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ARABIC. INDIAN. CHINESE . FILIPINO . BROASTED . JUICE . SEAFOOD
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Al Mabrook

Res t‘aur ant

TEL:09-237 1232 | 09-238 5665

Opp. Omer Masjid, Sheikh Khalid Road, Korfakhan, Sharjah
K3 almabrookkfn mabrook buffet (©) al_mabrook _restaurant (& +971 55 66 57 843



Starters

A starter Is a small quantify of fond that s served as the first course of a
e a race are the people or animals who take part &
the beginning even if they do not finish

Lollipop with Hot Garlic Sauce  25.00 6 jlaJl pg il by Ligy o)

Chicken 65 25.00 Jo glaa
Golden Fried Prawns 45.00 A 180 ¢lug)
Crispy Fried Prawns 4500 L;.u.n 180 l_J.n.o ulug)
Veg. Spring Roll 21.00 JLAas wilal
Finger Kabab 20.00 &llnl ulia
Fish Finger 19.00 &l elow
Calamari Chilly ctinesesyiecatamary 34.00 Ghud 5)lo A

Crispy Fried Vegetables  19.00 UlLo 60 duléo JLAA

dysiiomgaigl
BALLOBAIS CREAM OF SEAFOOD

S5

=
Cream of Chi/Mushroom/Veg. 14.00  jLas/pné/elaamujs :;}@y

~ DN Tomato Soup 12.00 aabedn a1 jguls
. SPRING ROLL FINGER KABAB STy T B
Sping s o ¢ e iy of Bl Fage Kby s o e i Sweet Corn Chicken Soup = 14.00  69lalléjall gloa dyjgubs
Smmimpeenem et R s el Hot & Sour Veg/Chi. . = 1400  glaa/jlaa yaolag la)
: Ballobais (Cream of Seafood)  18.00 Gy doi- guugl|
Manchow Soup 14.00 Quirilo dl jouis |
Vegetable Clear soup 10.00 A JLAA yjeuls |
Corn Soup 12.00 163 dujquls
Tom Yum Soup Seafood  18.00 &40 U 00 8jgui)

Mutton Soup 12.00 .l djgul
Al Mabrook Sp Seafood Soup  21.00  (ala dpau g o dijgu

: a better lifestyle!

Hummus 7/12/18/26 Sweet CornVeg Soup ~ 12.00  6glallgjall jlad dyjguds
Mutabal 7/12/18/26 Chi. & Mushroom Cream  14.00 Jadlipys gglaa
Fathoush 10/18/26

Tabbouleh 10/18/30 Soupisa, gum;:jr;; liquid Fib, gerierdhy

Vine Leaves 10/18/26 i?ér me'z

Coleslaw 5/10/15/25 Thgz Ty

Green Salad 12/18 :

Arabic Salad 10/16/26

Jarjer Salad 10/16

Chicken Tikka Salad 18.00
Avocado Salad 15/20




ALL GRILLED ITEMS SERVED WITH
SALAD, ARABIC BREAD, HUMMUS

Mutton Tikka
Chicken Tikka
Mutton Kabab
Chicken Kabab
Mutton Kabab Irani
Chicken Kabab Irani
Charcoal Chi. Grill ¢ate/ rany
Mabrook Sp. Mix Grill
Lamb Chaops

Arayes

Chicken Wings
Kabab Khash Khash
Sheesh Tawook Rob
Hummus With Meat

30.00
26.00
28.00
26.00
38.00
35.00
24/39
39.00
39.00
2400
25.00
25.00
2500
23.00

Kimpal

14 glaa

radubis

elauls
Glylmaluls
Gllelaols

ol SgiLO AN L glaa
ueld g JAuitn 5glito

1/2 Kg Mix Grill

1/2 Kg Special Mix Grill
1/2 Kg Mutton Kabab
1/2 Kg Chicken Kabab
1/2 Kg Irani Kabab

