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Welcome to Arabian Fish House,
Please inform our staff if you have any food allergies.



AFH Special Tray

“ A Choice of Scrambled Eggs or
Omelette or Fried eggs or foul with

the sides of Zatar with olive oil, labneh,
Falafel, olives, Makdous, Baladi cheese,
Shanklish, Bread, cream and Honey,
Jam, served with a Sulaimani teapot "
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BREAKFAS

Eggs with Meat Awarma tray

“ 2 Scrambled eggs with minced meat served
with vegetables and bread *

Eggs with Potato tray

“ 2 Fried eggs with potato served with
vegetables and bread "

Shakshoka tray

“ 2 Scrambled eggs stewed with fresh tomato
served with vegetables and bread *

Cheese with herbs tray

“ Oven baked cheese with herbs served
with vegetables and bread "

Chicken liver tray

“ Chicken liver,onions,green peppers,leman
olive oil. Served with pickles and bread "

Eggs Your Way tray

“ A Choice of Scrambled Eggs, or Omelette,
Fried eggs served with vegetables and bread "

Foul with Tahini
* Fava beans with tahini served with
vegetables and bread "

Foul bel zait
* Fava beans with olive oil served with
vegetables and bread "

Musabahaa
* Chickpeas mixed with fresh lemon juice
and olive oil served with vegetables and bread "

Falafel

" Patties made of chickpeas and a mixture of
Arabic spices served with vegetables, pickles,
and bread “

Cream and Honey
" Fresh cream comes with honey (or jam)
Serve with fresh bread "
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Wake up to our savoury choices







FLAVOURS OF THE LEVANT
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and sulaimani tea cup

Meat () Agal 33 AED
Meat with cheese Q0 Aira g Agal 34 AED
Chicken with cheese Q0 cuall 20 alaa 32 AED
Feeta Cheese, Za'atar and vegetables (o jlaall g yicll 29 Lia Ain 29 AED
Egg with cheese 006 Auall 20 (Au 29 AED
Akawi cheese (] 9lse 29 AED
Labneh with Vegetable e Jna g Al 28 AED
Labneh with Za'atar e Hicj g Aul 28 AED
Za'atar o yicj 25 AED
Mix cheese () Ca J&uig 29 AED
Muhammara 00 ajgag 28 AED
Muhammara with cheese 00 Aiall ay0ng 29 AED
Nabulsi cheese with Za'atar Jabali (] el yic il Avlili Ay 29 AED
Falafel () Jallg 28 AED
Spinach o il 25 AED
Nabulsi cheese with Rose gam o a)gll 130 g ALaubili Al 30 AED
Cream with Honey e Juuell 20 Agps 28 AED







FATTEH
caliall

Fatteh Hummus o LR Aid
“ Chickpeas fatteh and toasted bread pen 20 pgagl pall ngall Al
with yogurt and tahini sauce with lemon wheo Jgoallq Jeouls Aahll g ulll
and cumin topped with ihee. pomegranate Calpdgll g ol el 3 g (gl
seeds and nuts with pickles and vegetables " kol g Jlagll g9 padl

Meat Fatteh Q0 Agallly Aia
“ Lamb meat pieces and Chickpeas 20 (po2gll jall. ko pal oha dlg
Fatteh and toasted bread, with[}mgurt _u,uﬁjl g ygoull A |:.|:1H gl  pan
and tahini sauce with lemon and cumin qulodl caling. L heg
topped with ghee, pomegranate seeds and Junall g Jlagl 20 padi calpiiggll

nuts with pickles and vegetables "

AFH Fish Fattah ol wlg . Aid
“ Fish Pieces with toasted bread, tahini oan 20 (agagl il clgall Aia
sauce with lemon, Parsley, and cumin wuigaaill g jgasll g (gaulll ALkl
topped with ghee, pomegranate seeds, g lodl Gilin g gl hsg g
and nuts served with pickles and vegetables " joaillg Jlagll 20 padi wilfuisgll

40 AED

50 AED

60 AED

Indulge with the palate of the Pharachs with our Levant Fatteh




SOUPS
1)gll

Chef's signature seafood soup o

Freekeh soup
“ Ask the Chef "

Special soup of the day
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AS144 gl
cacu il Ll

poull Al Ayjg.

