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



AFH Special Tray 0006 pugla ying Jlu)l jgha Atiun

“A choice of scrambled eggs, - culpglgl ggadpll aull o )il
omelette's, fried eggs, or foul, Oguil cujg ficj 20 paar Jga gl lag pu gl
served with sides of za'atar gl Al yugasg . Jguj . Jalla. aul
with olive oil, labneh, falafel, 0 Jueg abhnig . o iulaia
olives, makdous, baladi cheese, Liloalor gl qupl 20 padi

shanklish, bread, cream and honey,
jam, and a Sulaimani teapot.”
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BREAKFAST, .,

Chef's Tray 00906 varall @h 60 AED
‘It depends on the chef's creativity.” pagill L

Hamsat Lahm with Truffle Tray o 244l 20 pal Auiga Ao 60 AED
“Truffle cooked with tomatoes, onions, peppers, alall | |

and lamb, served with vegetables and bread.” Lﬁéﬁ;ﬂﬁ iﬁ}ﬁ;

Eggs with Meat Awarma Tray 0% lojgl Ly At 50 AED
“Two scrambled eggs with minced meat, 9J—°—UJ| I ggaap LJi‘-”

served with vegetables and bread.” g )Loall gg paa

Eggs with Potato Tray 0O blhul Ay ASpag Aliun 36 AED
“Two fried eggs with potato, served blbdl 20 lag (o

with vegetables and bread.” mallgjlnall gg padi

Shakshoka Tray 0O ASguIS i Aliun 36 AED
“Two scrambled eggs stewed with fresh thlb 20 sahy LSJQ-CDU U

tomatoes, served with vegetables and bread.” pall g jlnall gg pagi aajlb

Cheese with Herbs Tray 06 wblaiie il Al Asinn 38 AED
“Oven-baked cheese with herbs, served wibiicill g (pally djgrag Aun

with vegetables and bread.” jall g jloall gg pJ_ELi

Chicken Liver Tray (0].#) alaa 48 Adun 40 AED
“Chicken liver with onions, green peppers, Jaal. J.LDJ| Jala LJ.LDJ .abha das

leman, olive oil, served with pickles and bread.” jallg Jagll eg pg_qu Jguilh cj

Eggs Your Way Tray (o) clidgnh e (A Aliun 32 AED
“A choice of scrambled eggs, omelette, culggill gl ggaagll LP-'-'“ U0 Al

or fried eggs, served with vegetables and jallg jLoall g0 pra Llagll l_p,!.!JI gl

bread.” )

Foul with Tahini o) ainhbll Jgg 30 AED
“Fava beans with tahini, served with e s a1 Alnh :

vegetables and bread.” jallg Lol 2o ot b Jga

Foul Bel Zait O cujll Jga 30 AED

“Fava beans with olive oil, served with o - T :
vegetables and bread.” mallg oall g0 paas yguill cup Jga

Musabahaa (0] ALuig 30 AED
“Chickpeas mixed with fresh lemon juice, olive oil, cwj . jlall gl s 29j00 (P02

and tahina, served with vegetables and bread.” pallg jLnall 20 paas .ababllg Jgujl

Falafel O Jalla 30 AED
“Patties made of chickpeas and Arabic

spices, served with vegetables, pickles, Jaall o pa_cu Al Jallal Lﬂfl

and bread.” g

Balela o Al 30 AED
“Cooked chickpeas with lemon juice, olive oil, QU cwj.ggodll junce 29113-0 o2

and garlic, served with bread and vegetables.” Junallg pall 20 paay. pg.lJI

Cream and Honey (&) Jueg b g 32 AED
“Fresh cream served with honey or jam, Juell g0 paai xjlbll agysll

accompanied by fresh bread.” (Guall ) ajlall jallg

Wake up to our savoury choices






FLAVOURS OF THE LEVANT

MANAKISH TRAY

Two pieces of manakish served
with vegetables, pickles,
and sulaimani tea cup.

Meat
Meat with Cheese

Chicken with Cheese

Feta Cheese, Za'atar and Vegetables

Egg with Cheese

Akawi Cheese

Labneh with Vegetables
Labneh with Za'atar

Za'atar

Mix Cheese

Muhammara

Muhammara with Cheese
Nabulsi Cheese with Za'atar Jabali
Falafel

Spinach

Nabulsi Cheese with Rose Jam
Cream with Honey

Kraft Cheese with Honey

Kraft Cheese with Omani Chips
Chef's Manakish Tray

Nutella Marshmallow

Kashkawan Cheese Manakish
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COLD APPETIZERS
aijlll calliagll

Labneh Balls with Olive Qil

“Labneh 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 pieces
“Vine leaves stuffed with rice, tomatoes, and herbs.”

