
(A) Alcohol (D) Diary (V) Vegetarian (V) Vegan (GF) Gluten Free (N) Nuts (S) Shellfish 
 

Prices are Inclusive of 5% Vat and subject to 7% Authority Fee 

 

IFTAR MENU  
 

Served daily from 6:30 pm to 8:30 pm during the holy month. AED 275+ per person  
Children 12 and under dine free with every paying adult 

 
 
 

 

BREAK YOUR FAST  
 
BATEEL ORGANIC DATES 
 
BREAD  
Sourdough, Eggplant Alioli (V) 
 
HARIRA SOUP  
Spiced Soup, Chickpea, Spanish Short Noodles (V)(D) 
 
BEWTR 
House Filtered Water 
 
SAICHO SPARKLING TEA  
 
 

FIRST COURSE  
 
MIXED CHEESE & CURED MEAT BOARD  
Manchego, Idiazabal, Beef Chorizo, Beef Bresaola, Home-Made Bread, Tomato (D) 
 
SMOKE PAPRIKA HUMMUS 
Olive oil, Andalusian regaña, pickle chili (VE) 
 
 

SECOND COURSE 
 
CRISPY QUINOA & SNAP PEA SALAD  
Yarra Valley Persian Feta Cheese, Red Radish, Dijon Mustard Vinaigrette (D)(GF)(V) 
 
TIGER PRAWNS AL AJILLO 
Chili Garlic, Potato Mousseline, Thyme Focaccia (S) 
 

 
THIRD COURSE 
 
BASED LAMB SHOULDER 
Celeriac, Chimichurri, Cucumber (Gf)(D) 
 
CATCH OF THE DAY 
Bouillabaisse, Leeks, Fennel, Rouille, Croutons (S) 
 
 

DESSERT  
 
STICKY TOFFEE DATES PUDDING 
Bateel Organic Dates, Salted Caramel, Pineapple & Vanilla Ice Cream (VE)(D) 
 
CAMEL MILK & SHIH FLAN  
Vanilla, Fig Sorbet, Meringue (GF)(D)(V) 

 
 

 


