


From the depth of the past to the surfaces
of the present, from the charm of one Th-
ousand Night and a Night Stories, our charm
extends to a space of magic in which the Iraqi
taste hugs the joy of imagination that is blended

with the scent of the past and the joy of the present.

The cuisine of the Mesopotamia has a long
history owning back to more than six thousand
years. The plates history extend back to
the Sumerian, Akkadian, Babylonian and
Assyrian ages shows some of the recipes that
were prepared in temples during the religious
festivals. Such recess are regarded as the
earliest writings in culinary art in history.

In our restaurant, we are attempting to offer
our dear guests the traditional taste as well
as the cultural architect that is highly disting-
uished. Although their characteristics do not
necessarily express a certain stage in bistory
in the series of architectural development in
the Mesopotamia there has been rather successive
architectural accumulations and actions for many
centuries that trace this unique culture of the
Mesopotamia. As a matter of fact, it may be said
that the Iraqi architectural style is a true unique
treasure.

We further attempted to shed light on a simple
part of the cultural architectural traditional
treasure of lraq.
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Ryouk is the name of the breakfast'in Iragi colloquiallanguage,

and has been regarded as one of the most important lragi‘meals
being a rich.and a‘main meal.

Broad Beans with Ghee
Broad beans cooked the Iragi way, with the hot Tanour bread and
topped with fried eggs with Arabic ghee

Oven Makhlama
Minced meat cooked with some vegetables, eggs, and grilled in
an earthen pot in the oven.

Eggs with Pastermi
Slices of Iragi Pastrami with fried eggs.

Pastrami with Tomatoes
Slices of fried Iragi pastrami with tomatoes.

Qawerma with Eggs
Sheep meat that comes with fried eggs.

Vegetable Omelettes
A selection of vegetables fried with eggs.

Fried Haloumi Cheese with Eggs
Slices of Haloumi cheese fried with eggs and garnished with
mint.

Mushroom Omelettes with-Feta Cheese
Mushrooms fried with eggs with squares of feta cheese, olives,
and dry thyme.

TJomatoes with Eggs
Pieces of tomatoes and minced onions fried with eggs.

Qaleya
Chunks of lamb fried with onions and Iragi spices.

Gelfry
Chunks of lamb cooked the Iragi way with a selection of
vegetables and tomato sauce.

Mixed Diary Products
(Cheese +Labneh+ Butter + Jam)

Manakish (Select two)
Meat, cheese, zatar

Qeamar & Kahi
Qeamar & Kahi (1 kg)
Qeamar & Kahi (2 kg)

Qeamar & Kahi: [ragi cream-severed with fiteer, honey & jam

mixed pastries

(Thyme, Cheese, meat, spinach)
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Cream soup with mushroom
Cream soup with chicken

Vegetable soup
Seafood Soup

Adas Soup

S ptyons

Homos

Samad Restaurant Homos
Beetroot Mutabal
Moutabal

Baba ghanoush

Tabbouleh

Labneh with mint.

Stuffed vine leaves

Eggplant with yogurt, walnats and garlic
Gagek (gogurt with cucumber)

Arabic Yogurt

Beet with oil & Lemon

Eggplant In the Iraqi way

Samad Al Iraqi mixed appetizers platter
(Homos + Beets + Mutabal beetroot Eggplant Salad + Mutabal)
Iraqi Pickled

Sk ~erd

Iraqi pastrami

Chicken liver (garlic and lemon) / (garlic and pomegranate molasses)
Sausages with lemon & Garlic

Tripoli Kebba (5pcs)

Sausages with pomegranate molasses

Cheese Borak (pastry)

Spicy potato

Meat Borak (pastry)

Homos with meat and pine nuts

Potatoes with mushrooms and minced meat.

Foul with Oil

French fries

Meat & Tomato Tajen

Mixed Kubba (Borak chese, Halab Kubba, Potot Kubba, Borak meet, Traboulsi Kubba)
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Seasonal-Salad 2.3
A selection of fresh seasonal vegetables and pomegranate, with
lemon and olive oil dressing.

Fatoush Salad 24
Selection of fresh vegetables presented with toasted bread and

sumac with lemon, olive oil,and pomegranate dressing.

Oriental' Roka Salad 25
Fresh rocket leaves with slices of beets, red onion rings,and

sumac with lemon and olive oil dressing.

Caesar Salad with Chicken 29
Fresh lettuce with slices of chicken breast, cubes of toasted

bread, slices of fresh mushroom, Parmesan cheese and Caesar dressing.