Mutabal Beetroot

“Mashed grilled beetroot in tahini, lemon,

and olive oil sauce.”

Baba Ghanouj

“Grilled eggplant and vegetables
with olive oil and lemon.”

Hummus AFH

“Hummus with sun-dried tomatoes,
pine nuts, and olive oil.”
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FATTEH

caliall

Fatteh Hummus G0

“Chickpeas fatteh and toasted bread

with yogurt and tahini sauce, lemon,

and cumin topped with ghee, pomegranate

seeds, and nuts, served with pickles and vegetables.”

Meat Fatteh &]~10)

“Lamb meat pieces and chickpeas

fatteh with toasted bread, yogurt and
tahini sauce, lemon, and cumin topped
with ghee, pomegranate seeds, and nuts,
served with pickles and vegetables.”

Fatteh Vine Leaves 60

“Vine leaves fatteh with toasted bread,
cumin, tahini sauce, and lemon topped
with pomegranate seeds and nuts.”

AFH Fish Fatteh o6

“Fish pieces with toasted bread, tahini sauce
with lemon, sayadiyah rice, and eggplant topped
with ghee, pomegranate seeds, and nuts, served
with pickles and vegetables.”

Fatteh Shrimps o6

“Shrimp pieces with toasted bread, tahini sauce
with lemon, sayadiyah rice, and eggplant topped
with ghee, pomegranate seeds, and nuts, served
with pickles and vegetables.”
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Indulge with the palate of the pharachs with our levant fatteh




S0UPS
Aljgitl

Chef's Signature Seafood Soup o

Special Soup of the Day (]

Shrimp Bisque Soup o

Ay callgSl /g
pgull Anla Ayyg

slpoall Jlugyll 7sygi

40 AED

27 AED

40 AED

Handpicked ingredients for a

handcrafted heart




HOT APPETIZERS

Grilled Kibbeh

“Grilled kibbeh made of fine bulgur,
stuffed with minced meat, onions,
and nuts.”

Fried Kibbeh

“Fried kibbeh made of fine bulgur,
stuffed with minced meat, onions,
and 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 oil.”

Fried Potato

“Fried potatoes.”

Hummus with Meat
“Hummus with marinated meat,

toasted pine nuts, and pomegranate seeds.”

Cheese Burek

“Cheese wrapped in phyllo pie
(flaky pastry).”

Batata Harra

“French fries mixed with garlic, spices,
coriander, and lemon juice.”

Oven Potato
“Oven-baked potatoes.”
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SALADS ;. .

Fattoush

“Lettuce, tomato, cucumber, sweet pepper, onion,
mint, radish, green thyme, and watercress with
pomegranate molasses dressing, lemon juice,

and olive oil topped with fried bread.”

Beetroot Salad

“Beetroot, green apples, pomegranate seeds,

feta cheese, rocca leaves, fresh mint, red onion,

walnuts, and lime juice topped with olive oil.”

Green Salad

“Tomato, cucumber, and onion with
lemon, and olive oil dressing.”

Watermelon Salad

“Watermelon, crumbled feta
cheese, and mint leaves.”

Rocca Salad

“Rocca leaves, onions, tomatoes,
pomegranate seeds, walnuts, lemon
juice, olive oil, and pomegranate molasses.”

Taboulah

“Parsley, tomato, bulgur, cucumber,
lemon juice, and olive oil dressing.”
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FISH APPETIZERS
up calliag

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 tartar sauce.”

Fried Calamari
“Served with tartar sauce.”

Herring with Tahini

“Smoked herring fish with parsley
and tahini, lime sauce.”

Tagen Samak

“Fish in the oven with tahini sauce, coriander,
garlic, fried onions, and olive oil.”

Clams with Special Sauce

“Clams cooked in black pepper
and lemon sauce.”

Fish Balls

“Fried fish balls with coriander,
chili, lemon, garlic, and olive oil.”

Safi Biscuit

“Fried safi fish served with
lemon and vegetables.”

Shrimp Provencal
“Fresh shrimp cooked with butter, herbs,

dried tomatoes, and a special provencal sauce.”

Calamari Provencal

“Fresh calamari cooked with butter, herbs,
dried tomatoes and special provencal sauce.”

