
Soups

MAInS

Salads

STARTers

60

55

65

Garden  v.d.g

SMAT Caesar  v.d

Kale&Beef  n

Leafy greens, grilled cones, cherry tomatoes, 
feta cheese, green pitted olives, cucumber, 
strawberries, lemon vinaigrette

Romaine lettuce, caesar mashawa dressing

Kale, sirloin beef  strips, avocado, 

cherry tomatoes, onions, pecans

50

45

65

50

60

Spicy Tuna Roll g.d

Fried Calamari d.g

Spicy Salami Flat Bread g.d

Kunafa Prawns g.s

Jashees Tacos g.d

Brioche Roll, tuna, Sriracha

Herb crusted fried calamari, sweet chili 
mayo

Tomato sauce, salami, mozzarella, 
parmesan cheese, onions, jalapenos

Prawns marinates with sweet chilly, 
wrapped with kunafa roll

Traditional Jasheed fish fingers, garlic 
mayo, picadillo, siracha sauce

40Biryani Short Ribs  g.s
Breaded biryani Balls  With Yoghurt 
Cucumber, Pulled Short Rib & Mint Yoghurt 

42

50

Jasheed Sushi g.d

Achar Spring Roll g.d 

Emirati inspired sushi, Japanese rice,

crispy Jasheed, mango achar

d. - dairy     g. - gluten     s. - seafood/shellfish     v - vegeterian/vegan     n. - nuts     e. - eggs

30

35

Adas Soup d.g

Ash Soup d.g

Lentil with Middle Eastern Spices 

Thick rice noodle soup, herbs, baby leeks, 
spinach, parsley, dill, chickpeas & chicken

75

125

65

50

120

70

90

110

60

Yoghurt Marinated Chicken Tikka g.d

Wagyu Tikka g.d

Spicy Rebyan Linguine  s.g.d

Chicken breast marinated in yoghurt 
served with mint yoghurt sauce

120g Wagyu beef  skewer, silver onions, 
tamarind spread, greekyoghurt

Prawns, spicy tomato sauce, lemon

Alfredo Chicken Pasta  g.d
Rich & Creamy Penne Pasta With 
Alfredo Sauce, Chicken and Mushroom

Machbous Yadoh  n.d
Delicious Lamb Shank Cooked In 
Our Special Machbous Sauce

Biryani Chicken  n.d
Traditional Biryani, Cooked in Emirati Way 
and Served With Our Cucumber Yoghurt

Opened daily

7:30AM to 11:30pm

Gahwa Short Ribs  d
Marinated With Arabic Coffee 
and Slowly Cooked Overnight

Seafood Machbous Claypot 

Regag Parmigiana v.g.d

Herby Machbous rice topped with stir 
fried seafood served in hot pot

Seasonal vegetables layered with Regag bread, 
creamy sauce, chives, parmesan cheese