Our Special Salad 2.9
A selection of seasonal green leaves with dried figs, walnuts,

avocado slices, asparagus, with vinaigrette and olive oil dressing.

Thyme Salad 24
Fresh thyme leaves served with olives slice, walnut piece with cubes

of feta cheese, pomegranate molasses

Greek Salad 3
fresh lettuce, pieces of coloured Bell peper onior rings, pieces of
tomatoes, Slices of cucumber, Sliced black olives and Feta cheese cubes.

Shrimp Salad 43
Shrimp Marinated with pesto sauce grilled & serve with slice of mango
& lettuce, watercress, lemon and olive oil dressing.

Quinoa salad 4.3
quinoa, fresh mango, olive oil, grilled carrot, grilled beet, pecan nuts,

Iraqi anba, leafy vegetables

Beetroot salad with orange 4

Slices of grilled beetroot, orange, feta cheese, Italian arugula,
balsamic vinegar



Haloumi Cheese Salad
Slices of Haloumi cheese, served on Rocca leaves, lettuce,
cucumber and avocado slices, with lemon and olive oil dressing.

Salad of Iragi Shawarma
Slices of shawarma and slices of spring onion, slice of tomato slices
of capsicum served with traditional Iraqi salad.

Shrimp Salad

shrimp in basil sauce grilled,mango slices, lettuce leaves, arugula,
vinger and oil sauce

Tuna Salad
Slices of tuna served on lettuce leaves, corn, slice tomato, slice pickle,
beetroot, lemon and olive oil.

Mixed vegetables dish
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Original Traqi Kitchen offered with a group of Iraqi Heéritage dishes
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Mosul Kubba (almonds & currants)
(cracked wheat dough stuffed with minced meat,
almonds, and currants)

Mosul Kubba
(cracked wheat dough stuffed with minced meat).

Halab Kubba
(rice dough stuffed with minced meat).

Grits Kubba
(grits dough stuffed with minced meat)

Sarai Kubba
(Stuffed with minced meat and cooked in tomato sauce)

Potato Kubba
(Potato dough stuffed with minced meat)

Lemon:Kubba
(Iragi Kubba stuffed with meat and cooked in tomatoes,
turnap and homos)
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Whole Lamb

Whole lamb prepare in oven with rice as you chosen (Biryani Rice,
White Rice, Red Rice) with mixed nuts, with Mix Soup, (Fasoulia, Baniya,
Potato & bazinjan.

Half Lamb

Lamb Shoulder
Lamb shoulder cooked the Iragi way on three types of rice (white
+ Red + Biryani) with vermicelli, currants, and veg. sauce.

Meat Quzi
Lamb chunks cooked the Iragi way on three types of rice (white
+ Red + Biryani) with vermicelli, currants, and veg. sauce.

Stuff Lamb
Slices of grilled lamb meat with rice cooked with the eastern Iraqi
spices, with nuts, currants, served with veg. sauce.

Meat Tashrib
Lamb chunks served with hot Tanour bread, soaked in tomato
sauce and vegetables, with white rice platter

Shawarma Tashrib
Slices of Iragi shawarma served with hot Tanour bread, soaked
in tomato sauce and vegetables with a rice platter.

OkraTashrib

Lamb chunks served on hot Tanour bread, soaked in cooked
okra with tomatoes with a rice platter.

Qaleya Tashrib

Lamb meat slices cooked with onions, white meat gravy and
soaked on hot Tanour bread, with a rice platter.

Chicken Tashrib

Half cooked chicken with vegetables and tomato sauce, served
on hot Tanour bread with white rice.

Habiet

Lamb chunks served on hot Tanour bread, soaked in meat
gravy with a rice platter.

Delimie

Lamb chunks served on hot Tanour bread, a layer of white

rice, soaked in vegetables and tomato sauce.

Shawarma on Rice

Slices of Iragi shawarma served on a rice platter with veg.sauce.
Meat Biryani

Slices of lamb meat served on a platter of Biryani rice with

Iraqi spices, peas, carrots, vermicelli and currants with veg. sauce.

Sham Quzi

Special dough stuffed with Biryani rice cooked with the Iraqi
spices, lamb and chicken meat slices, grilled in the stone oven
and served with veg.sauce.

Hot hamis meat in pottery

Lamb, onions, tomatoes, pepper
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Kababon Rice
Kabab Grilled on charcoal served on a rice plate with vegetable sauce.

Mix Grilled
Mix grill on charcoal served on a rice plate with vegetable sauce.

Qawerma on Rice
Slices of lamb cooked the Iragi way on a platter of white rice with
veg. sauce.