Dynamite Shrimps
“Fried shrimp with hot dynamite sauce.”
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FROM THE SEA |, /g

Hamsat Robyan

“Shrimp cooked with potatoes, tomatoes,
coriander and lemon, served with bread.”

Hamsat Naghar

“Nagar (calamari) cooked with potatoes,
tomatoes, cilantro, and lemon, served
with vegetables and bread.”

Grilled Shrimps

“Grilled shrimps, lemaon, and chili
served with your choice of sauce.”

Machboos Samak
“Fresh hamour cooked with rice and
Gulf spices, served with vegetables.”

Samak Sayadiyah
“Fried fish cooked with sayadiyah rice
(caramelized onion rice) with nuts.”

Lemon Shrimp

“Sauteed shrimps with lemon, garlic,
and butter sauce.”

Shish Fish ( Chef's Choice)

“Pieces of fresh fish marinated with special

spices, grilled with vegetables over charcoal.”

Fish & Chips

“Fried hamour fish and crispy
potatoes, served with tartar sauce.”

Seabass / Seabream

“Oven-baked or grilled seabass/seabream
with potatoes, onions, and tomatoes, served
with lemon and garlic sauce or tahini
(between 550 grams and 600 grams).”

AFH Seabream Fillet

“Provencal sauce, sun-dried tomato,
with olives, cherry tomato, and capers.”

Seabass Fillet Lemon Caprese
“Lemon butter sauce with capers.”
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SAIL YOUR WAY

Juillclayh

All the prices are by KG, please ask our team lidiya 20 Juolgill Loy plcghsll jle will 2192
( All the dishes are served with sauce and bread) (jall g Anboll 29 padi Gubill g192)

CHOOSE YOURFISH  wlélg il jial

“ CATCH OF THE DAY “ pol auo
Hamour (Grouper) jgola clg Halwayo agilgla
Seabream ppgau g Yanam pi
Seabass gLl vlg Bint Al Nokhatha 4iagill caiy
Jash L Safi ko

COOK IT YOUR WAY  Laayji ill Adyhil Laihl

Grilled 69-4ilg
Fried 140
Salt baked 2ol 20 joo
Oven baked with potatoes bthyl g jLoall g0 gyall 0
Samak harra djlh ASg .
CHOOSE YOUR SIDES ,uilall @b jiai

Machboos Rice 18 AED wugg jji
“Basmati rice cooked with Arabic Aupell caljlaully aquhg igao jjl
spices. -
Sayadieh Rice 18 AED Apaluall jji
“Rice dish made with spices Jorag Juoug caljlay g0 jjl (qitb
and caramelized onions.”

White Rice 15 AED Ll jji
“Steamed rice.” Jaudl Lyl

CHOOSE YOUR SAUCES L Anlall AnLall jisi

Lemon Garlic Sauce o _ pedllygoilll g
“Lemon juice, olive oil, and garlic.” ]JQ-'“Q Uil cwj . ggodll junc
AFH Special Sauce ®0 Anlall jugla ing ()i Anlo
“Special sauce.” Anh ankn
Tartar Sauce 000 ‘ JLijlill Anlo
“Mayonnaise, pickles, capers, lemon wibiiiel, jgol june ,IEJ.!IS ,Jag gy

juice, and herbs.”

Tahini Sauce 0o Ainh

“Creamy paste made from toasted and p_.u.a_._..dl J9 0 Acghng Alg)S Alac
ground sesame seeds with lemon and oil” cuillg Jgoulll Aigahgllg Angagll







MAIN COURSE

Kibbeh Laban
“Minced beef stuffed with bulgur, cooked
with yogurt, served with white rice.”

Shish Barak

“Dough stuffed with fresh meat and nuts,

cooked with milk yogurt sauce, served with rice.”

Charcoal Chicken

“Charcoal grilled baby chicken served with
garlic sauce, roasted vegetables, and
roasted potato slices.”

Arayes Laham

“Arabic bread stuffed with spiced minced
lamb meat, parsley, and pepper, Served
with potato, pickles, and tahini sauce.”

Shish Towouk

“Chicken breast cubes marinated with
spices and yogurt, grilled over charcoal,
served with potatoes, pickles, grilled
vegetables, and fresh bread.”

Kebah khashkhasht

“Kebab skewers grilled over charcoal with
vegetables, served with a special sauce
made from tomatoes, onions, and peppers

cooked in the oven, served with bread and tahini.”

