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%) SHAWRMA SANDWICH %}
CHICKEN&BEEF SLICES WITH MARINADE AND SPECIAL SAUCE %

t KHARTUSH ?
EEEEEEERSR EEEEEEERERAR, 3000 4000

NORMAL SIZE LARGE SIZE

CHICKEN BEEF CHICKEN BEEF
6.000 7.000 9.000 10.000
WITH EXTRA

MUSHROOMS SHAWRMA
AND CHEESE
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cHickeN B BEEF CHICKEN BEEF

!
®
T (PANE DISH |

NORMAL CHICKEN BEEF

SANDWICH 9.000 10.000

MEALS LARGE MEALS MEDIUM

CHICKEN
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ALL SERVED WITH CHIPS
AND MAYONNAISE

» :
| SIRAT .
With mushrooms IS4 BEEF BH
and cheese 12.000 13.000 K
\
\
A)
SMALL SIZE MEDIUM SIZE
CHICKEN BEEF CHICKEN BEEF
8.000 9.000 11.000 12.000

200gShawarma

LARGE SIZE Sogs
’ a0

14.000 15.000 12.000 13.000
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CRISPY

%% FRIED CHICKEN BREASTS
g WITH SPECIAL SPICES

MEXICAN

SCALLOP
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FAST FOOD

ALL SERVED WITH CHIPS
AND MAYONNAISE

GREEN PEPPER, CHICKEN, CORN
AND SPICES COOKED
IN A SPECIAL WAY

CHICKEN BREASTS COATED IN
SPECIAL BREADING AND FRIED

®
o,‘,;%oo{O‘QZ.r&{\"o

ZINGER

FRIED CHICKEN BREASTS =
WITH SPECIAL SPICES 2

FAJITA

VEGETABLES, MUSHROOMS, CHEESE, g
CHICKEN, AND DIFFERENT
AND DISTINCTIVE SPICES

FRANCISCO

CHICKEN, CORN, 5,
MUSHROOMS AND CHEESE ®~ !

SUPREME

CHICKEN MEAT STUFFED
WITH CHEESE AND
MORTADELLA AND FRIED
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SCALLOP

N
Zinger MEXICAN EXIN]
CrRISPY EXIL FAJITA
FRANCIsScoO XD

10141473 8.000 Q
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https://www.recipesaresimple.com/recipe/zinger-fried-chicken/
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Q ALL SERVED WITH CHIPSAND MAYONNAISE (?

FULL CHICKEN

m CHICKEN WINGS
HALF CHICKEN m

FULL CHICKEN HALF CHICKEN

ARABIAN RICE DISHES
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MANDI MANDI
WHOLE GOAT HALFGOAT

MADFOON LAMB FULLGOAT pieRels]o)

WHOLE SLOW-COOKED LAMB, MARINATED WITH TRADITIONAL ARABIC

.SPICES, BURIED AND COOKED OVER HOT COALS FOR HOURS @
.SERVED OVER FRAGRANT RICE WITH NUTS AND RAISINS "
.A RICH AND TENDER DISH, PERFECT FOR SHARING ,’
GOAT CHICKEN 2
. MANDI MANDI Q_L
LB 2PIECES OF GOAT, RICE ,IPIECES OF CHICKEN, RICE '
SAUCE, SALADS SAUCE, SALADS ‘ ‘
9.000 7.500 ,%
KABSA KABSA
SIEEISCOFI(CEICNKEN RICE 'ZPIECESGO?G%A.I;' RICE
4 4 SAUCE, SALADS ]

SAUCE, SALADS

.\, SHAWARMAFATTEH RICE
" ‘\.‘:: CRISPY ARABIC

BREAD, CHICKEN OR BEEF P L A T E

SHAWARMA, WITH RICE

CHICKEN BEEF
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MARGARITA
FOUR SEASON

CHICKEN
BEEF

FRESH CREAM
MASHROOM

%@9@}.&

BURGER

CHICKEN BURGER

BEEF BURGER

9.000

10.000

9.000

o o Jo)

