
Just like our Hammam, so is the restaurant 
menue a product of tradional Arabian, 

Persian and Middle Eastern tastes and our 
imagination. We wish that you dream and 

imagine with us. 



Hummus
chickpeas dip

Baba ganoush
eggplant dip

Tabbouleh 
salad made of finely chopped parsley, tomatoes, 
mint, onion and bulgur

Khadra salad
salad made of finely chopped tomatoes, 
cucumbers, peppers,red cabbage and spices 

Sweet potato salad
with cinnamon, ginger and raisins

Cucumber and yoghurt salad
with mint and garlic

Fattoush
salad made from cucumbers, tomatoes, radishes, 
onions, mixed greens and toasted pieces of pita bread 

Muhammara
roasted red pepper dip with walnuts and 
pomegranate molasses

Labneh
strained yoghurt cheese

Olives
kalamata variety

Grilled halloumi cheese
mixture of goat's, sheep's and 
cow's milk

Falafel
deep-fried balls made from ground chickpeas, 
herbs and spices

Pita bread 
traditional Middle Eastern bread seasoned 
with butter and garlic

Hummus
chickpeas dip

Baba ganoush
eggplant dip

Tabbouleh 
salad made of finely chopped parsley, tomatoes, 
mint, onion and bulgur

Khadra salad
salad made of finely chopped tomatoes, 
cucumbers, peppers,red cabbage and spices 

Sweet potato salad
with cinnamon, ginger and raisins

Cucumber and yoghurt salad
with mint and garlic

Fattoush
salad made from cucumbers, tomatoes, radishes, 
onions, mixed greens and toasted pieces of pita bread 

Muhammara
roasted red pepper dip with walnuts and 
pomegranate molasses

Labneh
strained yoghurt cheese

Olives
kalamata variety

Grilled halloumi cheese
mixture of goat's, sheep's and 
cow's milk

Falafel
deep-fried balls made from ground chickpeas, 
herbs and spices

Pita bread 
traditional Middle Eastern bread seasoned 
with butter and garlic

Several entrées and salads of your choice are served in 
small portions as mezze 
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Mansaf
Jordanian dish made of lamb cooked in a 
sauce of fermented dried yogurt 

Moussaka
Greek style
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Couscous
 small steamed balls of crushed durum wheat semolina

With raisins, dried fruits and nuts

With pomegranate or other fruits

Basmati rice
variety of long, slender-grained aromatic rice 

Plain

With raisins, dried fruits and nuts
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Baklava (with walnuts)

Baklava (with pistachios)

Halva

Mix of dried figs, apricots, 
prunes, dates and nuts
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Walnut baklava in a decorative gift box
Mini 

Midi

Large
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choice of 5 salads and dips

choice of 10 salads and dips
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Veal with prunes

Chicken with dried apricots

Lamb with dates

Beef with lemons and olives

Vegetable tagine

Veal with prunes

Chicken with dried apricots

Lamb with dates

Beef with lemons and olives

Vegetable tagine

250

250

200

250

250

250

200

250

250

250

250

250

250

250

230

250

250

250

270

320

200

250

250

250

250

250

250

230

250

250

250

270

320

200

1650

1350

1600

1550

1050

1650

1350

1600

1550

1050

1100

1200

1100

1200

460

520

390

460

460

520

390

460

500
700
2100

500
700
2100


