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Emirati cuisine is deeply rooted in the traditions of the Arabian Peninsula, shaped by desert life,
seafaring trade, and centuries of cultural exchange across the Gulf, South Asia, and East Africa.
Historically centered around hospitality and communal gatherings, meals often reflect the values of
generosity and togetherness. Dishes like Ouzi, Machboos, and Saloona showcase the use of aromatic
spice blends such as Bzar, slow cooking techniques, and the centrality of rice, meat, and seafood.
Sweets like Batheetha, and Aseeda draw on regional flavors like dates, saffron, rosewater, and
cardamom, often shared during festive occasions and family rituals. Bread and dates remain
foundational symbols of welcome, and the act of sharing food continues to serve as a vital cultural
and spiritual practice across the Emirates.
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YOUR BENTO IS COMPOSED OF 1 MAIN DISH, 1 SALAD,
1 DESSERT AND ACCOMPANIED BY BREAD AND 1 DATE.
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PLEASE INFORM RESTAURANT STAFF OF ANY
ALLERGIES OR DIETARY RESTRICTIONS.
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PLEASE INFORM RESTAURANT STAFF OF

ANY ALLERGIES OR DIETARY RESTRICTIONS.
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MAKE YOUR OWN BENTO!
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TRADITIONAL EMIRATI SPICED RICE WITH GRILLED
MARINATED LAMB, SERVED WITH FRIED ONIONS AND
TRADITIONAL STUFFING
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GRILLED KING FISH STEW FLAVORED WITH
EMIRATI BZAR SPICE BLEND, SERVED WITH RICE
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PLEASE INFORM RESTAURANT STAFF OF
ANY ALLERGIES OR DIETARY RESTRICTIONS.
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GRILLED CHICKEN BREAST FLAVORED WITH
EMIRATI BZAR SPICE BLEND, SERVED WITH RICE
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MAJBOOS CHARGRILLED EGGPLANT, VEGETABLE
MAJBOOS RICE, AND DAGOUS
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SALAD
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PLEASE INFORM RESTAURANT STAFF OF
ANY ALLERGIES OR DIETARY RESTRICTIONS.
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BARLEY SALAD WITH POMEGRANATE, PARSLEY,
CHERRY TOMATOES, CUCUMBER, AND CHAMI COTTAGE ALLERGEN:
CHEESE, SERVED WITH OLIVE OIL AND LOUMI DRESSING DAIRY-WHEAT+* MUSTARD
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ARUGULA SALAD WITH KHALAS DATES AND CHAMI

COTTAGE CHEESE, SERVED WITH A DATE VINEGAR ALLERGEN:
AND SUMAC DRESSING DAIRY *TREE NUT*MUSTARD
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EMIRATI PUDDING WITH PUMPKIN,
SAFFRON, AND CARDAMOM
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DATES, CARDAMOM, AND SAFFRON
FLAVORED ROASTED FLOUR
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PLEASE INFORM RESTAURANT STAFF OF
ANY ALLERGIES OR DIETARY RESTRICTIONS.
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PLEASE INFORM RESTAURANT STAFF OF

MAIN DISH ANY ALLERGIES OR DIETARY RESTRICTIONS.
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TRADITIONAL EMIRATI SPICED RICE WITH GRILLED ALLERGEN: GRILLED CHICKEN BREAST FLAVORED WITH ALLERGEN:
MARINATED LAMB, SERVED WITH FRIED ONIONS AND DAIRY*WHEAT - TREE NUT EMIRATI BZAR SPICE BLEND, SERVED WITH RICE DAIRY *WHEAT * TREE NUT
TRADITIONAL STUFFING *CELERY
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GRILLED KING FISH STEW FLAVORED WITH ALLERGEN: MAJBOOS CHARGRILLED EGGPLANT, VEGETABLE ALLERGEN:
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EMIRATI BZAR SPICE BLEND, SERVED WITH RICE MAJBOOS RICE, AND DAGOUS




Jblull
35

SALADS
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BARLEY SALAD WITH POMEGRANATE, PARSLEY,
CHERRY TOMATOES, CUCUMBER, AND CHAMI COTTAGE
CHEESE, SERVED WITH OLIVE OIL AND LOUMI DRESSING
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ARUGULA SALAD WITH KHALAS DATES AND CHAMI
COTTAGE CHEESE, SERVED WITH A DATE VINEGAR
AND SUMAC DRESSING
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PLEASE INFORM RESTAURANT STAFF OF
ANY ALLERGIES OR DIETARY RESTRICTIONS.
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DESSERTS
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EMIRATI PUDDING WITH PUMPKIN,
SAFFRON, AND CARDAMOM
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DATES, CARDAMOM, AND SAFFRON
FLAVORED ROASTED FLOUR
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PLEASE INFORM RESTAURANT STAFF OF
ANY ALLERGIES OR DIETARY RESTRICTIONS.
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CRISPY GOLDEN DOUGH BALLS, ATRADITIONAL
POPULAR DISH IN THE EMIRATES, SERVED WITH
DATE SYRUP AND SESAME SEEDS
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KHALAS DATE MILKSHAKE
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KHALAS DATE, MILK, CREAM, ALMOND, PISTACHIO
AND VANILLA SYRUP
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BUTTERMILK WITH CUMIN AND FENUGREEK

BN7LINF—PHEREOHIRFDSHS

HBEEIILARN S AV IANBERLIESL,

golul g g2ulally sl ggaso
RA—&Y—OA=) o215
MANGO AND SAGO MILKSHAKE
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MANGO, SAGO, MILK, PISTACHIO, CREAM AND HONEY
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SULAIMANI ICED TEA AND ROSE WATER
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BLACK TEA WITH CARDAMOM AND SAFFRON,
WITH BZAR SPICE BLEND AND ROSE WATER

PLEASE INFORM RESTAURANT STAFF OF

ANY ALLERGIES OR DIETARY RESTRICTIONS.
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LIWA'S KHASAB DATE
SEED ICED DRINK
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KHASAB DATES INFUSION, TASTES SIMILAR TO COFFEE
(NO CAFFEINE)
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CAMEL MILK & RAHASH AND TOASTED PISTACHIOS
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HEALTHY AND SWEET CAMEL MILK WITH SESAME RAHASH AND
ROASTED PISTACHIOS



QLo
RU>%

BEVERAGE

i3l SUg o

EHWVWRU>S
HOT BEVERAGES

Jaig 6gQo
H=—Dd—k—&57-—Y
GCAHWA & EMIRATI DATES

Juladudl nli
p U dub PO
SULAIMANI TEA

Juj ol
AT —=T1—
GINGER TEA

pej b
Y= 4=
ZATAAR TEA

RNIVFEZET TS ADRLIR

BLACKTEAWITH CARDAMOM
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GINGER HERB TEA
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WILD THYME HERB TEA
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COLD BEVERAGES

eyl :glauo npiasS 2lai-jje gjo (pjailo-gg3g 2laj
O (o JLis Ul
a>jbll plogli MBS EBUCTEE VN Py T I F3

TJLw 11— SNYEALZI . FAYMFYAVYR&PYIN E—F
PLEASE CHOOSE FROM : APPLE, PEAR,

FRESH JUICE MIKAN-MANDARINE, CARROT, CARROT-APPLE AND PEACH
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SPARKLING WATER
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