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Welcome to Reem Al Bawadi,
the home of authentic Levant cuisine

Food is Centred around Levant culture and is at
the heart of the Reem Al Bawadi experience.

Our food is fresh, authentic, and our
chefs specialise in working with the true, rustic Levant
flavours.

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.

SOO'MYREEM
69 7336
www.reemalbawadi.com
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s¢ Zaatar Manoushe 21 jdicjddigéioSc
Dry thyme stirred with olive oil baked on our savoury sieplg goiupl ey
pastry

&> Cheese Manoushe 21 &ius &igiio &P
Arabic flat dough baked in our brick oven, topped with cbapdiainslly
cheese

«psCheese & Zaatar Manoushe 23 jdcjg diun didiglio 60S

Zaatar and cheese on our savoury pastry <l 8ung picj

¢ abneh Manoushe 20 &iyJ digdio &P
Freshly baked manoushe dough topped with labneh and Jba 98)9:10 &0 dqjlia diud
served with sliced tomatoes and cucumber

¢Lahm Bea’ajin U=y o] ¢
Minced meat, tomato, onions and spices on our aljloy Juny @0gp00 don) 8)9a 10
savoury pastry

¢ Lebanese Kafta & Cheese Manoushe 27 &iua g 404 dugdio©
Minced lamb mixed with spices, chopped parsley and Jrigalo g WyljSigo diun wyuus 8)gaiy oA
onions. Served with tomato, pickles, mozzarella cheese
and mayonnaise on our savoury pastry

>-6Syujuk & Cheese Manoushe 27 &iuag §ouw duigdio®s
Dried spicy sausage with tomato, pickles and Uyljdigo &un g yus )92y &0 Gaw Sl
mozzarella cheese on our savoury pastry

o6 Turkey Ham & Cheese Manoushe 24 &iuag gyl diigdios
Sliced turkey ham, tomato, pickles, mozzarella cheese Jadgalo g Uyljtigo &iun i 8)9aiy s

and mayonnaise on our savoury pastry

tBayed Bil Qawarma Manoushe 24 lojgdg A diigiio®
Scrambled eggs with diced lamb meat on our savoury oyl oal (o &ady sléo yan
pastry

¢>Chocoba 32 bLg4guhc®
Hazelnut and chocolate spread on our savoury pastry dglyallg jooll @il &o Wyigill
topped with banana and strawberry

EBayd Makli 23 @gJéo yaus®
Your choice of perfectly seasoned fried eggs sunny side up Aol did)n gle gléo op
or over easy

EEjet Bayed 26 van dact
Omelette made with chopped parsley 09)00 yuigad) o dac

EBayed Bil Qawarma 29 lojgdlLyap*®
Scrambled eggs fried with diced lamb meat WGyl oal o §ad) sléo yan

»E Cheese Omelette 35 (2L wloglPE
Filled with cheddar cheese served with roasted potatoes ol g aygiioll Unliayl &0 0285 il &iuny sguiino viylogl
and sautéed mushrooms

>ETurkey Ham Omelette 42 s aglogl PE
Turkey ham and swiss cheese served with roasted Yl &ia g yluall pal cadogl
potatoes and sautéed mushrooms Maall g ayguisoll Unlial &o 0283

>EVegetarian Omelette 35 jLaall agldogl PE
Filled with fresh vegetables served with roasted potatoes &0 0287 dajlall jlAaall o )Lt dluA Sish 6guiino wiylogl
g o)l lalayl
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Lentil Soup
A hearty traditional Middle Eastern soup of lentils,
spiced with cumin

»sCreamy Chicken & Mushroom Soup
A classic creamy soup of tender chicken cubes
and mushroom

Vegetable Soup

Diced mixed vegetables slow cooked in vegetable stock

«rcSeafood Soup
A fresh selection of seafood cooked in our special cream
sauce

SALADS

<Tabouleh

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

«Fatoush

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

Arabic Salad

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

»Rocca Zaatar & Pomegranate Salad
Fresh rocket leaves, thyme, white onions and sumac with
lemon and olive oil dressing topped

with pomegranate seeds

Beetroot Bakleh Salad

Fresh beetroot, watercress, pomegranate seeds tossed
with our lemon and olive oil dressing

Quinoa Salad
White quinoa, tomato, cucumber, parsley and green
capsicum with pomegranate dressing

