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MOHINEE FOOD MENU

ARABIC BREAKFAST

e kil

(All local breakfast served with Arabic bread) Foul Medames (V) (H)

el J il 5 (o pad) 3l pa a3y

Stewed broad beans with traditional condiments of tomato, onion,

Cumin powder, olive oil and lemon 20
Osallls sl e el ¢ Juadl ¢ alalalall ¢ el Jl gil) aa ogdaall J 8l

Falafel (V) 14

Jada

Deep-fried crushed chickpeas and parsley patties served with tahina sauce
adall (o sam e 2y JiDA
Oriental Breakfast Selection (V) (H) 14

Sl ) shill (e dl jasl
Hummus, labneh, moutabel, falafel, marinated green and black olives, mixed pickles

and tahina sauce
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(S) Signature (H) Healthy (V) Vegetarian (N) Nuts (SF) Sea Food (A) Alcohol



CONTINENTAL BREAKFAST
Juiis oS jUad) 25

Baker basket toast, Croissant, Muffins and cereal (cornflakes) with milk served with
jam/butter/honey and juice

uanll /323301 / (2 pall an a2y sl aa (sSald () 5S) g ¢ (e ¢ (sl 5 S ¢ Ganaall sl s

AMERICAN BREAKFAST
Syl i) 35

Choice of eggs (boiled /omelet/scrambled/fried egg), chicken sausage, beef bacon,
grilled tomato, sautéed mushrooms, baked beans, hash browns and toast bread served
with and jam /butter /honey and juice

¢ 4y gia plalals ¢ e (58 pal ¢ zlad o ¢ (e Uaan / Gsida / Culagl /(3 sbae) e s (an
opas g due /53 ) (o2 0 g pdy Qo gl a5 05l (I €8 ) sade Ll sl ¢ 4 g a5 e

TRADITIONAL ARABIC BREAKFAST

Al e ad) 35

Choice of eggs (boiled /omelet/scrambled/fried egg), foul medames, hummus, labneh,
tomato, cucumber, feta cheese served with Arabic bread on the side and
jam/butter/honey and juice

Db cableh ¢l ¢ ana ¢ uede J 8 ¢ (e (an / @583 pan [ dae / § shae) 48 )l Caua G
owac s Jue /32 / (e (208 35 ae piy b s

INDIAN BREAKFAST

a i) 30
Choice of eggs (masala omelet / fried egg / boiled egg / scrambled) plain thawa
paratha, channa masala, yoghurt, mix Indian pickled and fruit salad jam/butter/honey
and juice
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KIDS BREAKFAST 12
JulY) ) ghd

Fresh Pancakes / French Toasts (H)

i Al 5l ae 7 5la LS ol

Served with pancake syrup, chocolate sauce and butter

32 30 5 ¥ SEN a gea g g g 9 S L) ae 038

Farm Egg 18
z el el

Boiled / Omelet / Fried, served with chicken sausages and hash brown

e jial) sl 5 Lol (305 o oy Jlie e} / 5 shase
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SALADS & APPETIZERS

Ll 5 catlallll
Classic Caesar Salad 25

Crispy romaine lettuce toasted with Caesar dressing, served with turkey bacon,
crunchy croutons and parmesan cheese

O sl ol A 5 Gaeaal) Jaadl s 238all e g )l Gl aad ae paly pad daliay (les )l Guall

Add Cajun spiced chicken / Add grilled lemon prawns (SF) 30/35
Osalll (o (5 siall Gl s )l ) el zlaall ¢ 5alS as

Greek Salad (V) (H) 22
A ) ALl

Romaine lettuce/cucumber tomato/, bell pepper/, red onion/, feta cheese and olives/,
olive oil-lemon dressing

Osadlll Gaga s Ot 3 Cuy e sy ¢ Bl dia ¢ jeal duay ¢ sl Jild ¢ alalala ¢l ¢ Jlay) ea
Oriental Cold Mezzeh (V) (H) 28
L BRI EE S