Chicken Biryani
Pieces of chicken meat cooked with rice, carrots,and peas, mari-
nated with Iraqi spices currants, vermicelli and veg sauce.

Chicken onRice /Burghel
Haifa chicken marinated and grilled in the oven, Served
With mixed rice and leg sauce.

Meat Maqgluba
Slices of lamb cooked with Red rice, eggplants, potatoes,
tomatoes, served with veg. sauce.

Chicken Magluba
PCS. of chicken with rice with bazenjan with grilled potato with special
flavoring

Dolma
A selection of vegetables stuffed with rice and minced
meat cooked the Iragi way.

Bacha
Half a head of lamb with tongue, brain, legs, sausages and Kubba
cooked the Iragi way.

Stuffed Chicken for-Two
Chicken marinated with spices, stuffed with rice, minced meat,
and nuts grilled the Iragi way.

Kufta with Tomatoes
Minced lamb meat with onions and parsley grilled on a tray with
tomato sauce, served with a platter of white rice.

Kufta with Rashi
Minced lamb meat with onions and parsley grilled on a tray with
tahini served with a platter of white rice.

Arouk Kebab
Minced meat and vegetables mirinated and fried making round shape
served with fried eggplant and fried potato

Meat Tabsi
Vegetable cooked with tomata served with pcs of lamb
with platter of rice

You can choice between the type of rice (White /Red / Biryani) or Burghel
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[ragi Kabab

Char-grilled minced iamb meat.

Iragi-Mix Grilled

Lamb Kebab, Chicken Kabab, Meat Tikka, Chicken Tikka, Ribs, Arais
Iragi Kebab Yoghurt

Char Grilled iragi Kebab cooked with yoghurt sauce

(The secret of this dish is the preparation method of yoghurt sauce
with pine nuts)

Kosengek Kebab

(@ method for cooking kebab north of Iraq)

Minced lamb meat marinated with tomatoes.

Stuffed Kebab
Minced lamb meat stuffed with parsley onions, and garlic

Pistachio Kebab

Minced lamb meat stuffed with Halabi pistachio.

Eggplant Kebab

Char-grilled minced lamb meat with Eggplant pcs in iragi way

Indian Kebab
Minced lamb meat marinated with chili comes with sauce
and arice platter.

Kabab Khashkhash

Char-grilled minced lamb meat served on tomato sauce
Chicken Kebab

Minced chicken meat marinated the Iragi way.

Mix Grill

Iraqi shish kebab, chicken kebab, half meat shish Tikka, and half
chicken shish Tikka.

Meat Tikka

Char-grilled lamb chunks.

Chicken Tikka

Pieces of chicken breast.

Ribs

Lamb ribs marinated and grilled the Iraqi way.
Char-grilled Chicken

Half a chicken marinated the Iraqi way.

Lamb Melak

Char grilled lamb liver.

Arais

Iraqgi Bread Stuffed with Minced Meat & Grilled Served with
Grilled Vegetables

Baba Ghanoush Kebab

Kebab, grilled eggplant, yogurt, pine, grilled pepper, butter, pomegranate

7.9
7.1

6.7

6.7

6.7

6.8

6.7
6.6
6.7

6.6

7.1

7.1

6.6

7.1
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Meskouf Fish

Fish in the Oven

Rice and Fish Platter (Grill or Fry)
Char-grilled Fish

Char-grilled Fish Tikka
Mix Sea Food
et Faste (kg)
Hamour ' Supreme Coffer Sheri

10 9.7 9.7 9.7
Sultan‘lbrahim Gounad Zubaidi

9.9 10 11

Char-Grilted %

Marinated with a special recipe.

Stone-Oven Gritl
Served with fresh vegetables.

Lemon and Oil
Marinated with minced garlic, lemon juice, mustard,
oil and salt,and cooked in the oven.

Oven(Tajin
Fish boiled and marinated with special spices and cooked
in the special sauce, and grilled in the oven.

Hot Fish
Char-grilled with hot sauce.

Panee
Fish marinated with bread crumbs and deep-fried.

74/kg
51/
6.8
6.1
5.7
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Heaw Sood

Lobster Shrimps Kalamare

14.5 14.5 7.9

Sow Tovel Cooleirng Methodds
Termidor

Grilled or boiled lobster meat served with béchamel sauce and
mozzarella cheese in lobster shell

Oven Tajin
Sea foods are boiled, seasoned with spices and cooked in special
sauce and grilled in the oven.

Char-grilled
Seasoned with special recipe.

Panee
Seafoods are coated with bread crumbs and deep fried.

