
As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

Salads  
 

Baby rocket salad, grilled asparagus and confit bell pepper    40 
pecan candy and blue cheese 
 

Grilled Halloumi cheese, marinated capsicum,      40  
basil and toasted sour dough 

 
 

  Hot starters 
(All hot mezzeh are served with coriander spiced carrot and fresh leaves) 

 

Individually served with tomato and onion salad with sumac spice 
 

Cheese or spinach sambousek         25 
 

Meat kebbeh          25 
 

Cheese roll          25 
 

Hummus lahm          25 
 

Mini kebabs roll          25 
 

Tandoori spiced chicken, Indian riata and crispy papadam    25 
 

Hot starter platter         70 

  (Cheese sambousek, meat kebbeh, vegetable samosa) 



As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

Arabic corner – Cold starters 

(All mezzeh are served with tomato onion salad and Arabic bread) 
 

 
 

Hummus           25  
 

Babaganoush          25 

 

Moutabel          25 

 

Vine leaves          25 

 

Fattoush salad          25 

 

Mix Arabic mezzeh platter        90 

(Hummus, moutabel, vine leaves, fattoush salad)        

 

Stuffed vegetable platter, tahina sauce       30 

(Tomato, vine leaves and marrow) 



As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

Arabic Corner 

 
Marinated Olives           20     
Kalamata, mix olives marinated, herbs and garlic 
 

Babaganoug            20 
Chopped smoked eggplant, diced peppers, olive oil, garlic and 
pomegranate molasses 
 

Hummus            20  
Chick pea, sesame purée 

 
Mini Lamb Kofta burgers          65 
Minced lamb, tomato sauce, lettuce 

 
Arabic Chicken wings (6, 12 or 18 pieces)                50 / 70 / 105 
Garlic, coriander, lemon juice 

  
Fried Haloumi Cheese fingers          50 
Lemon juice, oregano, red pepper coulis 



As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

Hot and Cold mezzeh 

 

AED 70 

Make your own platter with choosing 2 hot and 2 col d mezzeh 
 

Cold Mezzeh 
Hummus 

Hummus bi lahm 
(Chickpea mouse, small diced lamb cubes, roasted pine nuts) 

Shakshuka, tomato sauce 
Fattoush salad 

Mutable 
 
 

Hot Snacks 
Cheese or spinach sambousek 

Mini kebab roll 
(Cumin flavored minced lamb wrapped in Arabic bread) 

Tandoori spiced chicken skewer, Indian raita and crispy Papadam 
Meat kebbeh 
Cheese roll 

Vegetable or meat samosa 
 



As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

 

 

Cheese plate   55 / 100 for Two 
 

“Maison Mons” 
 

The “Auvergnat” was founded in 1965 by Hubert and Rolande Mons. They started by selling 
on local markets and from a truck that was going door to door.  

The high quality and its constance search 
for new product quickly won it’s praise and recognition.  

Today “the Auvergnal” became the “Maison Mons 
Fromager Affineur”. Managed by Herve Mons.  

After  starting under his father training. Hervé went to study 
with the famous cheesemongers Jacques Vernier, Christian Cantin…. 

 
 

A fine selection of French farmhouse cheeses 
Crackers, chutney, grapes, nuts 

  



As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

Main dishes 
 

Turkish style cumin spiced minced lamb kebab, tomato bulgur,    80 
baby spinach and minted yoghurt sauce 
 
 

Middle Eastern style mix grill platter, hummus,      85  
rice and tomato salad, tahina sauce 
 
 

Pine nut crusted fillet of hammour in seafood bouillabaisse    80  
saffron and green beans rice 
 



As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

All prices are inclusive of 10% municipality fees and 10% service charge 

 

Shisha menu  
From 5.00PM – 11.45am  
  

      

SOFITEL BLEND SHISHA                                   75                                                   

(Strawberry, water melon, sweet melon) 

 

SO SPECIAL                                            75  
                                                                                                                

Red bull  
 

Coca cola                                                                                       
 

Chocolate                                                                                      
 

Water Melon  
                                                        

Coconut        
                                                     

Peach                                                                             

                         SHISHA UPGRADE                                             10      

            Add juice to your shisha  

            Your own disposal 

FLAVOURED SHISHA 55 

Apple 

Grape 

Rose 

Mint 

Lemon 

Orange 

Strawberry 

Cherry 

Salloum           
 

FRESH SHISHA 85 

Apple – pineapple - orange 

 

WATERMELON 120                        
 

 

 


