCSeafood Soup

A selection of fresh seafood cooked in our special cream sauce

SALADS

GTabouleh

Finely chopped parsley, tomato, bulgur and onion seasoned
with salt, lemon juice and olive oil

GFatoush

Tomato, cucumber, lettuce, onion, parsley, radish, watercress,
with thyme, lemon, olive oil dressing and crispy bread

PJarjeer Salad

Fresh rocket leaves, tomato, white onions, sumac,
crumbly white cheese with lemon-olive oil dressing
and pomegranate molasses

Zaatar Salad

Fresh zaatar, tomato and onions, tossed with a zesty thyme,
lemon and olive oil dressing and sumac powder

Arabic Salad

Romaine lettuce, cucumber, tomato and dry mint,
in a zesty lemon and olive oil dressing

D Greek Salad

Crisp iceberg lettuce dressed with lemon and olive oil dressing,
tomatoes, oregano, black olives, green capsicum, white onion,
feta cheese and cucumber

P-¢-EChicken Caesar Salad

Mixed lettuce with Caesar dressing, crispy croutons, shaved
parmesan and topped with chargrilled chicken breast

C-Shellfish D-Dairy E-Egg F-Fish N-Nuts
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G-Gluten S-Sesame V-Vegetarian \_-Spicy

CONTINENTAL BREAKFAST

¢Pancakes
With a choice of toppings: strawberry, blueberry,
chocolate or fresh cream

D-¢ECrepes
With a choice of fillings: strawberry, blueberry, apples,
bananas and chocolate

D-¢-EFrench Toast

Our special brioche with fresh strawberries and cream

EEnglish Breakfast

2 eggs, 2 sausages, grilled tomato and baked beans
served with roasted potatoes

D-¢EFggs Benedict
Smoked salmon and poached eggs on an English muffin topped
with hollandaise sauce served with roasted potatoes

D-EFrench Omelette

Asparagus and Swiss cheese served with roasted potatoes

D-ECheese Omelette

Filled with cheddar cheese served with roasted potatoes

PETurkey Ham Omelette

Turkey ham and Swiss cheese served with roasted potatoes

D-ETtalian Omelette

Bell pepper, onion, oregano and mozzarella cheese
served with roasted potatoes

DEVegetarian Omelette

Filled with fresh vegetables served with roasted potatoes
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HOT MEZZA

N-G-DReem Al Bawadi Mixed Mezza

Selection of fried kebbeh, cheese sambuosek, meat sambuosek,
spinach fatayer and fried calamari

65D Hummus with Shawarma (Meat or Chicken)

Hummus topped with succulent meat or chicken shawarma

>NHummus with Diced Lamb
Hummus topped with marinated, finely chopped lamb meat
garnished with pine seeds

¢-D-SShawarma Plate (Meat or Chicken)
Fresh from the spike shawarma meat or chicken, served with
vegetables, mixed pickles and tahineh dip

&NFried Kebbeh

Fried Middle Eastern meatballs — a shell of crushed bulgar,
filled with minced beef, lamb and pine nuts

&-NSambousek Lahmeh

4 pieces of mini Middle Eastern pockets of flaky dough
filled with minced meat

¢PSambousek Cheese
4 pieces of mini Middle Eastern pockets of flaky dough filled
with savoury cheese and traditional herbs

¢Spinach Fatayer
4 pieces of spinach filled mini pastry triangles seasoned
with sumac, onions and lemon juice

&P Fried Cheese Sticks

5 lightly breaded, deep fried sticks of melted, creamy
mozzarella, with a Middle Eastern salsa dip

Chicken Liver
Marinated chicken liver sautéed with vegetables,
pomegranate molasses

Grilled Chicken Wings

Chicken wings coated in garlic and lemon, grilled to perfection

\Spicy Potatoes
Fried potatoes with coriander and chilli, fried in a hot pan until
flavours are absorbed and abundant

Sujuk with Pomegranate Molasses
Dried sausage flavoured with red pepper, garlic and salt, pan
fried and balanced with pomegranate molasses

¢Fried Calamari
Breaded calamari rings and French fries, deep fried to an
exquisite level of crispiness served with tartar sauce
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G-Gluten S-Sesame V-Vegetarian \_-Spicy

