


tap & dusk Levantine soirée 
6PM - 9PM

HOT & COLD MEZZEH
Hummus, Mutable, Muhammara, Labneh, Pita bread, Cheese Roll, 

Lamb Kibbeh, Spinach Fatayer, Meat Sambousek

MANAKISH
Cheese, Zatar, Labneh - Passaround

SALAD BUFFET 
Fattoush Salad, Tabbouleh Salad,Chermoula Prawns,

Makdous, Baby Marrow Stuffed Meat

SOUP STATION
Lamb Harira Soup, Lentil Soup

SHAWARMA STATION

TANJIA STATION
Beef stew cooked in traditional clay pot

with couscous - Served on the table

LIVE BBQ 
Shish Taouk, Iranian Beef Kebab, Lamb Kofta,

Harissa Spiced Grilled Prawns, Grilled Hamour Fish,
Arabic Marinated Lamb Chops

OUZI
Aromatic traditional Middle Eastern rice dish with lamb

HOT BUFFET
Chicken Molokhia, Couscous, Vegetable Salona,
Eggplant Moussaka, Samak Tahina, Harra Potato

DESSERT
Fresh Fruit Salad, Kunafah Nabilsya Cream, Katayef Kashta,

Aish El Saraya, Umm Ali, Florentine Tart, Date Pudding,
Orange Baked Yoghurt, Mahalabia, Salted Chocolate Tart,

Luqaimat, Baklawa, Assorted Moroccan Sweets