1 Kg Chicken Kabab

1 Kg Irani Kabab

1 Kg Mutton Kabab

1 Kg Mix Grill

1 Kg Sp. Mix Grill abab tranp
Lamb Chops 1Kg
Family Mix Grill

60.00
65.00
58.00
55.00
70.00
95.00
130.00
100.00
110.00
130.00
135.00
165.00

g4 can dlAuito sgliito
oA o) ol JAdlio ghiito
glis i palulis
gl wniglaa s
glus Wil Qs
glis gloa s
g8 il LS
oLk o LS

glus dlAdiio sgliite
sl ol JAdio gglito
9lA | iy

alle JAiio @gl.u.i'.l.n
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Delicious

Seafood

l8o ylug DHS.

FRIED PRAWNS 45.00

Prawns Grill/ Steam 4500 JAu/ sgdis ¢LUig) '
Squid Grill/ Fried 32,00 ol ggsico 15 T RS N e '
Butterfly Prawns 45.00 Slleyib glug)
Crab Grill/ Fried 45.00 liio/ sguiio UIYA - Harmbur Grill
Special Mix Seafood Per KG wlh JAddie Gy : Seabream Grill
Mix Seafood Normal/Special ~ 40/50 el gole JAdlto dsjay - Sherry Grill
Mix Seafood (For Two) 95.00 JAidioda Khofer Grill
Lobster Grill/Thermidor/Newberg ~ 135/Kg  gyuquf jgasopif ggiio Jiuug) Jadiod) DHS.

' Hammour Fillet Grilled/Fry 28.00 oo/ geito aulis jgola MIX SEAFOOD 95.00

dnla 4o dyay dung dpaul calighlodl Jiauy
+“®MABROOK SPECIAL SEAFOOD BUCKET
EAFOOD PLATER ons.80/140 s

SUITABLE FOR 15 PERSON

ous.800.00

L™}

Jﬁfwul DHS.
GRILLED CRAB 45.00

dulile degiio dpa cullghlo



CChicken 3200

eloa
‘Mutton .. 3700 .. aJ
Prawns § 4‘2_00 i olugy

Tandoori Chicken Half/f & 24/38 Jots/ o SJoaiiglan

Chicken Tikka 2600 - lagelas

Panee\-_r,ll_v-l'ushroom Tikka 25.00 (0g 11110 4] Jub

. = Chicken Biriyani ~ 28.00 elaa il Fish Tikka Tandoori * 2800 ~ gygaiil&iclow
Jeera Rice 10.00 [ jl = % =
Garlic Rice 12.00 o i Mutton Biriyani 30.00 YUy mal Chicken Malai Tikka : 28.00 4] 500 glaa
Biriyani Rice 8/12 il Fish Fillet 30.00 elow Ly
" Chicken Tikka Biriyani28.00 Uy &iglaa
INDIAN DUM BIRIYANI r aim Golwo uJU " Jumbo Prawns Biriyani39.00 gloa ylug) GLK o
Chicken Birivani 21.00 gloa by ARABIC BIRIYANI e by
Chicken Tikka Biriyani25.00 uplaiglaa Chicken Biriyani ~ 28.00 elan by : ‘
Mution Biriyani 24.00 Uy mal Mutton E_li_riyar_li 22.00 (_.,JL_:JerJ a0 f_ "
Fish Biriyani 2600  elow Ly Vegetable Kabab Biriyani 26.00 Gy ols -
Bicand 21.00 E Al Egg Biriyani 18.00 Wy A - \ "\ ‘ :
Prawns Birivani 23.00 Jlug) L . . 4 !
e [uTNbO Praw);ls Biriyani33.00 alon :L:j zuj =500 GIREEASH apa) iy : :
N T e Prawns Biriyani 31.00 olugybp  Jumbo
Prawns Biriyani 33.00 gLola ylug) Ly
H_amou_r Fillet Biriyani25.00 Uy ailié jgola  Squid Continental Food
Biriyani 23.00 G e BREAD T
FAMILY BIRIYANI alile (il Naan/ Paratha/ Roti 2.50 wig)/ Llp/ gl f#’;
Chicken Biriyani ~ 75.00 eloa by Romali Roti 3.00 GigyGlogy
Indian Family Chi. Biriyani80.00 Gaimlldlle gloa JLp Cheese Naan 5.00 cHall b
Mutton Biriyani  90.00 " ral by Garlic Naan 5.00 gl gU
Fish Biriyani 95.00 o (U Stuffed Kulcha 5.00 quitno L4
= 3 Calamari Naan/KeemaNaan 6.00  juleus/yb g)LollA
BAMBOO BIRIYANI ol gy Aloo Paratha 5.00 il
Ciieken Fbl eka Tawa Paratha 1.00 Lil JJ.|g|.'j
Mutton 35.00 mal Prawns ) '
40.00 olugy Roti Basket 12.00 9y alw