Fakharat Kifteh with Tahina
“Minced meat cooked in the oven with
tomatoes and tahini, served with
bread and pickles.”
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Ask for the daily availability







DESSERTS
cabs

Desert of the Day

“The dessert of the day is always
a great surprise!l”

Mahalabia

“Sweet milk pudding flavored with
rose water, garnished with nuts,
rose petals, and cotton candy.”

Kunafa

“Made with spun pastry, soaked in a
sweet, sugar-based syrup (attar),
layered with cheese, pistachio, or nuts.”

AFH Kunafa

“Kunafa with cream and pistachio paste.”

Halawa El Jibin with Arabic ice cream

“Rolls of soft, semolina filled with
cream, topped with Arabic ice cream.”

Lazy Cake

“Crunchy and delicious
chocolate hiscuit cake.”

Lugaimat

“Deep-fried Arabic sweet dumplings
drizzled with date syrup.”

Rice with Milk

“Milk rice served with cream,
nuts, mango, and rose flowers.”

Umm Ali

“Puff pastry dough with milk, nuts,
coconut, raisins, and cream, baked in the oven.”
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HOT DRINKS .

ciligpagl

Karak Tea (2] wlys gl 30 AED
Sulaimani Tea LTI 25 AED
Hibiscus Tea Aag)s gl 25 AED
Thyme Tea He I gl 25 AED
Anise Tea Uguis gl 25 AED
Melissa Tea Aunlg 25 AED
Cumin & Lemon Tea Ugaulllg Jgasll gLy 25 AED
Ginger & Lemon Tea Ugoulllg Junijll gl 25 AED
Marmaarieeh Sage Tea Algpg 25 AED
Sahlab o il 25 AED
Special Zuhurat (Mixed herbs flowers) (anlall Liliiicill jgaj o 2jo ) caljgaj 25 AED
Green Tea pal gL 25 AED
Cinnamon Tea Adajdll gLy 25 AED
COFFEE.__.
agaall

Turkish Coffee ALS)i dgad 20 AED
Latte (2] Agill 24 AED
Cappuccino (2 qLLirilg 24 AED
Espresso (Single) Goatipt ol 19 AED
Espresso (Double) i gunnp il 20 AED
Special Levant Coffee Anlall plull a1l 4ga4 25 AED
Americano gilsypol 22 AED
Spanish Latte 6 Al dgad 24 AED
Café Mocha (o) l5go auals 24 AED
Caramel Latte (o) auill Jiglys 24 AED
Pistachio Latte (o) Ghwall agill 27 AED







REFRESHMENTS
calibhygl

Dry Black Lime Mojito yoodl vllli giingg 25 AED
Lemon Mint Mojito cliei jgoul gilngg 25 AED
Strawberry Mojito alglya giiagg 23 AED
Passion Fruit Mojito cagya il gitagg 26 AED
Pomegranate Mojito Uloyl giLagg 26 AED
Hibiscus Mojito M 1514 giingg 25 AED
Levant Berries ol cgi 32 AED
Asab Juice (Sugarcane) LLnd junc 25 AED
Lemonade cliei jggul 25 AED
Vimto Slush uillu gigia 25 AED
Laban Ayran e Ulpe (ul 18 AED
Peach Iced Tea aligl agall gLuis 18 AED
Milkshakes el el g

Banana Milkshake (2] jeall vl ellg 30 AED
Avocado Milkshake (&) lgal&gal vliuiicllg 30 AED
Strawberry Milkshake (a) Alglpall el cllg 30 AED
Mango Milkshake (0] gailgll vLii cllhg 30 AED
SOFT DRINKS

jledl cabgpugll
nm u

Water (500 ml) (Jo 0++) alug 7 AED
Water (1.5 L) (yil1.0) alig 10 AED
Sparkling Water Aijle alig 14 AED
Soft Drinks Ajle cabgpiig 10 AED







FRESH JUICES
Aajlall jlosll

Pomegranate Juice ulo) 32 AED
Orange Juice Jldip 32 AED
Watermelon Juice aihy 32 AED
Mango Juice gailg 32 AED
Green Apple Juice paAl aldi 32 AED
Carrot Juice JJ=) 32 AED
Strawberry Juice Alglya 32 AED

HE I | B | | § |

Jull agaa
Iced Caramel Latte 6 aligl Jigls agill 26 AED
Caramel Frappe (0] Juolys aulpa 26 AED
Iced Pistachio Latte 00 aligl giwall agill 27 AED
Pistachio Frappe 50 Giwall aulya 27 AED
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ARABIAN FISH HOUSE



