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APPETIZERS

(15 Minutes)
COLD MEZZAH SELECTION:

®0 Hummos, Moutabal,
Tabouleh, Fattuosh

=Y Classic Caesar Salad

Heart of Romaine Lettuce, Shaved
Parmesan, Herb Crouton

Capers and House Made Caesar Dressing
Add prawns or chicken supreme

== @ Oriental Halloumi Salad

Fresh tomato, fresh Mint leaves, greens,
extra virgin olive oil

< @ Wild Roca Salad

with Smoked Salmon
Sun dried tomato, pecorino cheese,

lemon olive oil

HOT MEZZAH SELECTION:

B Fried Kebbeh == Cheese Fatayer
B Meat Fatayer O Falafel

@ Butter Fried Prawns
Lime aioli

O Deep Fried Squid Rings
Garlic dip

® Crumb Fried Fish Croquette
Deep fried fish dumplings served
with chive tartar sauce
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% Chicken Tikka 55% %00
Spiced tender chicken Filet served with mint
yoghurt sauce

= F Azure Club Sandwich 555560
Grilled Chicken, turkey ham, fried egg, tomatoes,
Iceberg lettuce and mayonnaise pinned together
on toast, served with fries and salad

Prime Beef Burgers 65
Freshly minced meat with cheddar cheese, 10

marinated mushrooms on grilled bun

with garden greens and fries
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< OF Azure Tasting Plate 80 M
Smoked salmon on rocca, dill marinated

deep water prawn, Pistachio crusted chicken

Filet on classic ceasor salad,greek feta

with mint cucumber
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SOUPS

(15 Minutes)

® Lentil Soup 45 €O
With Garlic bread

9 Harriera Soup 45 ¢O
Classic Middle Eastern soup
with lamb, chick peas and tomato

i Chicken & Mushroom Soup 45 ¢O
Parsley oil

gLl

(A916210)

sl dygil @
ool 1l o

613l dyjqub B
Uladl pad o Al Al gl G il éuygub

rodalonllig yaoallg

1ol o elaall duyqul PB
g ol Cuyj

¥ @ Arabian Gulf Seafood Cream Soup 50 0 Aoy LA AUl Il @Al o) dyygil @ W

Sea scallops, prawns, green lip mussels with
spring vegetable
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MAIN COURSE

(30 Minutes)

SEAFOOD
(Fresh catch of the day)

Filet of Grilled Hamour 95 Qo
Herb rice &lemon butter sauce

® Pan Fried Salmon Filet 115 llo

with Asparagus
Parsley potato and leek compote

@ King Fish Steak 115 llo
Marinated with exotic spices served with steam
garden veggies and lemon

O ® Samaka Harra 115 llo
Oven baked white fish Filet marinated
with traditional spices, white rice,
fresh tomato, coriander and pine nuts

@ Grilled Jumbo Prawns 250 ro.
Fresh Jumbo Prawns (6 pcs in a portion)
Parsley Rice ,lemon butter
@ Deep Fried Prawns 115 llo
Lemon aioli
O @ Lobster Thermidor 125 Irfo

Garlic roasted potato, buttered green asparagus,
almond flakes

CHICKEN

Chicken Shashlik 60 .
Garden greens, spicy potato wedges
Tandoori Marinated Chicken 8o M

Half a Chicken marinated and baked served
with assorted bread

Roasted Whole Baby Chicken 125 IO

600 Gms

Served with French fries, garlic dip
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g LAMB
Kabab Halabi 70 U
Marinated Lamb kebab accompanied
with fries, fresh greens and garlic cream
. 0
Grilled Lamb Chops 95 2
Marinated with ethnic spices very succulent,
garden greens, chunky potato and mint Sauce
Baked Lamb 115 0
with Aubergine and Tomato
Served with saffron rice
BEEF
()
Beef Taouk 95
Arabian rice, garden lettuce and roasted lemon
Beef Tenderloin 135 IO
Mediterranean mash, sautéed green beans,
herb mushroom cream sauce
@
VEGETARIAN
Oriental Vegetable Salona 80 4
Served with Rice
A