FRIED RICE
Chicken Fried Rice 20.00
Prawns Fried Rice 25.00
Mutton Fried Rice 25.00
Squid Fried Rice 22.00
Mix Fried Rice 28.00
Vegetable Fried Rice 19.00
Egg Fried Rice 19.00
Al Mabrook SP. Seafood Mix ~ 28.00
Ruman Rice | 17.00
SCHEZWAN FRIED RICE
Chicken S48 | 2400
Beef i 25.00
Prawns ¥ 2600
b, SO
\ ol
=N g .

Chinese Cuisine
ga
LS
£
.-+

NOODLES
Vegetable Noodles
Chicken Noodles
Mutton Noadles
Mix Noodles
Prawns Noodles

HAKKA NOODLES

Chicken
Beef
Prawns

Chicken
Beef
Prawns

Chicken
Beef
Prawns

Al Mabrook SP. Seafood Mix 30.00

SCHEZWAN NOODLES

SINGAPORE NOODLES

BEEF CHILLI

=2 e ot

CHILLY
CHICKEN

Eprnany

17.00

21.00 _
24.00 \ 4 . Jasaijglaa

28.00 R\ GINGER
25.00 alwgy jLag g CHICKEN

lAa jlagl LR
23.00 elaa

23.00 S8l
=500 alto) CHICKEN t zlaa
w09 1y Chilly Chicken @ry/Gravy) ~ 23.00  §po/ @uiili=" i glaa
ulgjuu jliags Garlic Chicken 2300 il plba
zggg \SJ-QJE Chicken Manchurian 21.00 e ol JJguitio glaa
it = L:jLUQJ Chi. with Oyster Sauce 23.00, . Japlldnln o glaa
Hot& Sour ChickenPlate . 21.00  _Aolag laglas gan

699lé i jlyags ' :

23.00 elan LAMB \ oal
23.00 54l Lamb with Chilly 23.00 olud g0 gl
25.00 " ol Crispy Lambw. Green Pepper 21.00 a4l Jals goual puwjé

opdies, and even Hakia

BEEF Y S0 mal
Chilly Beef 25.00 olub 5}l
Beef with Oyster Sauce 25.00 Jaslidaln go gdymal
Strip Fry Beef with Veg. 25.00 A3 go 160 50 paadlpis
SEAFOOD aJ
Fish Manchurian 26.00 louu ylujguitio
Fish Chilly 25.00 Gl elow
Garlic Fish 26.00 gl elow
Fish With Oyster Sauce 27.00 Jlaolldnlnyelow
Calamari Chilly Oiy/erary) ~ 25.00 s udib- s gjloslls
Prawns with Oyster Sauce ~ 25.00 Jlaolldnlng ¢lug)
Prawns with Vegetable 35.00 JLAAIL ¢lug)

Prawns with Garlic & Tomato 25.00 mhlehll g gl lug)
Garlic Prawns (Dry/Gravy) 26.00 §pofuiili- pglU ¢lugy

Prawns Chilly 35.00 Gl glugy
CRAB SPECIAL walbhulys
Crab Chilly 39.00 i
Crab Manchurian 39.00