COLD MEZZA

>Hummus
Chickpeas blended with tahineh, olive oil and lemon juice

>Hummus Beiruti
Hummus blended with finely chopped parsley and garlic

>Hummus Oregano

Hummus with oregano for a rich, herby flavor

N-SHummus with Pine Seeds

Hummus dressed with lightly toasted pine nuts

>PEggplant Moutabal
Grilled eggplant, tahineh, olive oil, a splash of tangy
lemon juice, garnished with pomegranate seeds

SD-NWalnut Moutabal

Grilled eggplant, tahineh, olive oil, a splash of
tangy lemon juice, garnished with walnuts

Baba Ghannouj
A rich, grilled and creamy combination of eggplant, onions,
tomatoes, green capsicum, olive oil and pomegranate seeds

DT abneh with Fresh Mint

A thick, creamy, strained yoghurt blended with fresh mint
and drizzled with olive oil

SYalange (Vine leaves)

Slow cooked vegetable and rice stuffed vine leaves

G-N- \Mohammarah

Chilli and walnuts, with texturising bread crumbs and
a touch of pomegranate molasses

DShankleesh

A powerful fermented cheese served with diced tomato,
olive oil, onion and finely chopped parsley

N'\Mixed Arabic Pickles

A selection of pickled vegetables including makdous,
turnip, cucumber, chilli and olives

¢-\-NKibbeh Nayah
Freshly ground raw lamb flavoured with chilli paste,
fine bulgur and a selection of Middle Eastern spices
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GRILLED CHICKEN

¢-D1/2 Grilled Boneless Chicken

Boneless half chicken marinated in a zesty marinade of garlic,
lemon and olive oil sauce. Served with French fries

Stuffed Baby Chicken

Baby chicken roasted and stuffed with oriental rice

Chicken Kabab

Skewers of minced chicken breast seasoned

with saffron and Arabic spices

¢-DShish Tawook

4 skewers of chargrilled chicken breast marinated in lemon,
garlic and a combination of Middle Eastern herbs and spices

¢Chicken Arayes

Grilled minced chicken spread in traditional Lebanese bread

G-D Chicken Shawarma Sandwich

2 chicken shawarma sandwich with French fries and pickles

SEAFOOD

&D-EC Chef’s Fresh Seafood Selection

A fresh selection of hamour fillet, lobster, sea bass, salmon
fillet and prawns all grilled to perfection.
Served with tartar sauce

F--GReem Al Bawadi Mixed Seafood

Grilled hamour fillet, gulf shrimps, Sultan Ibraheem,
mussels and calamari

P-CLobster with Mushroom & Cheese Sauce
Fresh lobster grilled to perfection topped with
rich, creamy cheese and mushroom sauce

G-FGrilled Hamour Fillet

Flat grilled hamour fillet served with spicy
tomato sauce on the side

¢P Grilled Prawns
Chargrilled tiger prawns. Simple and delicious,
served with tartar sauce

FGrilled Salmon Fillet

Fresh Norwegian salmon fillet seasoned with fennel and
served with sautéed vegetables

“FBreaded Fried Shrimp

Fresh shrimp breaded and deep fried for a
delightful crispy finish
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HOT MEZZA

V-S-EFalafel

Fried dumplings of chickpeas and fresh herbs served
with tahineh sauce and pickles

D Grilled Halloumi Cheese

Slices of grilled halloumi cheese

N-V Alayet Banadoura

Sautéed tomatoes with onions

N Alayet Lahmeh

Sautéed tomatoes with onions and lamb meat

GRILLED MEAT

G-DReem Al Bawadi Mixed Grill

An assortment of lamb cubes, kabab halabi, shish tawook,
Lebanese kafta, meat arayess and lamb chops

¢Lamb Shuqaf

4 skewers of tender succulent lamb cubes grilled to perfection

¢Lamb Chops

Grilled chops marinated with Arabic spices

Kabab Halabi ©

5 skewers of prime tender minced lamb cubes flavoured
with a selection of the finest Arabic spices

Lebanese Kafta
5 skewers of grilled minced lamb mixed with spices,
chopped parsley and onion

\-Khash-khash Kabab

5 skewers of grilled minced lamb meat infused with fresh
parsley, chilli sauce, garlic and topped with tomato sauce

P-¢Iranian Kabab
Chargrilled Iranian chicken kabab served with
rice and grilled tomato

