USHYA

by buddha-bar)

LEBANESE CUISINE

ASSORTED DATES AND NUTS
Dried Apricot

Dried Fig

Dates

Almonds

Cashews

Raisins

Pistachios

FRESH FRUITS
Watermelon
Sweet Melon
Pineapple
Peach

Red And Green Apples
Strawberries
Kiwi

Mango

Black Grapes
Green Grapes
Red Grapes

RAMADAN JUICES
Orange Juice

Tamar Hindi
Watermelon Juice

DISH OF THE DAY

Barista-selected daily from the following
Falooda Sev

Jallab

Qamar El-deen

SELECTION OF SOUPS
Lentil Soup (D)

SOUP OF THE DAY

Chef-selected daily from the following

Vermicelli Chicken Soup (G)
Harira Soup

Vegetable Soup

Harees Soup (D)

(D) - DAIRY | (G) - GLUTEN | (N) - NUTS | (SS) - SESAME | (SF) - SHELLFISH | (F) - FISH | (V) - VEGETARIAN | (VG) - VEGAN

SALAD SELECTIONS
Fattoush Salad (G)
Greek Salad (D)
Tabbouleh (G)

SALAD OF THE DAY

Chef-selected daily from the following

Salad Caprese (D)

Beefrootf with Feta Cheese (D)
Lentil Tabbouleh Salad

Coleslaw Salad (D)

Quinoa Tabbouleh Salad

Fattoush with Grilled Halloumi (G, D)
Crunchy Watermelon Salad (D, SS)
Halloumi Fig Salad (D, N)

COLD MEZZE

Silky Hummus (SS)
Moutabal (D, N)

Vine Leaves

Labneh Garden (D, SS)

COLD MEZZE OF THE DAY

Chef-selected daily from the following

Marrow Moutabal (SS)
Baba Ganoush (SS)
Muhammara (G, N)
Hummus Beiruti (SS)
Labneh with Kishk (D, G)
Beefroot Moutabal (SS)

HOT MEZZE

Kibbeh (G, D, N)

Lebanese Style Falafel (D, G, N)
Mixed Fatayer (D, G, SS)

Fatteh (SS, D, G)

(Chicken/ Chickpeas/ Bushra)

DISH OF THE DAY

Chef-selected daily from the following

Grilled Halloumi with Grilled Cherry Tomatoes (D)

Maqganeq (G, N)

Sujuk (G)

Cheese Rolls (D, G)
Chicken Samosa (G)
Vegetable Samosa (G)
Batata Hara (G)

SIDE DISHES

Olive and Pickles
Cucumber & Tomatoes
Yogurt with Cucumber (D)

MAIN COURSE SELECTION

Lamb Ouzi (D, N)

Chicken with Potatoes — Lebanese Style
Beef Steak with Mushroom Sauce (D)
Kofta Bil Tahina (D, SS)

DISH OF THE DAY

Chef-selected daily from the following

Lamb Mansaf (D, N)

Fish Sayadieh (D, F, G)
Chicken with Brown Sauce (D)
Mashboos Chicken
Chicken Kabsa (D, G)
Grilled Shrimp (SF, D)
Chicken Tagine (N, D)
Chicken Ouzi (N)

Lamb with Okra

Kibbeh with Laban (G, D)
Lamb Tagine (N, D)

LIVE PASTA STATION - DAILY

White sauce
Red sauce
Pink sauce
Pesto sauce

CARVING STATIONS - DAILY

Whole Fish Levant Style (F, D)
(Sea bass or Red snapper)

LIVE SHAWARAMA SECTION
Available Thursday & Friday only

Chicken Shawarma (D, G)

LIVE GRILLED SECTION (SKEWERS) -

DAILY

Shish Tawouk (D)

Lamb Chops (D)

Beef Kebab (Lebanese Style)
Grilled Shrimp (SF)

SIDE DISHES - DAILY
Vermicelli Rice (D, G)
White Rice

Sautéed Vegetables (D)

DESSERT SELECTION - DAILY
Kunafa (D, G, N)

Umm Ali (D, G, N)

Lugaimat (D, G, SS)

Qatayef with Walnut Fry (G, N, D)
Pistachio Cupcake (D, G, N)
Ma’amoul (D, G, N)

RAMADAN 202¢6

DESSERT OF THE DAY

Qatayef Asafiri (G, D, N)

Gulab Jamun (D, G, N)
Mango Mousse (D)
Coffee Chantilly (D, G)

Lotus Cake (D, G, N)
Créme Caramel (D, G)

Baskin-Robbins

Vanilla

Chocolate

Strawberry Cheesecake
Pistachio

BUSHRA BY BUDDHA-BAR|

Pistachio Profiteroles (D, G, N)

Hazelnut Sweet Rolls (N, D, G)
Royal Cinnamon Rolls (D, G, N)

IF'TAR BUFFET MENU

Chef-selected daily from the following

Baklava with Walnuts (G, D, N)

Qatayef with Créme Fry (D, G)
Baklava with Pistachio (D, G, N)

ICE CREAM STATION - DAILY

ABU DHABI