» Greek Salad

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

»e:Caesar Salad

Mixed lettuce with Caesar dressing, crispy croutons
and shaved parmesan

Add chicken breast

Add shrimp

C-Shellfish D-Dairy E-Egg F-Fish N-Nuts
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3 : g

25

26

29

26

28

40

42

10
16

UN AL Q)9

rhdll g ala sl Loga g oo

Haollg gplall alaall o wlieAo &0 0165 dyygals

JLaA dyygu
Jlaalladyo go dyowgo jlAn AyA i

o "JLOJ q_Ug_w G-D-F-C

8oyl &gy dyyguls

Ol ludl

EJ A e
climig oy aJep) 0)92100 (09100 Yuigady
U9l @jg Wgosll jpac dals whlay &o

Uligid
Aoy ganlyicj Jad Jay uigady s s )92y
wléoll jall &o oorlllg cuyill dnlny pasi elizig

Elimig 8)9aiy yba (gilogy yus
U9l eujg ygorlll &nln o oG

Ulo) 9 4iej 9 jamyn dbluw®
Joa gl yiej geanll syl ghgl
Ulopl &o ygsupl eujg ygolldnlay Glow g

olodl wilia o &ldy gjlia jriod
Ugidl enjg ygoldl dluis &o

olgiuall dh Ly
aigady gl oy9aiy el olgins

) iligy i luy®
&nd yoij &0 gl Joldg sy yicj 892kt ool Yooy pus
Vgl enjg pgosll dnle &0 ol sl disy

TEIRE
1 ) Olinols A il AL
anlall pnyoll
B0l elaall g @ al

Uy wal

G-Gluten S-Sesame V-Vegetarian .- Spicy

- + |




o.\ aljlo-

¥ ¥

sHummus 27 yaons
Ugodllg dipnhll aoa

s» Eggplant Moutabal ulaiib Jadose

Grilled eggplant, tahini, olive oil, a splash of tangy Uloplun g dunlnll &0 Gguino ylaisb

Chickpeas blended with tahini, olive oil and lemon juice

lemon juice and garnished with pomegranate seeds

Baba Ghannouj agie LU

A rich and creamy combination of grilled eggplant, saall Jololl 6ygaiull o]l plaialdl
onions, tomatoes, green capsicum, olive oil and Vol wa g0 016y Jnill g

pomegranate seeds

»Labneh 25 &iJ»

A thick, creamy strained yoghurt with olive oil

Uil wyjg dajla dild

»Labneh with Fresh Mint eli=iJL daigdr

A thick, creamy strained yoghurt blended with fresh mint weiuil vwj g gl g clieidl &o dajla dind

and garlic, drizzled with olive oil

Mudardara 6)3ja0
Green lentil and short grain rice cooked to perfection, Ol cj &0 Jopho Jay i gasl guace
topped with caramelized onions and olive oil

vs Hummus with Pine Nuts 34 jyginll yaoa™s
Hummus topped with lightly toasted pine nuts ool pginll &o &unhl aon

sHummus Beiruti 28 gigju yoons
Hummus blended with finely chopped parsley and garlic |'09JJ| 9 uudgad b non

vst Mosabbaha 26 &auauovs:
Chickpea paste with whole chickpeas, drizzled with weiuidl vyj g dolall paonll ugun &o dunlh il pon
olive oil

s> Walnut Moutabal 32 jgalby Jadosos

Grilled eggplant, tahini, olive oil, a splash of Ugoll jpncg joall &o padll gle oo ylaisb
tangy lemon juice garnished with walnuts

sGrape Leaves with Oil 26 wyjb wic g9

Slow cooked vine leaves stuffed with vegetable and rice 659:iulg jylly Guino wiie (g)9
»Shankleesh 27 yiod4iuir
Fermented cheese served with diced tomato, Ueiul vwj o yudgadllg Jnlg 6)gaindl &o 0185 diun

olive oil, onion and finely chopped parsley

» \“Mohammarah 25 & J-0205 L
Chilli and walnuts with breadcrumbs and ulodl s o 24 jga
a touch of pomegranate molasses

*\_Fish Tajen 29 &ya d4om ™
Grilled hammour fish with tajen sauce JllJelellg galalldnla &o Gguivo jgolm
and spicy capsicum