40 AED

32 AED

27 AED

Handpicked ingredients for a

handcrafted heart




COLD APPETIZER
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Shanklish

Mediterranean cheese, tomato,
onion, pomegranate, parsley,
and mint leaves served with Fresh bread

Labneh balls with olive oil

“ Labnah balls with special spices
served with Fresh bread "

Labneh

“* Labneh with olive oil served with
Fresh bread "

Makdous

“ Pickled Eggplant stuffed with walnuts,
red pepper, and garlic”

Hummus

“Mashed chickpeas in tahini and lemon
sauce”

Mutabal

“ Grilled eggplant with tahini and lemon
sauce "

Muhammara

“ Pepper paste mixed with nuts, tahini,
and olive oil "

Yalanji (Vegetarian Stuffed vine Leaves) 8 pices

“Vine leaves stuffed with rice, tomatoes,
and herbs "

6

00

00

wulaig
lob . bugigh (puill jadl Aus

clisill glgl g yuigrsu . (jloy.
)b juall 2o pad

el Al calps
padi Aol ciljladl Al s
ajlall jall g9

A
2jlall pall 2g pagi gl cup Al

BTRLY)

Jalall g jgalt giiagllg cujlh Gl
poill g ool

=k
nuabJImDLDuﬂuugmumln
g

Jiig

Anln 9 ugiag lgg.u.LuJI il
goulll g auahll

p
wilpnsgll 20 agjoo Jala ggasg
youl cujg aahll g

(pmiing il Lic §)g) .,mh’

pblghllg jyill guing iic gjg
wiliiie flig

28 AED

30 AED

28 AED

28 AED

33 AED

33 AED

28 AED

30 AED







HOT APPETIZER
ALl calliggl

Grilled Kibbeh

“ Meat Patties of bulgur wheat, onion,
and finely ground beef shell. Stuffed
with a mixture of spiced beef, and
toasted pine nuts "

Fried Kibbeh

“Meatballs of bulgur wheat, onion, and
finely ground beef shell. Stuffed with a
mixture of spiced beef, and toasted pine
nuts "

Harra Esbao

“ Lentils and pasta, flavored with lemon
juice, pomegranate molasses, and caramelized
onions

Musakhan rolls

* Seasoned shredded chicken with sumac,
caramelized onions wrapped in bread
drizzled with olive il ”

Batersh

“ Smoked eggplant dip with tomato, and
meat sauce "

Hummus with Meat

“Hummus with spiced meat, toasted pine
nuts, and pomegranate seeds "

Meat burek
“ Ground beef phyllo pie (Flaky pastry) "

Cheese burek
“ Mixed cheese phyllo pie (Flaky pastry) "

Fresh Fried Potato

“ Fried potatoes "
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FISH APPETIZER

Fried Bazri

“ Fried Bazri fish served with tahini "

Fried Hobool

“Fried Hobool served with tahini
and lemon sauce”

Fried Lady Fish

“ Fried Lady Fish Served with tahini and

lemon sauce ”

Fried Shrimps

“Served with Tartare sauce”

Fried Calamari
“ Served with Tartare sauce”

Herring with Tahini

“ Smoked herring fish with parsley
and tahini, lime sauce "

Kebbah Samak

“ Served with our special Tahini
sauce”

Clams with special Sauce

“ Clams Cooked Served in Black
pepper and limon sauce "

Fish ceviche

“ Cubes of fish and vegetables with
lemon and olive oil sauce ”
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Fatosh o pligia
“ Lettuce, Tomato, Cucumber, Sweet pepper gl Jala jlin . ghlgh . un
Onion, Mint, Radish, Green thyme, and 20 Aladl g pada lll jicll, Jag. glisi
watercress with pomegranate molasses cwjg ggad e, Jlogl s (pen
dressing, lemon juice and olive oil topped O Lldo iy Lheg (gijl
with fried bread. ” o "

Beetroot salad 6 Jaig il ARl
“ Beetroot, Green apples, Pomegranate seeds, Al lgy jgr . paal aldi, jaig i
Feta cheese, Rocca leaves, Fresh mint, Red yoal Juo . ajlb glisi. pap Glygl . lisa
onion, Walnut, Lime juice topped with olive oil. ” Jgiil cj . Jgod junc . jga
Green Salad () =k gl 1 HY
“Tomato, Cucumber, Onion with Lemon, Jgodll pan 20 Liow . jus . ghlgh
and olive oil dressing " Uebjll cujg
Watermelon Salad () - athdiabl
“ Watermelon, Crumbled feta cheese, clivill glygl g Airag liig Aua . 2tk

and mint leaves. ”