Hummus, moutabel, tabbouleh, fattoush and vine leaves, served with pickles and
Arabic bread
ol 5ol QA pe anly Ciall (35 / g8/ A g8 /e /men

Oriental Hot Mezzeh 30
Alseddlas il

Selection of fried kibbeh, meat and cheese sambousik, and spinach fatayer with tahina
sauce
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Tempura Fried Prawns (SF) 35
1saad Mia a8

Batter-fried crispy prawns served with sweet chili sauce

Sl s Jlall o seall ae paiy 30 500 e luy )

Tandoori Chicken Skewers 30
S50 Zlad G

Indian spiced marinated chicken skewer served with mint sauce

gl (o sia ae a2y Aaigl) 43 Hlally Jiie zlaa
Classic Nachos (V) 22

SIS 5l

Topped with melted cheese, pico de gallo and sour cream
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SOUP & COMFORT FOOD

3ad dankal gl e

Slow Roasted Tomato Soup (V) (H) 22
phlakll 4, ) 5
Chicken & Vegetable Clear Soup (V) (H) 22

gladly Juadll )5

Served with herb croutons

CLieYU (aene 8 ae pai

Lentil Soup 22
ol 4y ) 55

Slow cooked lentil with Arabic spices served with lemon wedges and Arabic croutons
0 Uaene i adaly () salll ol e 238 Ay je Gl s g ¢ shae Guae

Club Sandwich 30
sl 5l

Roasted chicken, turkey bacon, lettuce, tomato, cheese and egg
04.44‘54.\.\36*% cu&c)ﬁd\gnj‘)l\gﬂgﬁ\eﬂ@m‘s‘)cbl

BBQ Chicken Wrap 26
s sall zlaall G sile

Roasted chicken with smoky BBQ marinade, sautéed onions, pickle, lettuce wrapped
in spinach tortilla

il D 58 B sila g e ¢ il Jead) AL pe (A S0 50 ae (g il Zlaall
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Falafel Wraps 22
O gaile JaMa

Arabic bread with falafel, hummus, lettuce, tomato and tahina dip

bl dalia ahaleda ¢ (ud ¢ B ¢ (ans e e 38

Angus Beef Burger 35
plll a0

Angus beef patty, pickle gherkin, lettuce, tomato and cheddar cheese melt

ol Ay ablel ¢ Ged Jlae o la Jlia ¢ 5 8 aal

Chicken Burger 35
gl s

Homemade chicken patty, pickle gherkin, lettuce, tomato and cheddar cheese melt

(S) Signature (H) Healthy (V) Vegetarian (N) Nuts (SF) Sea Food (A) Alcohol



PIZ7ZA & PASTA

Bl 5 ) i

Margherita (V)

Gle ke

Tomato, mozzarella cheese and fresh basil

g oMl Ol 5 G ¢ Bl 50 At ¢ plalela

Grilled Vegetables (V)

< sdiall jliadl)

Tomato, mozzarella cheese, onions, bell peppers, zucchini, olives
O ¢ sla Jalh ¢ L oS ¢ Juay ¢ By ) e dds ¢ phalala
Seafood (SF)

Lom oY sl

Mixed seafood, tomatoes, capers, red onions and mozzarella cheese
Sy sall A ¢ uial oy ¢ S ¢ alabala ¢ Ay o Sl
Beef Salami

S Ayl

Tomato, mozzarella cheese, and beef salami

S8 Ak ¢ ) ) se A ¢ plalala

Pasta of your choice

L) (e & jla)

Penne / Spaghetti / Fusilli /Gluten Free

Ol e JA 7 asd /el

Sauce

o sall

Tomato Basil / Arabbiatta / Mushroom Cream / Pesto Beef Bolognese / Carbonara

U 53 )S / il g ey /il ay S /Bl i / (a5 alaleda

30
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40

35

35
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MAIN COURSE

() (Bl
Fresh Salmon Teriyaki (Chef Special) (SF) 49
apdll jlaa) / Sb iz e O sals

Pan-seared salmon steak with sauteed green beans and herb-marinated cherry tomato,
egg fried