¢ Arayes Meat
Minced lamb combined with garlic, tomato, bell pepper
and mint spread in traditional Lebanese flatbread

&P Arayes Toshka

Chargrilled tender minced lamb topped with cheddar cheese
in traditional Arabic flatbread

G-DBeef Shawarma Sandwich

2 beef shawarma sandwich with French fries and mixed pickles
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DESSERTS

G¢-D Mixed Arabic Sweets

An assortment of baklava, kenafa and halawat al jiben

N-¢Baklava Pistachio
Fresh layers of thin baklava dough stuffed with pistachio

N-G Baklava Cashew

Fresh layers of thin baklava dough stuffed with cashew nuts

6-D-NKenafa (Soft or Hard)
Our fresh, homemade, mild, stretchy white cheese, covered
in a pastry and soaked in a sweet sugary syrup

PN Ashta Cream & Honey
A thick clotted cream prepared with rose water and orange
blossom water, topped with honey and pistachio

¢-D-N Ajsh Al Saraya
Soft bread soaked in sugar syrup topped with fluffy homemade
double thick ashta cream and pistachio with honey

b-NHalawat Al Jiben

Literally translated as ‘the sweetness of cheese’, these sweet
cheese pastries are stuffed with fresh ashta and topped with
honey and pistachio

CN-DUmm Ali
An Egyptian warm bread pudding topped with coconut,
almond, dried raisin and pistachio

&P Muhallabia with Ice Cream
A silky creamy pudding (similar to blancmange) topped
with pistachio and your choice of ice cream

N-DMuhallabia with Banana & Honey
A silky creamy pudding, topped with a sliced banana and honey

PNRice Pudding
Creamy rice pudding with Arabic gum, flavoured with rose
water and topped with pistachio and honey

Fresh Fruits Platter
Small

Medium

Large

Reem Al Bawadi Cakes

A selection of Reem Al Bawadi cakes either as slices or as whole
Slice
Whole

PNReem Al Bawadi Special Ice Cream
Half a pineapple filled with fresh fruit salad, topped with 3 scoops
of ice cream covered with fresh whipped cream and nuts

D-N Arabic Ice Cream

A selection of traditional Arabic flavoured ice-creams

N-DBanana Split
A global favourite of bananas with vanilla, chocolate and
strawberry ice-cream topped with nuts

C-Shellfish D-Dairy E-Egg F-Fish N-Nuts
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INTERNATIONAL FLAVORS

P Angus Fillet

200g of grilled angus fillet with choice of mashed potato or rice

PFilet Mignon
180g of beef tenderloin with sautéed mushrooms,
beef bits and mashed potatoes

DRoasted Lamb Shank

Roasted lamb shank served with mashed potatoes and gravy

Tajine Chicken

Tajine of Moroccan chicken cooked with herb sauce

P Chicken Ala King

Chicken breast strips cooked in a creamy mushroom sauce

D-GFettuccini Alfredo

Pasta tossed in mushroom and garlic sauce with
chicken breast and cheese

D-GSpaghetti Bolognese

Thin spaghetti pasta with a tomato sauce and minced meat

¢-DPenne Arrabiata

Penne pasta with arrabiata sauce, topped with cheese

¢DMeat Lasagna
Tender pasta, meat sauce and a creamy béchamel
with a layer of melted cheese

¢DReem Al Bawadi Burger
Grilled beef patty, cheese, tomato, lettuce, caramelized onions
and crispy beef bits. Served with French fries

FROM THE BAKERY

D-c-NReem Al Bawadi Manaosha Surprise
Combination of zaatar, meat, cheese, labneh and Nutella.

¢Lahm Bea’ajin

Tomato, minced meat, onions and spices in our savoury pastry

>¢Zaatar Mana’aosha
Dry thyme stirred with olive oil baked on a savoury pastry

&P Cheese Mana’aosha
Arabic flat pastry baked in our brick oven, topped with cheese

G-D-S Cheese & Zaatar Mana’aosha
Zaatar and cheese on our savoury pastry

&P Four Cheese Mana’aosha

Combination of halloumi, kashkaval, mozzarella and feta

P-6Sujuk & Cheese Mana’aosha

Dried spicy sausage with white cheese on our savoury pastry

¢-D Chocoba

Hazelnut and chocolate spread on a savoury
pastry topped with banana and strawberry slices

¢D Margherita Mana’aosha
Large juicy slices of mozzarella cheese with dried oregano

