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VEGETABLES SOUP

Mixed vegetable soup with chef special spices
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VEGETABLES SOUP

Mixed vegetable soup with chef special spices
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VEGETABLES SOUP

Mixed vegetable soup with chef special spices
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VEGETABLES SOUP

Mix of mixed seafood with spiced sauce
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VEGETABLES SOUP

Mix of mixed seafood with spiced sauce
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VEGETABLES SOUP

Fresh vegetables with Armenian sauce
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VEGETABLES SOUP

Lettuce pieces with siz sauce and marinated chicken pieces
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VEGETABLES SOUP
Special lentil soup with a mixture of various spices
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VEGETABLES SOUP

Watercress leaves with green apple slices, decorated
with pomegranate seeds, with special sauce
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VEGETABLES SOUP

Lettuce mixed with corn and beans with tomatoes,
plus Mexican sauce
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GRAPE LEAVES
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APPETIZER MIX
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CHICKEN SAMOSA

Samosa stuffed with chicken, added to Indian spices,
decorated with special sauces

1 5 SR ® 21
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POTATO SAMOSA

Indian fried samosa with potatoes, green peas and nuts
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DYNAMITE SHRIMP

Crispy shrimp dipped in special sauce
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MEAT KEBAB

(alwi 1) 22y Gbis

CHICKEN KEBAB
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AWSALH MEAT
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TURKISH GRILLS
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CHICKEN GRILL
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MEAT CHOPS (4 PIECES)
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SMALL MIX GRILL
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LARGE FAMILY MIX GRILL
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INDIAN FOOD
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BUTTER CHICKEN MASALA

A specialty Punjab dish cooked with butter, cream
and tomato sauce
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CHICKEN TIKKA

Grilled chicken pieces cooked with tomato sauce,
butter and Indian spices
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CHICKEN KROMA

Grilled chicken pieces cooked with special spices,
flavored with coconut

37sR 0 7
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CHICKEN TAWA

Shaf:s special recipe for fresh boneless chicken wings with
ginger and fine cumin with vinegar and black pepper sauce
with Indian sauce
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TIKKA MASALA ROLL MEAL

Tortilla bread roll with grilled chicken in tandoor with
tikka sauce + fries + soft drink
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RARA MASALA

Grilled chicken pieces cooked on a slow fire with
sauce and onions
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JALFREZI CHICKEN

Boneless chicken pieces with vegetable
slices and special sauce
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SHRIMP MASALA

Tortilla bread roll with grilled chicken in tandoor
with tikka sauce + fries + soft drink
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FISH MASALA

A special dish of hamour pieces, prepared over a low heat,
seasoned with the finest Indian spices, cream sauce, wild
herbs and masala sauce
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INDIAN FOOD
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VEGETABLE KARAHI MASALA

A classic blend of vegetables and rich tomato broth
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CHICKEN 65

Fried chicken cubes with spices
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CHICKEN CHILI

Chicken and pepper pieces prepared in the
special East Asian way
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INDIAN FOOD
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SHRIMP MASALA

Basmati rice cooked on pottery with chicken,
saffron and cardamom, served with yogurt

3_75R ® 75
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SHRIMP BIRYANI SHERBET

Premium basmati rice cooked on pottery with shrimp,
saffron and cardamom, served with yogurt
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SHERBET BIRYANI FISH

Premium basmati rice cooked on pottery with fish,
saffron and cardamom, served with yogurt

39srR o #

) Claw cnilip

'! daiall Jilgill ggjl jgaall glugyll go jiaa @b

luweall dnle g0 pasig

FISH BIRYANI

Premium basmati rice cooked on a low heat with
kingfish, saffron, cardamom and yogurt sauce
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INDIAN FOOD
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CHICKEN BIRYANI

Mix of fine rice with chicken mixed with
indian spices
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SHRIMP BIRYANI

Mix of fine rice with shrimp mixed with
indian spices
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VEGETABLE BIRYANI

Premium basmati rice cooked on a low heat with
vegetables, saffron, cardamom and yogurt sauce
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PLAIN BIRYANI

Premium basmati rice cooked on low heat
with saffron, cardamom and yogurt sauce
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WHITE RICE

white basmati rice
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TANDOORI
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CHICKEN TIKKA

Grilled chicken pieces cooked with tomato sauce,
butter and Indian spices

37 SR ® 62
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TANDOORI CHICKEN

Premium basmati rice cooked on pottery with fish,
saffron and cardamom, served with yogurt
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CHICKEN SEEKH KEBAB

