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A traditional start with..

Refreshing [resh juices, karkade, a selection of natwrally sweel local UAL dales
& nulritious nuls

soup:
Vegetarian Harira: A\ comforting, slow-simmered classic of lomaloes, lentils and gentle spice
0r
Yemeni Hawagi: infused wilh aromatlic spices
0r

Coconut, Turmeric & Lentil: Golden, soothing, and delicately spiced, with a velvely finish
(each soup is served with souwrdough or house-made oluten-free friendly bread)

Junains:

Slow Roasted Chicken with Potatoes, Prunes & Pomegranate Molasses
or
Preserved Lemon Chicken with Thyme
or
Charred Smokey Aubergine with Feta & Harissa Oil (Vegetarian Option)

Rice:

Celebration Rice: Basmali, pine nuts, almonds, pomegranate, herbs &
warm spices served with garlic yoghurt
0r
Kejadara: Turmeric & cinnamon basmati with caramelised onions & black lentils
with cucumber & mint salad
0r
Saffron Rice with barberries, pistachio, tarragon & chervil

Sharing Platés:

Roasted Aubergine with Curried Yoghurt: caramelised aubergine with a warmly spiced,
cooling finish

A

Tamarind & Tomato Braised Chickpeas: rich, hearty, and full of depth; served with toasted bread
0r

Turmeric-Yoghurt Cauliflower with Mint & Cardamom: golden, fragrant,
and lifted by a menagerie of fresh herbs

Alllftars come with..

Arugula & Pomegranate Salad: Peppery greens with red onion, oven roasted cherry tomatoes
& balsamic & herb vinaigrelle

aessert canapes & Petite Fours:

a selection of desserts from our bakery will be served...
Tiramisu with Emirati Coffee Créeme: a regional twist on a classic, layered with aromatic depth

Dark Chocolate Tahini Cake with Toasted Sesame
0

Clementine Upside-Down Cake with Sumac: bright citrus with a delicate tang
or

Date & Walnut Cake with Caramel Frosting: Sofl, sweel, and comforting —
a natwral Ramadan faoourite (GF friendly & Vegan)
or

Jewelled Carrot Cake with Pistachio: gently spiced, topped with a nutly crunch (GF friendly)
Or

Raspberry & Dark Chocolate Fudge Cake: deep, indulgent & luxurious (GF friendly)

(all desserts will be served with a selection of teas of coffee)

To Finish. Tea & Coffee:
with Lime Tree Bakery Biscuits & Cookie Platter

Citrus Crescent Shortbreads: butlery, delicate & lightly citrusy
Or

Date & Espresso Biscotti: perfect alongside late-evening coffee
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