Okra with Oil 29 wyjJb &l

Okra with olive oil, tomato sauce and garlic gl 6j9ridl &nln g (gl cigjy ol

Green Beans with Oil 29 wujdU <ljuas <bugl

Green beans with olive oil, fresh tomato and garlic gl g aajlall 6jgaiudl g ygiujdl vujs cliug)

Eggplant Mousakaa 29 ylaiil d=éuwo

Eggplant rounds and chickpeas baked in a tomato sauce il 8)9rill dala (94 jorso yaoag ylaisb

Hindbeh / Dandelions 32 wyjb éyainm

Fresh hindbeh with olive oil and garlic ool g yoiul ciuju aim
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Iakdous Bathenjan uliaby
U9l @ 98 egdll g jonll glinollplaisly

Eggplants stuffed with walnuts and garlic

dipped in olive oil

N-\Mixed Arabic Pickles 26 dJ4uio \:.u.l;'m:«-\

A selection of pickled vegetables including turnip, 2qulg pAaal yeigj &o gl Jold s il
cucumber, chilli and olives

Tebleh 53 alli

Seasoned freshly ground raw lamb served with garlic dip gl &nln &o 0g)to ajlin aic ol

Kibbeh Nayah 47 &agas
Freshly ground raw lamb flavoured with fine bulgur and Gllol o @u4dis g Jepudl &0 (0gp90 ajla i o)
a selection of Middle Eastern spices

\-Kebbeh Ourfaliyeh 53 auld)ql duids

Spicy freshly ground raw lamb dressed with olive oil and weiuplvuj &o 109190 ajla (ot pal
a selection of Middle Eastern spices served with Jjlgudl &o 0265 eiljlo Il ¢y @luA il g
coarsely chopped biwaz

HOT MEZZA

diA Luudl 6jLoJl

«Fried Kebbeh 37 &0 dy4 o
4 pieces of fried Middle Eastern meatballs, a shell of (&n8 €) juginllg pgpdoll pil paly 8guiino &4
crushed bulger filled with minced lamb meat
and pine nuts

«vSambousek Lahmeh 26 é&oaJ ¢luwguouws e
4 pieces of mini Middle Eastern pockets of flaky dough (&8 €) 09)00ll e b lwgiow
filled with minced meat

«» Sambousek Cheese 26 &iua ¢luwgiows &
4 pieces of mini Middle Eastern pockets of flaky dough (&nd &) anlall LTlLli)._CiJlg aiuaJb Wluuguow

filled with savoury cheese and traditional herbs

4 pieces of puff pastries filled with Akkawi cheese Gyl gualb 6gudino wldlg) €

«Spinach Fatayer 25 AjlLuw pylkhQc
4 pieces of spinach filled mini pastry triangles seasoned V9ol junc go Jng Al 8guiino pliag
with sumac, onions and lemon juice (&8 €) Glowdlg

Mixed Lebanese Pastries (2 PcsfromEach) 58  (waiun J go plins) &dlaiio viliaso
Selection of the best Lebanese savoury pastries. Includes &ibdl plag uadl uldld) ol dliugaows (o alui i
rekakat cheese, sambousek meat, spinach fatayer, 6ol duallg ol Eluwgiow
sambousek cheese and our famous kebbeh

ss Hummus with Diced Lamb 38 é&oallL yaon st

Hummus topped with finely chopped marinated lamb meat ool pginll g il pals pady pon
garnished with pine nuts

s> Hummus with Shawarma (Meat or chicken) 34 (alaa gléoat) LoygLiadl &o yaon o0
Hummus topped with succulent meat or chicken Lojgliy @bl &0 020y non
shawarma alaall gl oalll

Chicken Liver 37 glaaéagw
Marinated chicken liver sautéed with vegetables ) b0g dyio plaa 8agw
and pomegranate molasses Olodl yuuay 028

Makanek in Pomegranate Sauce 32 ylopl yuya Giléo

Delicious sausages infused with fragrant ogillg ygoulll &o Giloil (ro &lnd
spices, marinated in lemon and pomegranate juice Vol yuaa g
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Ground meat : ous spice uding fenugreek,
cumin and sumac, in a spicy tomato sauce

s~ Spicy Potatoes

Pan fried potato cubes with coriander and garlic

Grilled Chicken Wings

Chicken wings coated in garlic and lemon, grilled to
perfection

Grilled Halloumi Cheese
Slices of grilled halloumi cheese

vseFoul Medammas

Fava beans, cumin, garlic, lemon juice and olive oil

vst Hummus Balila
Whole chickpeas with olive oil and lemon juice

vst Falafel

6 fried dumplings of chickpeas, fresh herbs served
with tahini sauce and pickles

vst Fatteh with Hummus
Yoghurt-based, chickpeas mixed with crispy Arabic bread
and pine nuts