Bamiya Salona 80

Served with Rice

o INDIAN HANDI CHICKEN BIRYANI 115 o
INDIAN HANDI PRAWN BIRYANI 150 I°:

Traditional Exotic biryani served
in pots accompanied with raita,
pickle and papadoms
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CHEF’S SPECIALS ualaJl il ubi

KABEB PLATTERS ulall uhi
AZURE SPECIAL Jojl 9ihn
u £
FAMILY PLATTER ualaldl pil=ll
(Served for Four Person) (Ualhubl asy)V 02 9y)
(35Minutes) (A% 62 1 0)
Assorted Meat Platter 275rVo deqiioll ogalll gin
Lamb kebab, Shish taouk, lamb chop, beef Filet ol aplio (la duing wdogla uiuh el ulAa
and chicken breast elaa jang
Served with kabsa rice and green salad clpAA) dn Lulg dun Al jff fo a8
O® Mixed Seafood Platter 285 N\o Ayl g Aalodl b @
Char grilled Lobster, jumbo prawns, ‘Mldmf,mgmmqﬂmuML
gulf fish, salmon, scallop, calamari PAAYI Al alg B)lolA W g ldiu] WJg.oli
and green mussels dunall )i Go oado
Served with Kabsa rice and greens salad clAall da g
All platters served with tahina dizahlldnln &o Goafio YUl &roa
sauce, garlic dip, and tomato salsa rohalodnll dualing (ogill dualing
ITALIAN PASTA auJUau V1 Gaw Wl
(zo Minutes) (@iyda )
Choice of Pasta 80 A LWl (o Wyluinal
Fettuccini, penne, spaghetti e W]« od e duinigilo
You're Choice of Sauces dualnll (o Cjlial
Arabiata, cream cheese, beef carbonara, 51801 Ul ligyla dograll diun Gl
Mama Rosa, chilli garlic olive oil \ B Il gt I j.ljoy Lolo
® Seafood Pasta 90 Q. dupadl g Aalod twl @
with Tomato Sauce odalolldnln &o
Prawns, squid, mussels, fish with fresh Clowgadlalyuawson
chunky tomato sauce, finished dshdoll phalonl dnln &o
with extra virgin olive oil AUl ygupicyj lalo Ay
@® Side Dishes 15 |0 dulal guhll @
French fries, steam vegetables, garden JAl Gle 61A N WlgA s [duld o Unliag

greens, white rice wal j)l el sl dn bl Glyol




KIDS CORNER

(15 Minutes)

Angel Hair 30
Spaghetti with bolognaise sauce
served with parmesan cheese

@ Fish and Chips 40
Crumb fried fish finger with fries
and tartar sauce

Chicken in The Basket 45
Served with fries

@ Sunday Scoop 15
One scoop Ice Cream, Vanilla, chocolate
or strawberry

8@ DESSERTS
(15 Minutes)
O Seasonal Fresh Fruit Slices 30
Fresh mint
¥ O Warbat Kishta 50

Puff pastry stuffed with condensed milk
and sugar served with pistachio crust.
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¥ O Traditional Umm Ali 45 €0 QaGil sle ol QW
Arabian Dates, roasted walnut, pistachio QL0 UA0D0 JoD W Lo
and silver almonds. jolJl dlpuiig
O Arabic Sweet Platter 50 o duplubglallgin @
Assortment of traditional Arabic delights A=)l gl o Al
<= Berry Cheese Cake 55 00 Wollelys juilj =
Mixed Berry compote JAtiio)lvgilicigiosa
B Double Chocolate Cake 55 v#060 docliolldiVgagulldAIA B
Caramel sauce Jiolpalldnln
B Selection of Mévenpick Ice Cream 15 10 CLiiogo Wialio o dyaiiv @
(One Scoop) (6anlg b =lo)
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Seafood Beef Lamb Dessert Vegetarian Nuts Cheese Fruits Milk Products Poultry Fish