Minced chicken pieces marinated with Indian spices
and herbs and grilled over a slow charcoal fire
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J—SUl §jlp—a a_aja Jal—ill o u_1bl

(933 (30 (M)

LEVEL HIGH LEVEL MEDIUM LEVEL MILD



TANDOORI
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SONYA FISH KEBAB

Boneless fish mixed with Indian spices, yogurt and roasted
cashews, grilled in the Indian oven, served with organic
watercress
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SHERBET BIRYANI FISH

A plate of shrimp pieces marinated with yogurt, mango
vinegar and mustard oil, grilled in tandoori, served with
organic watercress.
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FISH ACHARI TIKKA

A platter of boneless grouper fish marinated in yogurt,
mango vinegar and mustard oil and grilled in tandoori
served with organic watercress

3:95R ® 43
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TANDOORI GRILL MIX

A mixed dish of chicken - fish - shrimp - prepared
in the tandoor on a low heat
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FETTUCCINE ALFREDO CHICKEN

Pasta mixed with cream sauce and chicken
prepared on the Italian way

§9 SR O 43

glug) gayjell cniviiga

a0 glulg aay sl pgny dag jan aigyio
dulll ady phlly

FETTUCCINE ALFREDO SHRIMP

Pasta mixed with cream sauce and shrimp prepared in
the Italian way

41 srR 0
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BIANCO PASTA

Chicken pieces and a mix of vegetables, in addition to a
group of cheeses and the chef:s special sauce

43 sr 0
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CHICKEN LASAGNA

Lasagna slices stuffed with minced chicken

L] L] e @
giljolw digjsa
a0,j5g gLl dcgana layll Wlho aylgl digyso
Hand ¢na paai dullhy] alicly

SILVERINO PASTA

Spiral pasta added to a group of cheeses and cream
with Italian herbs prepared in a tin

_37S_R & 61
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WHOLEMEAL PASTA

Pasta fingers with minced chicken and white sauce, with
the addition of cream with cheese
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PASTA BOLOGNESE

Pasta fingers with minced chicken mixed with
bolognese sauce and cheese
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RANCH PIZZA

A group of vegetables with chicken, add cheese
and ranch sauce

31 sr o 78

J—SU1 &0 a)> Jal

Y e

NEDIUM

41 710 o1
L= "

EATET RALL S

LEVEL MILD



ITALIAN SECTION
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CHICKEN LASAGNA

A group of vegetables, add tomato sauce and
cheese

29 sR o
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DYNAMITE SHRIMP PIZZA

Cheese pizza with dynamite sauce and fresh
shrimps
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GRILLED FISH

Marinated and grilled fish in the chef:s
special way
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FRIED FISH

Fried fish with delicious spices
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GRILLED SHRIMP HALF KILO

Shrimp marinated and grilled in the chef:s special way

69 sR o
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SEA FOOD
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FRIED SHRIMP HALF A KILO

Fried shrimp served with a variety of sauces

63 SR © 1020

3jL gaus wapn

Jilgill ga Iblhyl 2hdg aajlhll §)All 2o glul guals
du il anlnlig

COLD CAJUN SHRIMP

Jumbo shrimp with fresh corn and potato pieces with
spices and sea sauce
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SPICY CAJUN SHRIMP

Jumbo shrimp with fresh corn and potato pieces with
spices and spicy sea sauce
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SEA FOOD
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CAJUN SHRIMP WITH LEMON SAUCE

Jumbo shrimp with fresh corn and potato pieces with
spices and sea sauce, add lemon sauce
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FISH KEBAB

A mix of seafood without bones, with special
spices, grilled on charcoal
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SEA FOOD
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SIZZLING BAHRIAT

A group of delicious seafood served in smoked
saj with sizzling sauce
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ROYAL FAMILY BASKET

A group of seafood dishes prepared in a family dish
of the chef:s choice
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SHRIMP CASSEROLE WITH BECHAMEL
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FISH TAGINE WITH TAHINI
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RED FISH CASSEROLE
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FISH FILLET MEAL

Pieces of fish, fried potatoes and spring orange juice

54 SR Oz
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FISH CHICKEN NUGGETS

Crispy fried chicken pieces with french fries and spring
orange juice
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COLD DRINKS AYETERS

. | COCKTAIL JLisgs
16 s o~

LEMONMINT  ¢lii ¢jgaudl

14 sR o 7

| SAUDI CHAMPAGNE

16 sR o




COLD DRINKS

JAKE JUICE TO ORDER
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HAZELNUT CAKE
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SHERBET CAKE
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