vst Fatteh with Eggplant
Yoghurt-based, whole chickpeas blended with crispy
Arabic bread, fried eggplant and pine nuts

vst Fatteh with Meat

Yoghurt-based, hummus mixed with crispy Arabic bread
and topped with sautéed diced lamb fillet and pine nuts

vseFatteh with Shrimp

Yoghurt-based, hummus mixed with whole chickpeas
blended with crispy Arabic bread and topped with
sautéed shrimp and pine nuts

«Fried Calamari
Breaded calamari rings deep fried to an
exquisite level of crispiness served with tartar sauce

Shrimp Provencal

Sautéed shrimp with lemon, garlic and parsley

«»Fried Mozzarella Sticks
5 lightly breaded, deep fried sticks of melted creamy
mozzarella with a Middle Eastern salsa dip

«Spring Roll

5 Puff pastries filled with sautéed seasoned vegetables
fried to an exquisite level of crispiness

served with soy sauce

Lahmeh Ras Asfour

Small pieces of meat pan fried with garlic, coriander,
lemon juice and pomegranate molasses

26
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«Meat Skewers @) guiio Qo
2 skewers of tender succulent lamb cubes grilled to il il pa) &hd o bl r

perfection. Served with French fries, grilled onions lsoll Inliaul g Ggsioll Jonillg )91 il &o 0185
and tomato

«» Shish Tawook G99l iy o
2 skewers of chargrilled chicken breast marinated in Juio)l el jan & o dygino dluwl

lemon, garlic and a combination of Middle Eastern ) 0o]l UallaJl &0 0285 wiljlonillg ogillg (ygoudll
herbs and spices. Served with French fries

Lebanese Kafta
4 skewers of grilled minced lamb mixed with spices, Jonwlg Juigadyl &0 0graoll sl aal (o dluwl €
chopped parsley and onions. Served with French 8ol Uallnil g §guiioll Jalg 6)921il &0 0285

fries, grilled onions and tomato

«Lamb Chops (ot Yl ©
Grilled lamb chops marinated with Arabic spices dnla dnlny dyio pdc iy

served with French fries, grilled onions and tomato 8ol Uallnil g g guiioll Jnlg 6)91 il &0 0285

«»1/2 Grilled Boneless Chicken 53 onéll gde unuo 2g)8 @
Boneless half chicken marinated in a zesty marinade Ugoilg pgill dnlny Juio uno 298 @nj
of garlic, lemon and olive oil sauce. Served with ool lallayl &o
French fries

«Kabab Halabi 63 @udaubAs
4 skewers of prime tender minced lamb flavoured dals iyl Juiollg ograoll is)l aal (po aliwl €
with a selection of the finest Arabic spices. Served 6ol Unllal g 5 guinoll Jasdlg 8)9iull &o 0283
with French fries, grilled onions and tomato

\-Khash-khash Kabab 63 yislaiia ubis ™
4 skewers of grilled minced lamb meat infused with dnlnllg pgpisll yuigardul &o roclill oisl oal (o dlwl €
fresh parsley, chilli sauce and garlic )9 i)l dnln &o 0285 ogill &)lall

topped with tomato sauce

A traditional Iranian chargrilled lamb kabab é’:;,jIHjJI adynll gde alaay uba duw g o) ubia A
and chicken tikka served with saffron rice and dyguiioll 6)9idl g ylpaciJb jyll o 0265

grilled tomato

Chicken Kabab 53 glkhaubsa
4 skewers of minced chicken breast seasoned a2l ulhladlans iy abbal b4 o e'L;,_w‘I €
with Arabic spices served with French fries auldoll UnlayJl &o 08

«Arayes Meat 63 d&onJ yualycs

Minced lamb combined with garlic, tomato, bell Jolollg 8)9riudlg ogill &o r0gpo o on)
pepper and mint spread in traditional Lebanese ool juslb elisily Al
flatbread

Marinated Fish Skewers 37 5940 ¢lous il
2 skewers of juicy marinated hamour fish roa_o_ll Gle Gouinoll jgolall ow Al
chargrilled. Served with our home-made tartar al ol Ualay]l g Uil d&nln &o pady
sauce and French fries

