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BREAKFAST MENU




Freshly Squeezed Fruit Juices
Orange, pineapple, watermelon

Fresh Cut Fruit Platter &
Selection of seasonal and locally sourced fruits

Arabic Cheese Platter ® ©®

Choice of gourmet cheese served with accompaniments
 ;

Charcuterie Platter
Choice of cold cuts served with accompaniments

Breakfast Mezze ©® ® © @

Labneh, hummus, makdos
Served with freshly baked pita bread

Hot Breakfast

Shakshuka

Two free range eggs poached with tomatoes, onions,
pell pepper, garlic

Mfarakeh Patatas
Lebanese potatoes and eggs

Balaleet ®
Emirati sweet vermicelli and egg omelette

Ful Medames @
Fava beans with cumin seeds, lemon and olive oil

Halloumi & @
Grilled halloumi cheese

Falafel
Crispy dumplings of ground chickpeas, parsley and garlic

Served with tahina sauce and pickles

Belilah ©6
Egyptian wheat porridge with milk

@ Vegetarian @ Dairy @ Nuts @ Gluten @ Shellfish
Please inform your server of any allergies, dietary restrictions,

or if you wish to order a dish tailored to your preference.




Live From The Oven

Arabic Bread ©
Pita

Arabic Beverages

Choice of Arabic Tea
Black tea, Moroccan mint tea

Choice of Coffee
Turkish coffee

@ Vegetarian ‘@ Dairy @ Nuts @ Gluten @ Shellfish

Please inform your server of any allergies, dietary restrictions,

or if you wish to order a dish tailored to your preference.