10.000

9.000

*
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FRIED CHICKEN

'.Il EEEEN

EsEEmmn?®

7.000

8.000

7.000

7.000

8.000

7.000
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STATERS

ALL SERVED WITH SALADS AND
BREAD
n

ARABIC PALACE MIX GRILL

CHICKEN KABAB AND BEEF KABAB
AND SHISH TAOUK AND GRILL BEEF
PIECES AND WINGS

BEEF CHICKEN
A THRIIE(EEPIBE?EE FRESH MEAT WITH KA
SR THREE PIECES FRESH CHICKEN &)

WITH DELICIOUS SPICES

 BEEF KEBAB
TURKIYE @ 8.500

GRILLED
SHISH TAOUK S A
FRESH CHICKEN BREAST WITH
DELICIOUS SPICES FULL HALF
\ n.000
N 9.000 :
N 500!
GRILLED GRILLED
BEEF PIECES CHICKEN WINGS
FRESH BEEF WITH DELICIOUS FRESH WINGS WITH DELICIOUS :
SPICES SPICES
'I0.000 8.000
Y) Y)
\7 V
2, 2,
i i
e *?
BEEF KEBAB
\\ \
\ BEEFKEBAB CHICKEN KEBAB Q
o o
: GRILLED
: SHISH TAOUK BFCEEEES
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8. ARABIC CHEESE
MANAKISH

eVEEREEE,y
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\.9 MEAT
) MANAKISH
2 (1500
L
®
.
' MOZZARELLA
8 MANAKISH
\
N
ZAATAR
MANAKISH
(1500
v/
7
2 : , PLAIN NAAN
e LGS m
8 EETen
& EXTRA
j HONEY..ueeeeeeineeannnnn. (1.000)
KETCHUP

CHICKEN-: +cccssccccsccccccscccass

; TEABAGS
]
L—»Do).éf
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MUHMARA
MANAKISH
WITH CHEESE

LAHIM
BIEAJIN

MINI PIZZA

CHEESE NAAN

BUTTER NAAN




TABBOULEH

,PARSLEY, TOMATO,BULGUR
ONION, OLIVE OIL, LEMON JUICE, SALT

CHICKEN CESAR
SALAD

CHICKEN, CUCUMBER, ONIONS
,TOMATOES, SWEET CORN,
LETTUCE WITH TOASTED BREADS

CUCUMBER SALAD

CUCUMBER, ONIONS AND
TOMATOES

2,
"™ AVOCADO SALAD

¥ %j AVOCADO, LETTUCE, TOMATOES
" VINEGAR SAUCE &

CHEF SALAD

HARD-BOILED EGGS, MEA
T, TOMATOES, CUCUMBERS
CHEESE, LEAF VEGETABLES

HUMMUS

CHICKPEAS, TAHINI

@
ST A R

APPETIZERS

FATTOUSH ¥2¢

KHUBZ, MIXED GREENS, VEGETABLES 5™
DRESSING: OLIVE OIL, LEMON JUICE

CESAR SALAD

CUCUMBER, ONIONS, TOMATOES,
SWEET CORN, LETTUCE WITH
TOASTED BREADS

TUNA SALAD

TUNA FISH, CUCUMBER, ONION, &
TOMATOES, SWEET CORN
LETTUCE &

\
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MIXED SALAD

CUCUMBER, ONIONS, CARROTS,
TOMATOES, LETTUCE

FRUIT SALAD

MANGO, APPLE BANANA, PINEAPPLE
PASSION AND TREE TOMATOES

MTABBAL

MASH THE EGGPLANT WITH TAHIN B+
I, LEMON JUICE, AND GARLIC. ;