Rice
3oV s s sl (ysaled) ¢ o) puaddl Ll pualdl) 4 g yana Slias () gal

Shish Tawook 32
B sl

Arabic spices, biwaz salad, garlic mayo sauce, French fries

Arabic Mixed Grill (N) 48

A i jal) (5 5Ll

Lamb chop, beef shish kebab, lamb kofta, shish tawook, biwaz salad, served with
vermicelli rice, pickle, Arabic bread

30V g sl Aabs e (35 ga i) 5 Sl aalll 458 / g il LS/ Ll aall (g ada
o 5l Jladl s 4y il

Angus Australian Beef Tenderloin 48
ol VY anll o g

Grilled to your liking, sautéed mushroom, mashed potato and mushroom sauce
psriall (o s g A 5 jge Unlday 4 gus 2 g e e Hll a5 5ile

Indian Combo (V) 35
Sl 525l
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Selection of cumin potatoes and yellow lentils with steamed rice, papad, pickle and
raita

Ly b Jlaey Sl e 551 e paaall ¢ Sial) (gl ulallay (ge o 4

Indian Combo (Non-Veg) 40
el (s sigdl sae oSU)

Chicken curry and yellow lentils with steamed rice, papad, pickle and raita

Ly 3Ll Jlaa s Sl e 5 015 sial (use 5 (5 )S zlaa

Butter Chicken (S) 38
30 3lL zlaa

Countryside recipe of chicken curry served with steamed rice, pappad and pickle
) 5 JB e el e cedaall 5HY) ae Aalll dpigll ddia ol (5 IS zlaa

Biryani: Chicken (N) 34
zhaa/ Shx

Biryani: Lamb 34
aal/ Shn

Biryani: Vegetables (V) 30
Jead S

Served with vegetables raita, papad and pickle

Jall 5 Wl 5 sl ae aass

Sides 15
Al Gkl

French Fries / Potato Wedges or Mashed / Roasted Potatoes / Steamed Vegetables /
Rice Sautéed Mushroom / sauteed green beans

A s / o pially Agigas )1 e SR e jlad /4 e Gudalday / dwi s sea ) s Usllay / Al Unlday
c;‘).'ai]\ \,.ﬂjmm‘
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DESSERTS

il slal

Umm Ali (N) 2
oo o

A traditional recipe made with baked puff pastry, milk, nuts, raisins and rose infused
cream

235l e siiall a0y o 3 8 3 il Culal Aisne (50 8 puinna b Byl i

Cheese Cake 20
With whipped cream and blueberry sauce on top

53 e alon s i i 6

Fresh Cut Fruits 20
Aalada da jUa 4S5

Selection of fresh seasonal fruits

Lyans 5all 481 gl pa 5 ,lida Ao gana

Walnut Chocolate Brownie 22
Dl Y SEl ae il

With scoop of vanilla ice cream

sl S sl (e 48 e e

Ice Cream 22
Glalidl)

Vanilla / Chocolate / Strawberry
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KIDS MENU

JulaYl alads dails

Chicken Nuggets / Potato Wedges / Fish Finger 22
ol mbial / 3y 5 Uallay / Giiali zlas

With fries and tomato ketchup or tartar sauce

LN (o e / alaledall C18S / AaAl) Uslal) aa

Kids Pasta: Penne / Spaghetti 22
JUB ebl / i by

With tomato, sauce / cheese sauce / beef bolognaise sauce

G il )5l dala / () (e / plalaball (4 5ea o

Mini Chicken Burger 22
wwall glaall ja

Homemade chicken patty, pickled gherkin, lettuce, tomatoes and cheddar cheese melt

ALL THE PRICES ARE MENTION IN UAE DIRHARMS, INCUSIVE OF 7%
MUNICIPALITY FEE, 10% SERVICE CHARGE AND 5% VAT
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