« Grilled Prawns 104 g0 jylg) <
Simple and delicious chargrilled tiger prawns Jrisgalldnla o ad) gguiio grola ylug)
served with cocktail sauce and French fries 6ol Ualiayll g

»<Lobster Reem Al Bawadi 167 g.algul joq) yiuuygl >

Fresh lobster grilled to perfection topped with il &l doyps dnln &0 026) Gguio @jla piuug]
rich, creamy cheese sauce. Served with French fries ool UnllaJl go 0185
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i . . , e'Erlll 68 dl4.uio Ggluke
Grilled lamb cubes, bab haﬁl chicken tawook 504 1 gggla Yy (gl ubia palll glad

and Lebanese kafta. Served with French fries, grilled g0l Ualladl g g giinoll Junllg )91l &0 0265

onions and tomato

«» Reem Al Bawadi Mixed Grill Galgudl roy) s gluino dlx4 b oo
An assortment of lamb cubes, kabab halabi, shish aga wbis e lll &ad o dnls dluads

tawook, Lebanese kafta, meat arayess and lamb chops. @l5uAag palll puglie (@504 (Ggglia

Served with French fries, grilled onions and tomato 8ol Uallawl g g guinoll Jnlg 6)91 il &0 0285

Reem Al Bawadi Mixed Seafood dajlbll &yl galgdl o) Goluno &lus bl
Grilled hamour fillet, gulf shrimps, gl glugl ygolall cum U0 oA s
sultan ibraheem and calamari G)lolla g pualpl Glalw dow

«oec Chef’s Fresh Seafood Selection dajlall &gyl addl aljliae eoec
A fresh selection of hamour fillet, lobster, sea bass, ubgyg Ygolul aulud (il Elow gl ggolm aulud
salmon fillet and prawns all grilled to perfection. JGlldnla &o 016y 5guio

Served with tartar sauce

" ~\,'a¢r
SHAWARMA Lo g Luindl

«>sShawarma Plate (Meat) donJ Loyl youa oo
Fresh from the spike, shawarma meat served with A Guoll wllasll go 0185 Lojglusy @bl
vegetable, mixed pickles, tahini dip and French fries aldoll lalayl g jlaall duanllanla

«>sShawarma Plate (chicken) 47 glaa lojglih o oo
Fresh from the spike, shawarma chicken served with A Guoll wllasl go 0185 Lojglusy Al
vegetables, mixed pickles, garlic dip and French fries alaoll Ualayl g jlaall jogill &ala

INTERNATIONAL FLAVOURS  éuoll=ll olomsidl
Veal Escalope 58 a9 ugllawl

Breaded veal tenderloin served with French fries and a lala Jl o Llbo 0a8)g (ygalnoll oA lly Wlo Jac pal
choice of coleslaw salad or sautéed vegetables JLaall gl gludgall dlalu (o ylyialg dylésll

Chicken Escalope 53 alaaugllawl

Breaded chicken breast served with French fries and a UalaJl o Llbo 01839 (ygaloll cleally Wlwo plas jun
choice of coleslaw salad or sautéed vegetables Jlaall gl gludgall dlalu (o Wylyialg dylésll

Cordon Bleu 58 glyygajg4 alaa

Breaded chicken breast stuffed with turkey ham and cheese agogl gl alaydi guino glaa jan
served with French fries and a choice of coleslaw salad or Lo 0abig ygaholl deall Wloo 5 umgull gunllg
sautéed vegetables Jlaall gl gludgall dlalu (o Wylyialg dslés)l Uallagl &o

<rBreaded Jumbo Shrimps 74 Jéo jlug)cr
Fresh shrimp breaded and deep fried for a delightful crispy Lo padyg ygaholl cleAally wlso ylug)
finish, served with French fries and vegetables aldoll Ualayl g jlaall go

»Filet Mignon 89 (jguiso aulydr
180g of beef tenderloin with sautéed vegetables, mashed phadllanla g lasll go pady 5 9tiollg Gl auluoll ond o & 1A
potatoes and mushroom sauce duugymo lallay g

Garlic Cheddar Chicken 53 il &iua 9 0gidl glaa
Grilled chicken breast with melted cheddar cheese served Jaill &un 9 ogilh gguitoll elaalljan
with our seasonal vegetables and French fries aldoll Ualayl g jlaall go