Rocca Salad 00 o Ablu
“ Rocca leaves, Onions, Tomatoes, jga . Jloy . phlsh . Jimy. o glygl
Pomegranate seeds, Walnuts, Lemon Uloj pwa . gl cuj. Jgod pune

juice, Olive oil, and pomegranate molasses. "

Taboulah o Algli
“ Parsley, Tomato, Bulgur, Cucumber, R0 20 W ey pbloh yuigaay
Lemon juice, Olive oil dressing * Ogul cuj g ggoull junc
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FROM THE SEA |15 g

Hamsat Robyan OB Ulug) Aiuga 72 AED
“ Shrimp cooked with potatoes, tomatoes, phlghllg Iblbl 20 agihg (jlug)
coriander and lemon, served with bread " jiill 29 pﬁi‘ugmm'g apjallg
Hamsat Naghar OB J9i Auuga 60 AED
“ Nagar ( Calamari ) is cooked with potatoes pblohllg Iblbdl 20 agibg (jla) ysi
and tomatoes, cilantro, and lemon served jnllg koAl gg paa Uaoulllg apjallg

with vegetables and bread "

Grilled Shrimps (e} (5910 Jlug) 75 AED
“ Grilled shrimps, lemon, and chilli served jall Jalall. jgoulll. cguiip lugy
with your choice of sauce " gl g elilisl gg P;;u
Machbos Hamoor (oL ) ‘ Jjgola Lugiag 80 AED
“ Fresh Hamoor cooked with rice and gulf g j)l 20 agthp ajlb jgola clgw
spices served with vegetables " s el jlay
Samak Sayadiyah o Analun clg 75 AED
“ Fried Fish cooked with Syadiyah Rice anluoll )l 20 Llag clg
( Caramelized Onion rice { (Josas o jj)
Lemon Shrimp o Uegalll jlug) 72 AED
“ Sauteed shrimps, Leman, Garlic, and g pg;'iJI g Jgoill 20 agihg jlug

butter sauce " axjll pgo







SAIL YOUR WAY

Jash
Safi

Halwayo
Yanam
Bint Al Nokhatha

Sea bass 75 AED

CHOOSE YOUR SIDES
Machbos Rice

“ Basmati rice cooked with arabic
spices

Sayadieh Rice

Rice dish made with spices
and caramelized onions

15AED

15AED

Tahini Sauce

“ Creamy paste made from
toasted and ground sesame
seeds with lémon and oil

15 AED

White Rice

“ Steamed rice ”

Fresh Bread 4 AED

15AED

75 AED
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CHOOSE YOUR FISH
“ CATCH OF THE DAY “

Hamour (Grouper) 80 AED

COOK IT THE WAY YOU LIKE IT

Grilled

Fried

Salt baked

Oven baked with potatoes
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SEABREAM 75 AED
CHOOSE YOUR SAUCES

Lemon garlic sauce
“Lemon juice, Olive oil, and garlic "

Provencal Sauce
“Herbes de Provence, Butter, Garlic,
and lemon juice”

AFH Special Sauce

“ Special Sauce "

Tartar sauce
“ Mayonnaise, Pickles, Capers, Lemon
juice, and herbs”
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MAIN COURSE

iyl @uhll

| ] |
Kibbeh laban Q0
“ Minced beef stuffed with bulgur, agihg Jepll g pg}ﬂﬂﬁui
cooked with yogurt served with white rice " Al jjil 20 paas gabjl
Shish Barak Q0 iy
“ Dough stuffed with fresh meat and nuts wilpuggll g gjlbll PJJ.".I quing pac
cooked with milk yogurt sauce with rice " il 20 pagy . ulll  pgacu agihg
Freekah Chicken @ alaa A4ya
“ Durum wheat cooked with marinated chicken pady Jrioll alaall go agihg aga
served with yogurt " culll 20
Charcoal Chicken (~ all e alaa
“ Charcoal grilled baby chicken served LRG0 29 padi padll ,le Aigaiig Aalaa
with garlic sauce, roasted vegetables blbl ailyiig Aig-isgll cilgpaill, pgil
and roasted potato slices "
Wood Roast Chicken ) whall L ggaitg ,_:nlaa
“ Wood-grilled chicken served with garlic padi | Jleaug.ag malhas
sauce and potato slices " Iblhul ailpig . j]g.d| LPGD 20
Arayes Laham o pal e
“ Arabic bread stuffed with spiced minced LJ-'-’-UE?J-Q-U pic pali guiing e jo
lamb meat, Parsley, and pepper. Served with lby 20 paay Jalag juigaq
potato, and picklesand tahini sauce. " Aahll  pgng