Crab Schezwan 39.00

Crab in Hot Garlic Sauce 39.00




'VEGETABLE
Gobi Manchurian
Manchurian
Veg. Schezwan style .
Vegetabie.Manchurian
., Paneer Chilli
' Dal Thadka/ Dal fry
‘Mutter Paneer
Vegetable Do Plaza
Gobi Masala ;

Paneer Butter Masala °

Gobi Mutter.
_ Pén_eer Makhani® -
Aloo Gebi Masala *

- 18.00

18.00

18.00,

18.00

2000

12.00

ABPOS, -
180057 iy
Y800 < 5 I
2000

18.00
12000
18.00.

CHICKEN TIKKA MASALA

Chicken tikka masala is a dish of chunks of roasted
marinated chicken in a spiced curry sauce. The sauce
is usually creamy and orangecoloured. There are
multiple claims to its place of origin such as the Indian
subcontinent and the United Kingdom. It is among the
United Kingdorm:s most popular dishes

§hs @I;jm’ .
CHICKEN KADAI

Chicken karahi, or kadai chicken, is a dish from the Indian
subcontinent noted for its spicy taste; it is notable in| =
Pakistani and North Indian cuisine. The Pakistani version
does not have peppers or onions whereas the North Indian
version uses capsicum. The dish is prepared in a karahi.

Chicken Tikka Mas? 00
~_Kadai Chicken - 25.00

‘ButterChicken 2800
. :.-Ghitken Masala = _s‘:QZ 00
_ Chicken Pepper Fry 22.00

¥ MuttonSaag Masa]a ]
Mutmn Hyderabad/ 112800

PlainPalak == .18, 00 B Rl

DalPalak . ©  “ 1800 p ;é&oog ﬂm ”LLL““'\JL“a

Vegetatﬁe Palak ..: 2% 18_.09 S }}-.5_ . : U9-|9'L° .;. }

~ Green Peas Masaia '-'1'8"00-' 3 7oy ]
380 J 2 fi J.LJ |

Chana Masala - -:. 18 OG ; \ ' JJLu.LDLI,LLLI 5
Mushroom Masala" B 18 00 : :' : .ULu.L.QJJ"_‘IE
Ch]]lyMushmﬁmtDrﬂGmW} “18.00 gp/mmu ‘,Lu.u Jhé

| Babycorn Chilly . Mnshroam 18.00 mg@oguuwgsw' i
_ Vegetable Kurma =~ - -2%20.00 L JB3lojgs o
Vegetable Jalfrezy - - 18.00 JLQJ G _j.ﬂ]b A
Veget;able Kadal 18.00 ; gnl_‘. J|_.33
vegetabre Curry 1600 adgls

R I |JJLH-LDJ-CJ
2500 - / Gl ey ‘,/
2500 .;mdnm;ﬁ
/, A :
28’.0_0 C 0 glselow
12800 7 Vbelowdlis;
L o e ¢

Squ1d thllly :
‘ Sqmd Pepper Ery

et —‘-ﬂm.llh-— _ \;‘_. %

i 7}
SR 5 7 {
- Wy 4 ks Ny



Ll
Pasta Mix Seafood 35.00 dlAiuo dy oy Ll

Pasta Penne Alfredo 26.00 9ol i Ll
Chicken Mushroom Pasta  30.00 foguiLo ala: Liwl
Lazania (Beef/Chicken) 2800 gloa/ §uumal- Lolju
Bechamel (Chicken) 26.00 " elaa— Juoliy
Spaghetti Bolognaise 25.00 Jigded e Ly
Spaghetti Hotdog 25.00 Gl e Luw
'Spaghetti Chicken 25.00 eloa ity
Spaghetti Vegetable 20.00 JAA Gl Ly
Spaghetti Seafood 30.00 Ay by
Spaghetti Meatball 30.00 ) el Gleé b
PIZZA iy
Chicken 17/27/43 : eloa
Mutton 17/27/43 maJ
Seafood 17/27/43 Ay
Pepperoni 17/27/43 LI
Vegetable 17/27/43 Jas
Mexican 17/27/43 GALUAD
17/27/43 " ol