*Salmon Fillet 84 (g0l aulud-

Fresh Norwegian salmon fillet seasoned with fennel, Jlasll o 0a8) 590 @jla Haugp ygolw aulud
served with sautéed vegetables and French fries )60l lalal g

«f Grilled Hamour Fillet 68 Gg.uu.o Jgolm aulyger

Flat grilled hamour fillet served with creamy lemon and Lol g douyall pgn &o 028y Juio @jla jgolm aulud
caper sauce and French fries )80l lnlal g

F a4 ol alaiiolly @lowll E ailaiiog yasll D ailaiiog wadall C lailaiiog eyl
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Sea Bass Fi illet
- Sea bass fish fillet pan fried with olive oil, served with
sautéed fresh vegetables and spicy potato cubes

Stuffed Baby Chicken

Baked baby chicken stuffed with oriental rice

v Fettuccini Alfredo
Pasta tossed in mushroom and garlic sauce with
grilled chicken breast and cheese

»c Spaghetti Bolognese
Thin spaghetti pasta with a tomato sauce and minced
meat

_s» Penne Arrabiata
Penne pasta with arrabiata sauce, topped with cheese

« Linguini Seafood

Linguini pasta with shrimps in our creamy pink sauce

«» Pepperoni Pizza
Pepperoni, mozzarella cheese, tomato sauce and
oregano on our freshly made dough

«» Margherita Pizza
Large juicy slices of mozzarella cheese with dried
oregano on our freshly made dough

Vegetarian Pizza

Mushroom, onion, bell pepper, sweetcorn,
artichokes, tomato and mozzarella cheese on our
freshly made dough

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

ORIENTAL SWEETS

evo Umm Ali
A warm bread pudding topped with coconut,
almond, dried raisin and pistachio

»x» Halawat Al Jiben
Sweet cheese pastries stuffed with fresh ashta and topped
with honey and pistachio

v Baklava Cashew
Selection of mini sweet filo pastries stuffed
with pistachio and cashew

«ox Kenafa With Cheese

Soft kenafa with fresh cheese soaked in sugar syrup

«>~ Kenafa Naboulsiyeh
Layers of crispy cheese kenafa covered with pistachio and
sugar syrup

«» Muhallabia

A silky creamy pudding (similar to blancmange) topped
with pistachio

C-Shellfish D-Dairy E-Egg F-Fish N-Nuts
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ALL CHARGES ARE INCLUSIVE OF 5% VAT
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visited Lebanese halawa our way

- »
@J4.o 69
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«ov Mafrouka Bil Ashta 37 wljusoll g dhiiisll d4g)00 con
A semolina dessert, infused with sugar syrup and rose aajlall dnadidll &0 0285 padll g ygll clo &0 rroullggla
water. Served with ashta and nuts wlpw4ollg

«»Quthmaliyeh Bil Ashta BRIy d ) o 3c =

Two layers of crispy outmanliyeh dough stuffed with Hadll g dlniindll &o ddUAll diunc (po (puidiln
traditional ashta, served with sugar syrup

>~ Ashta Cream & Honey sl ddaad o

A thick cream prepared with rose water and orange Gl Giudg Juuce &o dqjln dn g
blossom water, topped with honey and pistachio

Cotton Candy & Miskeh Ice Cream ayy=ll dhgull o wbindl Jje

Your choice of miskeh or vanilla ice cream topped with dllaseo Lyiloll gl a4 o]l duyyc dlagy

fluffy Lebanese white cotton candy and crushed pistachio Gawollg pe Ll gl wlidl Jjsy

«> Mixed Arabic Sweets dyypc wlygla alaiser

An assortment of baklava, kenafa and halawat al jiben Ul 6glla g 69lloy g 48LA (o duA s

Fresh Fruit Platter ajlb aslgd o
Small 79 jen
Medium 110 g
Large 137 JIA

>~ Arabic Ice Cream With Pistachio 58 é&uyjc @hagyor

A selection of traditional Arabic flavoured ice creams aajlall duypell @agull

DESSERTS  wbglall

Cheesecake 26 li4 jouin

A mixture of soft creamy cheese, eggs and sugar Ge jaudlg ol (o aujo
on a layer of crushed cookies Ugakholl wga wodl o ddyin

Baked choux dough filled with cream and topped with o) AJb 6guisino g 8jguoll gl dinac
icing

