


E (1) MAIN C
NU BEL

Starter
HUMMOUS

Puree of chickpeas with traditional tahini, lemon & salt

KIBBEH LAMB

Deep fried bulgur base dough stuffed with lamb & pine nuts

LENTIL SOUP
Creamy lentil cooked with root vegetables
served with croutons & fresh lemon wedges

Main Course
SHISH KOFTA
Charcoal grilled minced lamb with Arabic seasoning served with grilled vegetables,

French fries, chilli bread & Mejhana's signature sauce

SHISH KEBAB

Charcoal grilled lamb cubes marinated in Chef's special Arabic sauce
served with grilled vegetables, French fries, chili bread & Mejhana’s signature sauce

SHISH TAWOOK

Charcoal grilled chicken breast marinated in Che
served with grilled vegetables, French fries, chili bread & garlic sauce

pecial Arabic sauce

. VEGETABLE COUS COUS @)

c couscous served with seasonal root vegeiables
Desserts
ASSORTED BAKLAVA

FRUIT PLATTER
UMALI

Traditional puff pastry with milk covered in whipped cream & nuts

G-Gluten E-Egg M-Nut D-Dairy S-Sesame 5H-Shellfish
If you are suffering from any food allergies, please inform your server in o

order for us to prepare you a meal accordingly.




