Iftar Menu
Available nightly from 9pm from 16 May until Eid
Lentil soup

Starters

Hummus tahini, moutabel rahib
Tabouleh, fattoush, marinated olives
Kibbeh chicken, beef kofta, cheese manakish
Khobez bread

Mains

Lamb kofta cooked in yoghurt & garlic sauce
Shawarma marinated chicken with citrus couscous
King prawns cooked with tomato & coriander sauce
Okra cooked in tomato, onion & garlic
Turmeric basmati rice

Desserts

Sliced fruit platter
Assorted baklava
Maamoul
Kunafa

£49 per person
Botanical Mocktails

Berry Jam Session - strawberry, cranberry, basil £9
Mango Colada - pineapple, coconut, mango £9
Nuts about you - orange, pineapple, lime, orgeat, hazelnut, vanilla, egg white £12

All prices include VAT at the prevailing rate. A 12.5% discretionary service charge will be added to your final
bill. Please speak to a member of the team if you have any dietary allergies or intolerances.

Iftar Menu
Available nightly from 9pm from 16 May until Eid
Tomato and coriander soup

Starters

Hummus balila, baba ghanoush, taramasalata
Tomato & onion salad, feta cheese, marinated olives
Kibbeh lamb, cheese sambousik, manakish zaatar
Khobez bread

Mains

Dawood basha
Chicken cooked in saffron & tomato curry
Seafood mixed grill served with tahini
Batata harrah with chilli and garlic
Byriani basmati rice

Desserts

Fresh watermelon platter
Macaroon with mohallabia
Umm ali

£49 per person
Botanical Mocktails

Berry Jam Session - strawberry, cranberry, basil £9
Mango Colada - pineapple, coconut, mango £9
Nuts about you - orange, pineapple, lime, orgeat, hazelnut, vanilla, egg white £12

All prices include VAT at the prevailing rate. A 12.5% discretionary service charge will be added to your final
bill. Please speak to a member of the team if you have any dietary allergies or intolerances.

Iftar Menu
Available nightly from 9pm from 16 May until Eid
Sumac vegetable shorba

Starters

Beetroot, hummus, labneh with pomegranate
Dolma, Greek salad, marinated olives
Shish taouk, lamb manakish, grilled halloumi
Khobez Bread

Mains

Meat mixed grill, garlic dip
Penne pasta served with chicken & arrabbiata sauce
Sumac marinated sea bass with braised lentils
French beans cooked in tomato and garlic sauce
Vegetable kabsa rice

Desserts

Sliced watermelon platter
Katayef walnuts
Dates rice pudding

£49 per person
Botanical Mocktails

Berry Jam Session - strawberry, cranberry, basil £9
Mango Colada - pineapple, coconut, mango £9
Nuts about you - orange, pineapple, lime, orgeat, hazelnut, vanilla, egg white £12

All prices include VAT at the prevailing rate. A 12.5% discretionary service charge will be added to your final
bill. Please speak to a member of the team if you have any dietary allergies or intolerances.