Black Forest Cake 26 vlu4 ciuwygd iy
Chocolate sponge cake stuffed with fruit salad and amAloll ddnlig doypall 8guiao @illga il aiguuwll lus
cream

Chocolate Fudge 26 &ilg4guillaag
Traditional chocolate cake with our rich fudge gl &llgagudl aad cls

Red Velvet Cake 28 vlu4 waelyd sy
The velvety red sponge cake stuffed with cream and doypall sguinny ciuoly§ Al elya
layered with cream cheese frosting

Nutella Chocolate Cake 35 WyigiJl &ilg4 gl ¢lus
Our signature cake prepared with Nutella spread aisll lgidb elua

Oreo Cake 35 gyjgllaygauyclua
Oreo lovers cake made with the authentic taste of our Gl 92590l o=ln .gyygll Glirs) Elya
favourite oreo cookies

v»Banana Split 42 wodyw LLL
An all time favourite of banana with vanilla, ‘chocolate Usiloll dm4 iy ogps yual &0 02 8) joo
and strawberry ice-cream topped with nuts a0y 8l slasoll aillgaguinl g &glpoll g

»vIce Cream Selection (3 Scoops) 33  algul og) oups yuglon
A selection of your choice from our wide variety of ice doupall laso pupa puul (o Wjleo &l
cream flavours Wl ollg

«»Reem Al Bawadi Whole Cakes 189 daajlalllu4ll ullgd (jo 6)liso Gcgono or
A selection of Reem Al Bawadi whole cakes alolall eluall wllgd (o Jadoll ¢ljbuial e Jlwl
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We serve a mixture of Middle Eastern and International i hwgl Gl Ueis g4l (o dcgono oA
inspired cocktails, perfect to match any of your meal Glagll o sl Liial Eroa wlis gl xollell g

Reem Al Bawadi Cocktail (s00m)) 50 (yoo.) Jui&g4 salgull oy
A refreshing mix of fresh fruit chunks and tropical fruit aslgoll e &o 0185 qg)UaJI aslgoll o duie aluA i
juice, topped with fresh ashta cream, Giuollg Jusllg dajlall dda sl dayllgsuwbl
crushed pistachio and honey

Fresh Cocktail Jaid94 juac

A zesty blended cocktail made from fresh mangoes, kiwi, aglyoallg galagdllgguall.gniloll alyAiss
avocado and strawberry

Avocado Juice 37 gal&gdijunc

Orange Juice JWip jrac
Ugorll jrac

EL=ilb ygoud prnc

Lemon Juice

Lemon Mint Juice

Pomegranate Juice 37 ylojjunc
Watermelon Juice 26 auhyjunc
Pineapple Juice 34 yubllijpnc

Carrot Juice 28 )ja junac

]
i
.'
]
|
1

Kiwi Juice 37 G944 Jrac
Apple Juice (Red) 29 jonal plaijpnc

Apple Juice (Green) 29 jpaal alojjuac

Sweet Melon Juice 28 olowdl dubhyjunc

Strawberry Juice 37 &gl)d jync

Grapefruit Juice 27 wgyd uyy=l jpnc
Pomegranate & Pineapple Juice 42 ywblllig ol junc
Carrot & Apple Juice 32 alaig ja janc
Orange & Carrot Juice 32 jagJWijy jarnnc
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Turkish Coffee

Traditional Turkish coffee with cardamom

Espresso
Double Espresso

Americano Coffee

Cappuccino giuiigyla

Mochaccino giiiilago

Café Latte il audla

Flavoured Café Latte am4 o ayil audla
> ,??, Espresso coffee and hot milk with an optional flavours of clilkol .paludl wudallg guyuawl 6gm §
b | r

vanilla, cinnamon, caramel or hazelnut Gl Juolpallagyoll Jojloll dmajadlal

TEA GLw

Regular Tea 20 gal=ll glidl

Black or green tea il gl agul gl

Special Tea Collection 28 6juoo 5Ll édcgono
Our collection of premium tea Jjuooll 6LuJU.D anlall liicgono

Moroccan Tea 28 guj=o sl

The traditional Moroccan green tea with fresh mint aajlall {-U_Qi.._” 8ol &o Gl @._J}.Qo]l}.djm Gl

leaves

Koushari Tea 20 (gpiig4 gl
A classic hot tea served with mint leaves elisill Glygl &0 oy yalul A lall gLidl

