
G Gluten / N Nuts / D Dairy / V Vegetarian / VE Vegan / SF Seafood         For any other dietary requirements or allergens kindly consult our team.         All prices are in Qatari Riyals.

Manaeesh (N/D/G)	 58
Za’atar, Kashkaval cheese, cumin, 
spicy tomato

Arayes Lahmeh (G/N)	 52
Stuffed Syrian flatbread, zesty lamb, 
tomato, mint

Arayes Lahmeh O Jebneh (G/N/D)	 52
Stuffed Syrian flatbread, zesty lamb, 
Kashkawal cheese, tomato, mint

B R E A D

Jebneh (D)	 38
Fried halloumi cheese, spring onion, 
coriander, chili oil

Falafel (VE/N)	 38
Crispy chickpea fritters, 
garlic tomato sauce, tahini

Kibbeh (G/D/N)	 38
Burghul fritters, lamb, onion, 
pine seeds

Batata Jabaliyeh (V/D)	 32
Fried potato, lemon, coriander, 
green chili

Sujuk (G)	 48
Sautéed Arabic sausages, tomato, onion

Rubian Harrah (SF/D/G)	 42
Crisy spicy prawns, potato, 
garlic chips

Rkakat Jebneh (G/D)	 42
Crispy filo-pastries stuffed with 
Akkawi cheese & mint

Sawdet Djaj (N)	 40
Pan-fried chicken liver, 
cumin, pomegranate molasses

Manti (D/G)	 38
Steamed lamb dumplings, 
Khuskhash spicy tomato sauce

H O T  M E Z Z E

Djaj Bil Roub (D)	 118
Qatari-style grilled boneless baby 
chicken, yogurt, saffron, onion

Machboos Laham (D/N/G)	 138
Rich flavored Qatari spiced majboos, 
cucumber yogurt

Sayyadiet Samak (D/N/G)	 118
Fisherman style seafood-flavored rice, 
caramelized onion

Rubian Machboos (D/N/G)	 128
Rich flavored Qatari spiced majboos, 
cucumber yogurt

Q A T A R I A

Laban o Khyar (D)	 20

Batata Bil Za`atar Fries (V/N)	 28

Fried Cauliflower (V/D)	 26

White Rice (D)	 18

Zereshk Rice (D)	 20

Saffron Rice (D)	 22

Ouzi Rice (D/N)	 28

Fries (VE)	 30

E N H A N C E R

Adas (VE/G)	 42
Traditional red lentil soup, cumin, 
lemon, olive oil

S O U P

ORDER A FLIGHT FOR QAR 148 
OR INDIVIDUAL PORTIONS

Adana Köfte (G)	 108
Spicy lamb köfte, bell pepper, 
paprika, onion, tomato

Mdahabeh (N/D) 	 102
Char-grilled seven spices lamb kafta, 
warm eggplant stew 
* Cheese kafta is also available

Kabab Bil Karaz (N/G/D)	 98
Seared lamb kufta, hibiscus cherry stew

Kufta Bil Tahina (G/N/D)	 92
Vermicelli rice

Kabab Koobideh (D)	 92
Saffron rice

K Ö F T E R I A

Iranian Joojeh Kabab (D)	 108
Saffron yogurt marinade, 
Persian zereshk rice

Shish Tawook (D/G)	 98
Char-grilled garlic-marinated chicken, 
biwaz salad, char-grilled vegetables, 
tomato

Beef Kabab (G)	 98
Biwaz salad, char-grilled vegetables, 
tomato

Levantine Mixed Grill (D/N)	 188
Shish tawook, beef kabab, Iranian 
koobideh, lamb chops, Ouzi rice, 
char-grilled vegetables, tomato

Rubian (SF/D)	 152
Saffron-marinated tiger prawns, 
onion, olive oil, saffron seafood rice, 
char-grilled lemon

Samak (SF/D)	 132
Tahina, basil sauce, confit tomato, 
vermicelli rice

G R I L L E R I A

ORDER A FLIGHT OF 6 FOR QAR 98 
OR INDIVIDUAL PORTIONS

Hummus Bil Karaz (VE/N)	 42
Sour cherry hummus, pine seeds

Hummus Beiruti (VE)	 38
Tomato-paprika hummus, parsley, garlic

Hummus Bil Dukka (VE/N/G)	 38
Gaza–style hummus, dukka spices, 
olive oil

Qudsiyeh (VE)	 38
Palestinian–style hummus, 
whole chickpeas, green shatta

Halabi Bil Shatta (VE)	 38
Aleppo-style hummus, 
spicy tomato–pepper salsa

Mdakhan (VE)	 38
Smoked hummus, roasted garlic purée

Classic Hummus (VE)	 38
Tahina & garlic

HUMMUS WITH HOT TOPPINGS

Hummus Bil Lahmeh (N)	 48
Braised lamb, pine seeds

Hummus Bil Qarnabit (VE/G)	 48
Broccolini hummus, spring onion salsa

Hummus Bil Fitr (VE)	 48
Warm mushroom salad, lemon, olive oil

H U M M U S

Arabian Kids Pizza (G/D)	 32
Tomato, Kashkaval cheese

Manaeesh (G/D/N)	 32
Choice of: za’atar or za’atar & cheese

Deep Fried Tawook Nuggets (G/D)	 42
French fries

Lamb Kufteh Skewer (D)	 42
Choice of: French fries or steamed rice

Seafood Fried Rice (SF/D)	 42
Saffron, egg, tomato, cucumber

Joojeh Kabab Skewer (D)	 42
Saffron rice

Steamed Vegetables (VE)	 28

J U N I O R

Knafeh Nabulsiyeh (G/D/N)	 48
Pistachio ice cream 

Warm Katayef (G/D/N)	 48
Walnut, coconut, 
cinnamon-honey ice cream 

Chocolate-Date Pudding (G/D/N)	 52
Vanilla ice cream, date sauce, 
Medjoul date, gold leaf 

Za’faran (G/D/N)	 48
Saffron scented milk, condensed milk, 
cheesecake style

“Our Own Baklawa” (G/D/N)	 52
Hazelnuts, citron, praline ice cream 

Balah El Sham (G/D)	 48
Syrian fritters, orange blossom syrup, 
cardamom cream

Seasonal Fruits	 48
Freshly-cut fruit

Selection of Ice Cream	 15
Vanilla, pistachio, cinnamon honey

D E S S E R T

Tabboulet Remman (VE/G)	 38
Parsley, fresh pomegranate, tomato, 
onion, bulgur, lemon, olive oil

Fattoush (VE/G/N)	 48
Mixed greens, raw vegetables, 
sumac bread, pomegranate molasses

Jarjeer O Tamr (D/V/N)	 48
Date, rocket salad, arugula, spinach, 
onion, candied walnut, goat cheese, 
date mustard dressing

S A L A D

Raheb Salad (VE/N)	 46
Smoked eggplant, vegetables, walnut, 
pomegranate molasses

Shanklish (D/N/G)	 38
Cow & sheep milk aged cheese, dry 
za’atar, tomato, mint, onion, olive oil

Mutabal Badenjan (VE)	 42
Chargrilled eggplant purée, 
pomegranate, tahini

Zaytonyeh (VE/N/G)	 32
Mixed olives, capsicum, onion, carrot, 
walnut, fresh pomegranate

Muhammara (VE/N/G)	 32
Capsicum, walnut, breadcrumbs, 
pomegranate molasses

Innabiyeh (VE)	 42
Stuffed wine leaves, lemon, olive oil, 
pomegranate molasses

C O L D  M E Z Z E


