
FROM THE CHARCOAL GRILL

Adana Kebab (D)
Spicy minced lamb kebab 

Shish Taouk (D)
Marinated chicken kebab

Seabass (D)
Harra sauce

Lamb “Ouzie” (N)(D)
Slow cooked and served with Oriental rice 

Roasted Cauli�ower (D)
Roasted cauliflower with tahini and labneh

Batata Harra
Lebanese fried potatoes with lemon, chili, garlic  
and coriander

Moussaka
Lebanese mixed vegetable and chickpea stew

DESSERTS

Kunafeh (N)(D)
Fresh baked pastry with akawi cheese and syrup

Warm Date Pudding  (N)(D)
Toffee Sauce

Al Magheeb Pavlova (D)
Kashta vanilla cream, sponge and fresh fruits 

COLD MEZZEH 

Salatat Shamandar (N)(D)
Salad of beetroot, orange, whipped feta and 
pistachios

Tomato & Shanklish (D)
Fresh tomatoes with zattar, shallots, olive oil  and 
homemade shanklish cheese

Muhammara (N)
Roasted red bell pepper puree, breadcrumbs and 
nuts

Al Magheeb Tabbouleh (N)(D)
Parsley, onion, tomato, cauliflower, aged cheese,
dried cranberry and walnuts

Fattoush 
Crouton, cucumber, lettuce, tomato, radish and 
watercress 

Babaghanoush 
Smoked eggplant with peppers, onions and
pomegranate 

Hummus (N)
Creamy chickpeas puree with tahini

HOT MEZZEH

Cheese Rakakat (D)
Dukkha, crispy fried dough filled with Akawi cheese

Spinach Fatayer (N)(D)
Baked pastry, walnuts and pomegranate 

Meat Kibbeh (N)
Pinenuts, onions and sumac

Falafel 
Chickpeas, mint and garlic

STARTERS

AL MAGHEEB EXPERIENCE

AED 195

(N) Nuts (D) Dairy
All prices are in Dirhams and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.



(N) Nuts (D) Dairy
All prices are in Dirhams and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.

FROM THE CHARCOAL GRILL

Adana Kebab (D)
Spicy minced lamb and kebab 

Shish Taouk (D)
Marinated chicken kebab

Seabass (D)
Harra sauce

Lamb “Ouzie” (N)(D)
Slow cooked and served with Oriental rice 

Lamb Chops 
Marinated chops with roast garlic and chilies 

Roasted Cauli�ower (N)(D)
Roasted cauliflower with tahini and labneh

Batata Harra
Lebanese fried potatoes with lemon, chili, garlic  
and coriander

Chermoula Prawns (D)
Olive oil, garlic, fresh herbs, lemon and spices

Moussaka
Lebanese mixed vegetable and chickpea stew

DESSERTS

Kunafeh (N)(D)
Fresh baked pastry with akawi cheese and pistachio

Warm Date Pudding (N)(D)
Toffee Sauce

Al Magheeb Pavlova (D)
Kashta vanilla cream, sponge and fresh fruits 

COLD MEZZEH 

Salatat Shamandar (N)(D)
Salad of beetroot, orange, whipped feta and 
pistachios

Tomato & Shanklish (D)
Fresh tomatoes with zattar, shallots, olive oil & 
homemade shanklish cheese

Muhammara (N)
Roasted red bell pepper puree, breadcrumbs and 
nuts

Al Magheeb Shrimp Tabbouleh(N)(D)
Parsley, onion, tomato, cauliflower, aged cheese,
dried cranberry and walnuts

Fattoush 
Crouton, cucumber, lettuce, tomato, radish and 
watercress 

Babaghanoush 
Smoked Eggplant with peppers, onions and
pomegranate 

Hummus Bil Laham (N)(D)
Creamy chickpeas puree with tahini and lamb 

HOT MEZZEH

Cheese Rakakat (D)
Dukkha, crispy fried dough filled with Akawi cheese

Spinach Fatayer (N)(D)
Baked pastry, walnuts and pomegranate

Meat Kibbeh (N)
Pinenuts, onions and sumac

Falafel 
Chickpeas, mint and garlic

Crispy Haloumi Cheese
Tomatoes and fresh zattar 

STARTERS

AL MAGHEEB PLATINUM EXPERIENCE

AED 245


