
TZATZIKI   |   RAHEB   |   HUMMUS

Served with Pita bread DG

LENTIL SOUP

Olive oil, Chilli oil, Lemon wedge

LEGUMES SALAD

Yuzu dressing, black eyed peas, edamame, barrel feta D

BEEF CROQUETTES

Kimchi, bone marrow, beef bacon jam GSD

SEA BASS BUTTERFLY

600g, Mojo verde, nam jim S

48HR SLOW-COOKED LAMB SHOULDER

Caponata, tzatziki, mint  DN

PILAF RICE   |   ORILLA CHIPS   |   HOUSE SALAD

BAKLAVA MILLE FEUILLE

Pistachio, saffron ganache DGN

EXOTIC FRUIT PLATTER

IFTAR GROUP MENU
235 pp

All prices are inclusive of 5% VAT, 10% service charge and 7% municipality fees

(N) Contains Nuts (S) Contains Seafood or Shellfish (D) Contains Dairy (G) Contains Gluten (V) Vegan

 (5%)(10%)(7%)

STARTERS

MAINS

DESSERTS

FOCACCINA

Medjool dates, marinated olives, Tarama, olive oil GSD