17/27/43 aitn |

Salmon Steak 4500 el ggodliu
Grilled Chi. Served with Peppersauce  45.00 Jélé Gnln goadi sguitoglaa
Chicken Steak Normal ~ 45.00 Gale elaaeliiw
Steak Diane 65.00 b el
Beef Pepper Steak 5000 eliw §)8 mal Jololl,
Fillet Steak w. Mushroom Sauce 55.00 jnélldnln go cliwailis
Fillet Steak Grill 50.00 Saluito eliiniallia

&l ding | Juading
| SNACK MEAL . DINNER MEAL
" Dns.14.00 ~ Dns.18.00

tatlbliagtalan gha T

j15+ (8golo Al + Lbliny + glas ghd P
2 Pcs Chicken + Fries + Bun JAEE gD +lblhy +glaa ghs

3 Pcs Chicken + Fries + Bun + Coleslaw

HEnglon dlag Lo dung
MINIJUMBO MEAL ' JUMBO MEAL
(NORMAL / SPICY) (NORMAL / SPICY)

Dhs. 24.00 -~ Dhs. 34.00

JIAT + ﬂgﬂnﬁhhu+m@+gnéb§1
6 Pcs Chicken + Fries + 2 Bun + Coleslaw

j1A +agolo dinlu + Unling + gl ghd €
4 Pcs Chicken + Fries + Bun + Coleslaw

@y

Unlstglan ghdlo
A WATE S AP +égolodhliu JuA JgA+ A E + @golo dnalw
FNAOD;KI% JL?E}IS?%T 12 Pcs Chi. + Fries + 3 Bun &%%E;LB ,}égg:'? 15 Pcs Chicken + Fries +
+ Coleslaw 4 Bun + Coleslaw + Large Cola

Dhs. 59.00 Dhs.73.00

LAY Lol listayyelos gosir LA iU



Filipino
Cuisine

Pancit Canton

Pancit Bihon

Pancit Bihon Canton Mix
Pancit Lomi

Beef Chowmein

Beef Mami

Spaghetti with Meat Balls
Bulalo

Sotanghon Soup
Shrimps Chowmien
Sotanghon Guisado
Lumpiang Sariwa

Lumpiang Pritto

Teep Paujaki w. Noodles
Parice w. Garlic Rice
P.Plabo

Arsado Chicken

Curry Curry Seafood

21.00
21.00
21.00
21.00
21.00
21.00
21.00
45.00
21.00
25.00
25.00
21.00
21.00

30.00
27.00
27.00
2500
27.00

il oo ils

QgL ciluul)
JAuito ggay cuuil gglils
09 col

oo gLiiti 8 )

§J& mal ;oo
AUICIA 60 GLéluw
oJlg)

9o£liguu djguls
ooguil glug)
9aluwga ygailiguy
lg)jLiw poliLog)

9 ailuog)

GigyAcoll.gilia Aol Lug

gl jyl.&s gy
gl
galwiglaa
G598 w gila

Lumpiang Shangai
Beef Tapa

Tapsilog

Beef Steak

Dasilog

Ampalaya Con Egg
Sinigang Na Hipon
Pinakbet with Hipon
Mongo Gisado with Hipon
Adobong Pusit
Gintaang Pusit

Bicol Express Shrimps
Ampalaya Con Hipon
Bicol Express Crab
Calamaris

Shrimps Chopsuey
Sinigang Na Lapu Lapu
Sinigang Na Bangus
Fried Tilapia

Paksiw Na Tilapia
Paksiw Na Bungus
Chicken Aalaki w. Rice
Lapa Lapa Sirsado

Steam Fish w. Oyster Sauce

Curry Curry Lemmon

21.00
21.00
23.00
23.00
23.00
21.00
25.00
23.00
23.00
23.00
23.00
25.00
28.00
29.00
32.00
29.00
23.00
23.00
21.00
21.00
21.00

23.00
25.00

sleilis @luog!

