
ARABIAN DINNER
 

A traditional Arabic majlis takes center stage on the beach. Moroccan lanterns set the mood for a romantic 
affair. Seated on a traditional carpet, watches the sun slowly sets on the horizon.

Enjoy a delicious mezze feast and dishes inspired by the magic of Arabia. 

TO SHARE 
Mezzeh and Salad Selection 
Hummus with chickpea sesame paste (V)
Moutabel, eggplant dip with lemon (V) 
White cheese, whipped feta, sumac, Halloum, and
Zatar cherry (D)
Tomatoes with mint, Mediterranean marinated 
olives, and flat breads (V) (G)
Fatoush, green salad, tomato, spring onions, radish, 
crispy flat bread and Sumac (V)
Tabbouleh, tomatoes, couscous, flat leaf parsley, 
mint and lime juice (V)

SOUP
Shorbat Adas 
Red lentils, tempered with cumin, cayenne pepper, 
and cilantro

MIXED GRILL
Robian Mashwi (SF)
Threaded King prawn on bamboo skewers, mild
Harissa spices, and garlic
Today’s Boat Catch Reef Fish (FH) GF)
With orange lemon peel Ryash
Laham Australian lamb chops
with dried oregano, smoked paprika, lemon, and
lime

TO ACCOMPANY

Grilled vegetables with extra virgin olive oil (V) 
Biryani slow-cooked, braised Basmati rice

SWEET TEMPTATIONS
Mouhalabieh Lebanese milk pudding (TN) (D)
with rose syrup and pistachio
Sliced tropical fruits
With palm sugar and tamarind sauce

Should you have any specific dietary requirement or food preferences we will be more than happy to oblige. Simply refer to
our restaurant team for assistance in creating your bespoke culinary experience.
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Prices are quoted in USD and subject to 10% service charge and 17% government taxes. Prices are
subject to change without notice.