Karak Tea 20 ulpa gk

A regional tea with cardamom and milk wudallg Jlodl go gL

HOT DRINKS  &iaLul ciligdiol

Hot Chocolate 22 &ialw ailg4aguis
Chocolate lover’s delight &ilgaguill gunol damy

Hot Chocolate Hazelnut 26 (gaiudL aillg4gui

Our traditional hot chocolate with hazelnut syrup Gl A iy sl aillgagu
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Sahlab 16 uwlaw

Pudding with cinnamon topped with coconut and nuts Giadllg aimll jgo 49)0)l dmA iy

SPECIAL HOT DRINKS  §juooll diaLuwdl Gilyg pisoll

Yansoun - Anise 20 il —(guuily

Shourat - Mixed Blossoms & Flowers 20 jlmjll 0 hyda —wljgnj

e

Babounej - Chamomile 20 Juogols -aigiL

S
\(6‘

White Coffee 20 yamisgmd

2

Ginger Tea 20 Junij gl

Zattar - Thyme 20 jicj gl
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Iced Tea 20

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

Iced Mocha

An energy boosting drink made with a delicious mix of
espresso coffee, chocolate, milk, vanilla pod ice cream
and chocolate syrup

Oreo Bash

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

Milk Shake

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

Soft Drinks

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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SATURDAY UNTIL THURSDAY

Jordanian Mansaf
Lamb cooked in a sauce of fermented dried yoghurt, served
with rice

SATURDAY
Musakhan Chicken

Chicken marinated with lemon, olive oil, and sumac, served
on taboon bread

White Beans Stew with Lamb
White beans cooked with tomato and lamb, served with
vermicelli rice

SUNDAY
Mixed Mahashee

Lamb stuffed cabbage leaves with baby marrow and
eggplant

Mulukhiya Chicken

Mulukhiya leaves cooked with chicken, served with rice

MONDAY
Lamb Okra Stew

Okra stew cooked with lamb meat, served with vermicelli
rice

ShishBarak With Yoghurt

Baked dough with minced meat, served with garlic yoghurt
and vermicelli rice

TUESDAY
Fish Sayadiyah

Hammour fish served with a traditional sayadiyah rice and
sauce

Baked kafta With Potatoes

Kafta and potato baked in a rich tomato sauce, served with
vermicelli rice

WEDNESDAY
Kibbeh Labanieh

Stuffed lamb kibbeh cooked with garlic yoghurt sauce,
served with rice

Baked Chicken With Garlic and Potatoes

Chicken and potato baked with lemon and garlic,
served with rice

THURSDAY
Makloubeh Chicken

Roasted chicken with rice and cauliflower

Green Peas Stew With Lamb
Lamb meat cooked with green peas,
served with vermicelli rice

duituiill &o o )a A€ gl o ya €V p=uy Wbglall g dalinll (ujgui)l o A duogul bl &ion
All daily specials are served with soup, salad and dessert for AED 47 or AED 84 including shisha
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OUR BRANCHES
Licgy9

Jumeirah Beach Road, Dubai

G4« Iron bl &)L
+971 4 394 7444

Sheikh Zayed Road, Dubai

G aglj daidl &)l
+971 4 330 6663

Marina Walk, Dubai

62 Liyloll guiioo
+971 4 452 2525

Mohammed Bin Rashid Boulevard, Dubai
G2 (Al (2 2000 3ylaylgy
+971 4 443 9690

Salahudin Road, Deira, Dubai
G2 0 all alla &Lk
+971 4 2596111

First Avenue Mall, Dubai Motor City, Dubai

GY2 (G gigo (Jgo gindl Clupd
800 69 7336

Dalma Mall, Abu Dhabi

Gbb gilJgo Lo
+971 2 446 3020

Sahara Centre, Sharjah
a8l (ibuw gylan
+971 6 749 5002

Al Naeem Mall, Ras Al Khaimah

dopall yuly Jgo ou=ill
+971 7 233 0940

Hili Mall, Al Ain

=l Jgo glom
+971 3 784 3086

Al Rawdah, Jeddah, KSA

+966 12 661 7059

Obhur, Jeddah, KSA

QGag=udl @aa il
+966 55 559 6000

Ramada City Centre Manama, Bahrain
U2l dolica]l jitiam Guiw laloy
+973 1710 4026

Hilton, Doha, Qatar

b8 dagall yoilym
+974 4480 2059