Vegetarian Mana’aosha

Mushroom, onion, bell pepper, sweetcorn, artichokes
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OTHER DRINKS

Iced Tea

A light iced tea flavoured with your choice of mango,
strawberry, lemon or peach

Iced Mocha

Give yourself an energy boost with this delicious mix of
espresso coffee, chocolate, milk, vanilla pod ice cream
and chocolate syrup

Oreo Bash

Crushed Oreo biscuit with ice, milk, chocolate
and topped with whipped cream

Milk Shake

For those looking to indulge. A choice of vanilla, strawberry
or banana or chocolate ice cream blended with milk

Soft Drinks

Your choice of Coca-Cola, Diet Coke, Sprite and Orange Fanta

San Pellegrino (Sparkling)
Small
Large

Acqua Panna (Still)
Small
Large

Local Mineral Water
Small
Large

Energy Drink

Non-Alcoholic Beer
Malt, Pomegranate, Apple

Laban Ayran

C-Shellfish D-Dairy E-Egg F-Fish N-Nuts
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FROM THE JUICE BAR

We serve a mixture of Middle Eastern and International inspired
cocktails and they’re the perfect match to any of our food.

Reem Al Bawadi Cocktail (soom)
A refreshing mix of fresh fruit chunks and tropical fruit juice,
topped with fresh ashta cream, crushed pistachio and honey

Fresh Cocktail

A zesty cocktail blending fresh mangoes, kiwi,
avocado and strawberry

Avocado Juice
Orange Juice
Lemon Juice
Lemon Mint Juice
Pomegranate Juice
Watermelon Juice
Pineapple Juice
Carrot Juice

Kiwi Juice

Apple Juice (Red)
Apple Juice (Green)
Mango Juice
Sweet Melon Juice
Strawberry Juice
Grapefruit Juice
Pomegranate & Pineapple
Carrot & Apple
Orange & Carrot

Orange & Pineapple
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LET’S SHISHA
Regular Shisha
Shisha Blends
Special Shisha

Served on air with VIP pipe and ice

Shisha Refill
Request a new shisha head
Regular Flavors
Apple Iskandarani
Double Apple
Rose

Grape

Strawberry
Iskandarani
Cherry
Cappuccino
Lemon

Orange

Sweet Melon
Fakhfakhema
Liquorice
Watermelon
Saloum

Kass

Ajami

Blended Flavors

Lemon, Orange and Mint
Lemon and Orange
Orange and Mint

Lemon and Mint

Add-ons

An hawa - on the air
VIP pipe

Mabsam - cool ice pipe

Shisha accessories
We sell whole shisha, pipes, ice pipes charcoal and tobacco

50

55

75

25

50

55

10

10

10

14

[T 8 A o " OQ.A-.LJ
a_-!ALc gy " o

6 - ' - .-. ' .'l
Jalal 58 ali g juoo gan oglaa &0 01 8]

o=l éalel
Gal=Jl olosildl
Guljrisawl alas
Ol

2J9

élglyq
Guljaiswl

s

U0l
Jldip

9l poloais

&bl agjo wlmaill
Elimig Jliipg ygou)
Jliipg Yo

Elimig Jliipy

Eli=ig y9oud

wulalal

lgoJl gle

J400 o oghya
o - oo

Ll ol &

COFFEE
Turkish Coffee

Traditional Turkish coffee with cardamom
Espresso

Double Espresso

American Coffee
Cappuccino

Mochaccino

Café Latte

Flavored Café Latte

Espresso coffee and hot milk with an optional flavouring
of vanilla, cinnamon, caramel or hazelnut

TEA
Regular Tea

Black or green tea

Special Tea Collection

Our collection of premium tea

Moroccan Tea

A green tea with fresh mint leaves

Koushari Tea

A classic hot tea served with mint leaves
Karak Tea
A regional tea with cardamom and milk

HOT DRINKS

Hot Chocolate

Chocolate lover’s delight

Hot Chocolate Hazelnut

Our traditional hot chocolate with hazelnut syrup

Sahlab

Pudding with cinnamon topped with coconut and nuts

SPECIAL HOT DRINKS

Yansoun - Anise

Shourat - Mixed Blossoms & Flowers
Babounej - Chamomile

White Coffee

Ginger Tea

Zattar - Thyme
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