S Al bl
2oLl

2gliuila

AW 83 billiol

geua b ailating
cuesliv go ygila
QoLm €0 galuiingaigo
&lgal cuuugy

cLiwg) auliiln

U HwAl JoAu olug)
UGB (g4 Ulllol
A g pus] Jeay
Gllolls

§9gD lug)

@l gl ailasing
wugil b iladinw
chlulbguusl
Ug-g) b g sl
jjl.eoeloaAle
Jlw bl ul

25.00 jagllanln gojadlle elow

25.00

ugod 558 G5

Paksiw Na Lapu-Lapu
Chicken Chopsuey
Chopsuey

Tinolang Manok
Adobong sitaw with Shrimps

- Nilagang Laman ng Baka
- Inihaw Lapu-Lapu

" Inihaw Tilapia

Beef Asado with Atsara Salad,
Lapu-Lapu Escabeche
Meat Ball with Atsara Salad
Halo Halo Normal -
Halo ,Halci spé_cjial

STARTERS '

: Veg Sprmg Ro]]
. Fried Wﬂnton _
Fried Meat _Ball_ i

Fried Mushroom

. Vegetable

23.00 Ul U gruisl
21.00 2loa §guuguili
21.00 594Ul
21.00 &gilo &lgiLi
2500  ylug) go glilw aigigal
25.00 a8l & yol @LE IO
4500 gl gul) glmis]
23.00 Luili gla]
25.00 _. j.nlcﬁhlme.ng:hul@jﬁ._lru]
34.00 it gull gl
23.00 jlnic dhlu go pal olis
13.00 §ale glla gl
17.00 wliglaglla
18.00 - JlAa ey ailal
19.00  lio ggiilg
12100 Glaomalois
1400 | J8opguite
18.00 | swigica
113.00 8
13.00 Jas
18.00 0jaulis

wald giogs

COMBO SPECIAL

djle wlig nitog (léo jji &0 pad) (phegl gl JA
Select any two served with Fried Rice and Softdrinks

£ 39.00

Sweet Sour Veg gla Aola jLas
Calamaries SJlolls
Apritadang Manok &gilo gulalispl
Adobong Manok «Jgilo augigal
Chicken in Garlic Sauce gl inlniglaa
Chicken Chopsuey eloall §guuiguil]
Manchurian Chicken ubguitioglaa
Beef Tapa G @ Ll
Beef With Mushroom Hadll 538 ol
Beef with Veg L3 g0 518 @Al
Beef mth Broccoli Glagp &0 548 o)
-'_"'.Beef Steak @) o ey
'. "Beef & Beans sprouts Wgnlolig 548s o
Beef Chapsuey 58 ) g

Filipino cuisine is composed of the cuisines of more than a hundred distinct
ethnolinguistic groups found throughout the Philippine archipelago.
owever, a majority of mainstream Filipino dishes that compose Filipino
gine are from the cuisines of the various ethnolinguistic groups and
the archipelago, including the llocang, Pangasinan, Kapampangarn,
polano, Visayan (Cebuano, Hiligaynon and Waray), Chavacano



walaudl - culs Jagy
Boodle Fight 3-4 Person
Rice

Small fish Fried
Bangus Grilled

Bailed Veg

Fried Eggplant
Seafood Mix

(Fry Squid, Crab, Prawns)
Beef Tapa

Tomato Slice

Pancit Mix

Onion & Chilly Sauce
Complimentary Drink

walaudi A-1 culs Jagy
Boodle Fight 6-8 Person
Rice
Small ﬁéhﬁf‘_ﬁied.
Bahgus Grilled
Tapal
Panicit Mix
. Seafood Mix
i (ﬁ;;Gr.ﬂIs)
| Tilapia (Fry)

i '_ Eoil_e_d Veg

Fry Eggplant
Slice Tomato

' Cut Fruits

2 175.00

i

¢lio pio clow
GOuiLD Gudily
goluio Jlas
Llbo glaial
JAddiodyjay
180 lug A £y
LU 538 o)
wwibymbleh
oo Lgpite