LENTIL SOUP

LENTILS, ONIONS, CARROTS
GARLIC, CUMIN, TURMERIC, OLIVE OIL,
SALT, PEPPER, AND VEGETABLE BROTH ,
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‘9, AFFORGATO 3.500

i HOUSE COFFEE 2.500
AFRICAN COFFEE 3.500

i‘f BLACK COFFEE 3.000

&’ HOUSE COFFEE (MILK 3.000

AMERICANO 3.000

ARABIC COFFEE 3.000

CAPPUCCINO 4.000

CAFELATTE 4.000

CAFE MOCHA 5.000

ESPRESSO 2.000

MACCHIATO 3.500

DOUBLE EXPRESSO 3.000

WHITE CHOCOLATE MOCHA 3.500

CARAMEL MACCHIATO 4.000

HOT CHOCOLATE 4.000

ICED COFFEE

5

ICED CAPPUCINO 4.000
ICED CAFE MOCHA 4.000

ICED CARAMEL MACHIATO 4.500
ICED BLACK COFFEE 3.500
ICED AMERICANO 3.500

5= cZoZ-r\ﬁ—{‘f‘o

ICED CAFE LATTE 3.500
ICED AFRICAN COFFEE 4.000

; ICED CARAMEL LATTE 4.500

ICED TEA WITH FRESH JUICEORANGE 4.500

ICED BLACK COFFEE WITH MILK 4.000 SODA m

VERY STRONG GINGER TEA 3.000
MASALA TEA WITH MILK 3.500
BLACK MASSALA TEA 2.500

HOT LEMON & GINGER 5.000
TEA (DAWA)

CHAMOMILE TEA 2.500

CINAMON TEA 2.500
SPICE TEA 4.500

GREEN TEA 2.500

PEPPER MINT TEA 3.000
AFRICAN TEA 3500

LEMON TEA 3.000
BLACK TEA 2500

HOT MILK 3.000
FRESH MINT TEA 2500
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ENGLISH TEA 4.000 \'9
SOFT DRINKS 2’
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PINEAPPLE

4.000

TN EEEEEEN
** Yo

" , % MANGO
{, i OB
A ORANGE
e :

© (5.000]
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AVOCADO

4.000

PASSION
4.000

~
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APPLE

3=+ LEMONADE
g PINEAPPLE

FRESH MINT
LEMONADE

MOJITO
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PINEAPPLE
GINGER
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CARROTS
4.000

TROPICAL

o
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CLASSIC \
LEMONANDE N
(5.000] |
COCKTAIL

Y)

TREE TOMATO ‘/,
)
L

DEETOX N
¢

(5.000] T
ICED LEMON B g\\
GINGER ’\
AND HONEY .

FRESH JUICE




TROPICAL

,PINEAPPLE, MANGO

>

MANGO

Asmmnns®

PINEAPPLE

PINEAPPLE,
BANANA AND
COCONUT

TANGY ORANGE

BANANA AND
FROZEN YOGHURT

“Ill-l HEEEEN,

' ENERGIZE

CASHNUTS AAND MILK

CARIBBEAN

MANGORAAND
STRAWBERRYNGEO

EMON, BANANA, PINEAPPLE&
FROZEN YOGHURT

@
ST A R

SMOOTHIES

®AVOCADO, BANANA, HONEYDATES,

BANANA
SMOOTHIE

TROPICALADA # -

PINEAPPLE, BANANA, \
A
e
¥

COCONUTAND FROZEN YOGHURT

PEANUT BUTTER
BANANA

BANANA AND
FROZENYOGHURT

PINA COLADA

PINEAPPLE AND COCONUT

HONEY

MANGO, STRAWBERRY, MILK
PINEAPPLE AND COCONUT
AND HONEY

AVOCADO BREEZ:

AVOCADO, _
BANANACHIA SEEDS

AND DATES

*

NUTTY SHAKE

INEAPLE, MILK AND DATESP
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LK SHAKE L)

P STRAWBERRY

VANILLA MINT

CHOCOLATE

CHOCOLATE CAPPUCCINO

COCONUT MANGO

COFFEE FRAPPES

i CAPPUCCINO CARAMEL

=% WHITE
CHOCOLATE
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MINT MINT ¢

v CHOCOLATE ! () V)
2’/ B9 (2.000 2’/
L
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. COCONUT ()
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= VANILLA
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3 CHOCOLATE

STRAWBERRY

CAPPUCCINO

BUTTER
SCOTCH

SPECIAL &
REOBISCUIT

MILK COFFEE