55 AED

53 AED

55 AED

53 AED

52 AED

50 AED

ASK FOR THE DAILY AVAILABILITY







DESSERTS

Mahalabia

“ Sweet milk Eudding flavored with rose
water, garnished with nuts, rose petals,
and cotton candy "

Ku nafa

“ Knafeh is a traditional Middle Eastern
dessert made with spun pastry, soaked
in a sweet, sugar-based syrup ( attar),
layered with cheese,or pistachio or nuts "

Bashousa

“ It is prepared from semolina, flour, coconut
and nuts "

Halawa El Jibin with Arabic icecream

“ Rolls of soft, semolina, filled with cream,
and toped with arabic ice cream "

Lazy Cake

“ Crunchy and delicious chocolate biscuit cake "

Lemon cake

“ Fluffy, tangy pound cake with lemon glaze on top *

Lugaimat

“ Deep-fried Arabic sweet dumpling, drizzled
with date syrup "
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HOT DRINKS

ciligpagl

Karak Tea elys gl 30 AED
Sulimani Tea iloaleu gLads 25 AED
Hibiscus Tea Ang)4 gl 25 AED
Thyme tea Jcjll gt 25 AED
Anis Tea (Jg-eutiy gL 25 AED
Melissa Tea Auulg 25 AED
Cumin & lemon Tea Ugoulllg Jgosll gl 25 AED
Ginger & lemon Tea Ugallg Juaijll gl 25 AED
Marmaarieeh sage ALopL0 25 AED
Sahlab 0 wila 25 AED
Special Zuhurat (Mixed Herbs Flowers) (Anlall il il jgaj o asjo ) Ll jgaj 25 AED
COFFEE.__.
agaall

Turkish Coffee 6 A4 dgad 15 AED
Latte 0 Agill 22 AED
Cappuccino 6 giLirils 22 AED
Espresso Single (&) Quuatsptul 14 AED
Espresso Double 6 13 gl 18 AED
Special Levant Coffee ® Anlall pLidl 21l dgad 25 AED
iced coffee (G Aalig Agad 25 AED
Special Levant Coffee () Anlall plidll 31l dgad 25 AED







REFRESHMENT
calibygl

Dry black lime Mojito ugod vllh giungg 25 AED
Lemon Mint Mojito cliei (jgoul girngg 25 AED
Strawberry Mojito Alglja giimgg 25 AED
Passion Fruit Mojito Lug)a itk giiagg 25 AED
Pomegranate Mojito uloyl girago 25 AED
Hibiscus Mojito 25 AED
levant berries oL gl 32 AED
Asab Juice sugar cane wund pune 25 AED
Lemonade glisi (jgoul 25 AED
Vimto Slush upillu gigia 25 AED
Rose Drink aygll Ll 25 AED
Laban Ayran o Ulpe (ul 18 AED
Milkshakes el hel g

Baklava Milkshake 06 aglladl clud cllg 32 AED
Banana Milkshake (5] jeall vl vllig 30 AED
Avocado Milkshake o lgal&gal vl vllig 32 AED
SOFT DRINKS

njledl cabgpugll

Water 500 ml Jo 0+ alug 7 AED
Water 15 L fil 1.0 alg 10 AED
Sparkling water Asjle alig 14 AED
Soft Drinks Aijle cabgpaiigll 10 AED







FRESH JUICE

Aajlall jlosll

Pomegranate ulo) 32 AED
Orange Jlaip 32 AED
Watermelon ahy 32 AED
Mango gailo 32 AED
Green Apple p0al aldi 32 AED
Carrot JJi) 32 AED
Strawberry dlglya 32 AED
Guava Adlga 32 AED

Pineapple pulilil 32 AED
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