£335.00

JAudiodjjay
Goluro jlAas
Llio glaiab
vl bl
&nsaklgs

Complimentary Drink & Ice Cream  (Jlao pujhunig wgito

Chicken Burger 25.00
Beef Burger 28.00
Camel Burger 28.00

Japelaa
Jay g8 mal
Ay Joa

5]

238.640 Me g

Qusty

L (,aligy iyl 6 jlw
SARI SARING PUTAHI SA
11992l gooadi ylaiali g glaa. 423 g elow gl

' Tuna Fish, Prawns, Squid, Chicken and Aubergine

Served with Bago and Rice
GRILLED & FRIED Lo g 50uito
Inihaw na Bangus 35.00 el b glm )

Inihaw Manok with Rice ~ 25.00  jjigo yuéiulglay]

Permesan Cheese Pasta 21/30
Butter Chicken Pasta 24/32
Chicken Tikka Grill Pasta  23/33  Liwb sglito 8jglaa

Lwb gljiojb cpa
lwb 62y U glaa

Rubiyan Pasta 25/35 Liwl ylug)
Seafood Pasta 25/35 Ll dypny
Mutton Pasta 25/35 Liwbmal
Italian Rosetto Chicken 28.00 Gl gijgelaa

Italian Rosetto Beef 2800 (Jln 5p8smatgiljg)
Italian Rosetto 32.00 9ijgy (Jlnll

FRESH JUICE

Cocktail 7/9/12
Mango 7/9/12
Watermelon 7/9/12
Papaya 7/9/12
Pomegranate 7/9/12
Avocado 7/9/12
Grape 7/9/12
Pineapple 7/9/12
Orange 7/9/12
Carrot 7/9/12
Kiwi 7/9/12
Apple 7/9/12
Lemon Mint 7/9/12
Lemon 6/9/11
Banana 7/9/12

Banana Ice Cream 8/10/12
Avocado with Jarjar  12/17

Makina 7/9/12
FAMILY BOTTLE

Avocado 35.00
Orange 35.00
Mango 35.00
Cocktail 35.00
Lemon Mint 35.00
Watermelon 30.00
Banana 30.00
Makina 25.00
Lemon 25.00

Blue Island 18.00
Strawberry 18.00
Passion Fruit

¢élic) ygou
g0l

Jjgo

Joo oA gl
Ja40 &0 galhgsl
LiALo

dalaj dubile
gal4qai

Jwip

gailo

Juhg4

€lic) ygol

L&yl 6l
dlolpé
Lo AL

SPECIAL JUICE
Cocktail Kuwaity
Thabakath

Burj Al Arab
Mazboat

Corniche

Titanic

Queen

Ala Kaifak
Hafeethy

Burj Al Emarat
Choconut Sundae
Falooda

Royal Falooda
Raoyal Falooda Mango
Royal Falooda Strawberry
Pomegranate Seed
Strawberry Sundae
Glory

Fruit Salad Glass
Fruit Salad Plate
Ice Cream

DESSERT
Um Ali

12/14
12/14
12/14
12/14
12/14
12/14
12/14
12/14
12/14
12/14
12/14
12/14
15/20
15/20
15/20
12/14
12/14
12/14
12.00
30.00
12/14

wald puac
GUgs Jiisgh
wlodn

Jyclliep

wgljo

UL jg4a

GAlo

ol ole
aljlollig p
Sl c1gAguil]

’ baglle
6agJLé Jugy

gailo 6agJLs Jug)
dlglys 6agJLs Jug)
ooy Jga

Slaiw dlglja
gjela

adlgé dnliglaj
aAlge dali pan
oAl

Gl
ohe ol



