
SA LADS  AND  

CO LD  P L A T T E RS  

EMERA LD  N I GH T S  B Y  B EN T L E Y
I F T A R  S A M P L E  M E N U

DA T E  CO L L EC T I ON

Plain Medjool  Dates
 Medjool  Dates  with Walnuts  Medjool

Dates  with Orange Medjool  Dates  with
Pistachio Medjool  Dates  with Rose

Medjool  Dates  with Coconut

RAMADAN  BE V ERAGES

Thamar Hindi ,  Jalab,  
Karkadeh,  Qamar Aldin 

Watermelon and Orange JuiceS Laban
Water

COLD  ME Z Z E

Hummus
Baba Ghanoush Mouhammara

Tzatziki
Pistachio Labneh
Stuffed Eggplant

Caul i f lower Tahina
Fattoush Salad

Lebanese Fattah Shankl ish
Vine Leaves

Labneh with Mint  

CHEESE  S E L EC T I ON

Feta  |  Akawi  |  KashkavaL
 Mashmoula  |  Nabuls i  |  Haloumi

Flavored Labneh Bal ls  
Crackers  |  Honey

Dried Fruits   |  Walnuts  

Haloumi,  Fig  and Pomegranate  Salad

Beetroot ,  Pistachio 
and Oranges Salad 

Seared Tuna,  Sweet  Sous 
Onion Marmalade 

Roasted Spiced Chicken,  
Mango Chutney

Charred Asparagus,  Art ichokes,
Chimichurri ,  Parmesan

Roasted Tomatoes  with 
Mozzarel la ,  Basi l  Oi l

SOUPS

Yellow Lenti l
Freekeh 

V EGE T AB L E  AN T I P AS TO

Charred Pumpkin,  Maple  Syrup,
Thyme,  Goat  Cheese

Gri l led Yel low and Green Squash,
Chives,  Oregano

Gri l led Marinated Caul i f lower,
Harissa ,  Extra  Virgin Olive  OiL

Roasted Carrot  with Thyme & Olive
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S TOKE  &  S T OKER

SUSH I  S E L EC T I ON

KOO  MADAME

FA VOR I T E S

Saba -  Mackerel  Sushi
Tamaki  -  Spicy  Tuna

New York Rol l
moked Salmon & Apple

Veggie  Rol l  Cucumber,Carrot ,Radish

四川辣子雞

Chicken,  Dried Chil i ,  Szechuan
Red Pepper  

鍋燒黑椒雪花牛

Wok Seared Austral ian Beef ,  Black
Pepper  Sauce

蒸白米饭

Steamed White  Rice  

和牛炒刀削面

Wok Fried Flying Dagger  Noodles ,
Beef ,  Egg & Mixed Vegetables

葱油面

Shanghai  Noodles ,  Onion Oil

F L A VORS  O F  M I L A

Gril led Chicken
Fermented Tomato Marinated Corn
Fed Chicken,  Heir loom Tomatoes,

Green Shatta ,  Toum

Gril led Hammour
Agrum Salad,  Citrus  Tahina,  Di l l

Leaves,  Sea Is land Red Peas,
Chermoula

Celeriac  Muskhan
Blended Spices ,  Tarator  Sauce,  Slow

Cooked Onion,  Sumac

LOCA L  OU Z I  

Oriental  Rice,  Dagous Salsa  and
Cucumber Yogurt  

CARV I NG  S T A T I ON

 Mustard Crusted Beef  Ribeye
Beef  Jus,  Horseradish,  Chimichurri

HO T  ME Z Z E

Vegetable  Samosa
Cheese Rol ls

Lamb Kebbeh 
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ROSEWOOD  SWEE T  SHOP

CAND Y  CO L L EC T I ON

Gummy Bears  
Gummy Worms
Sour Patch Kids

Peach Rings
Jel lybeans

Gum Drops
Spice Drops
Jel ly  Babies  

Sour  Fruit  Sours
Watermelon Sl ices

Gummy Frogs
Sour Apple  Rings

Chocolates
Chocolate  Brit t le  

T URK I SH  I C E

CREAM  COUN T ER

Tradit ional  Turkish Ice  Cream
with a  Thick,  Stretchy Texture 

and Slow-Melt ing Finish.  

A Uniquely  Chewy Bite  and
Smooth Flavor.  

CHOCOLA T E  F OUN T A I N

2 Flavors ,  Marshmallows,  Fruits ,  
Dry Fruits ,  Sponge 

HOUSE -MADE

ARAB I C  SWEE T S

CO L L EC T I ON

Lebanese Baklava
Namoura,  Chabiyat

Mafrouke,  Loukamat
Kunafa ,  Makaroun

Maamoul

Mouhalabia
Warm Umali

Cheese Kunafa

I N T E RNA T I ONA L  D ESSER T S

Sticky Toffee Date  Cake
Espresso Tiramisu

Gianduja  Chocolate  Tart
Bourbon Vani l la  Crème Brûlée

Matcha Green Tea & Vani l la  Cake
Cookie  Crumb Pistachio Choux

Fruit  Salad 
with Star  Anise  and Ginger  

HO T  B E V ERAGES

Arabic  Coffee  
Tea,  Coffee,  Herbal  Infusion
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