Cooked with garlic and lemon
Sea foods are cooked In lemon, garlic,and green coriander.

A e SR ST YK SO B,

Sea Food Mixed Dish.,
Sultan Ibrahim, Hamour Fillet Fried, Fried Shrimp, Grilled Shrimp,
Fried Calamari

Hamour with Tomato-sauce & Pomegranate molasses
A piece of grilled Hamour in the stone oven with red sauce.

7.6

5.8
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Steak with-Mushroom
Fillet veal grilled with side vegetables, Potato and Mushroom Sauce

Black Paper Steak
Fillet veal grilled with side vegetables, Potato and (with paper Sauce)

Classiclamb chops-(Panee)
4 Lamb chops marinated and covered with fried bread and served with
sauteed vegetables

Grilled Chops
4 Grilled lamb chops served with grilled vegetables and a classical
Arabic sauce with milk, mint, garlic and coriander

Meat Scallop
Fillet Veal Fried obway al Panee

EHockoss

Chicken with mushrooms
Chicken breast grilled with cream sauce and fresh mushrooms.

Chicken Corden Bleu
Chicken Breast stuffed with smoked turkey slices, and cheddar
cheese, pane fried with special sauce.

Chicken-Scallop
Panee Chicken breast with tartar sauce.

Chicken Pesto
Rolled Chicken breast stuffed with mozzarella cheese served with
pesto sauce

6.7

6.7

6.2

54

6.2
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54
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Kids Menw

Meat burger
served with fries and coleslaw salad

Chicken burger
served with fries and coleslaw salad

Meat shawarma kids meal
served with fries and coleslaw salad

Chicken shawarma kids meal
served with fries and coleslaw salad

Fish and Chips
Slices of marinated and fried fish fillets,
served with fries and the cocktail sauce

Diter

Fettuccini-Aifredo with chicken slice
Fettuccini cooked with cream sauce, mushrooms, and chicken
pieces (served with parmesan cheese)

Penne Arabiata
Penne pasta cooked with tomato sauce, garlic, basil, chili (served
with parmesan cheese)

Spaghetti Bolognaise

Spaghetti cooked with tomato sauce and minced meat the Italian
way (served with parmesan cheese)

Ravioli

Tomato paste, olive oil, mozzarella cheese, basil

2.7

24

2.7

24

2.9

519

5.9

51

5.5
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Meat shawarma Dish

Chicken shawarma Dish

Arabic shawarma (Meat) Dish
Arabic shawarma (Chicken) Dish

54
4.7
B
34

Meat Shawarma Sandwich
Chicken Shawarma Sandwich
Meat Kabab Sandwich
Chicken Kabab Sandwich
Meat Tikka

Chicken Tikka

Grilled Liver Sandwich

A green salad, lentil soup, Tanour:Bread andIraqi tea comes
additionally with loungesandwiches

Sl

Chicken Kebab Sandwich
Meat Kebab Sandwich
Chicken Shawarma Sandwich
Meat Shawarma Sandwich
Grilled Liver Sandwich
Chicken Tikka Sandwich
Meat Tikka Sandwich

Add to the sandwich a plate of green salad, lentil

and tanoor bread, and Iraqi tea is servedt

1.4
1.9
1.7
2

1.7,
1.7

2.2
2.2
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25
2.0
25
25
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Passione Juice
Orange Juice
Lemon Juice
Pomegranate Juice
Grape Juice
Mango Juice
Strawberry Juice
Kiwi Juice
Pineapple Juice
Apple Juice

Lemon and Mint Juice
Water Melon Juice
Sweet Melon Juice
Avocado Juice
Guava Juice

Carrot Juice
Banana Juice

Raisin Juice

Samad Restaurant Cocktail

Cocktail Juice

Casear Cocktail

Orange and Carrots Cocktail

Cranadine

Milkshake (Chocolate, Vanilla, Strawberry)

2.9
23
2.2
2.9
2.7
23
23

23

24
23

24

1.8
1.8

27
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Kunafa Cheese 3.5
Dates Cake 4
Kagmak with avocado and honey 5
Ice-Cream (Vanilla, Strawberry, Chocolate) 27
Platter of Mixed Iraqgi Sweet 4.2
Fruit Platter (for 2 person) 217
Fruit Salad 22
UM Ali 373
Date Platter 2.2
Iraqi Kleeja 3.5
Iragi Kleeja (1kg) 10
Iraqi Kleeja (¥ kg) 5
Iragi Kleeja: Bakery with-pistachio; cardamom, dates paste and arabic ghee
Stuffed Baklava 0.7
Ma’an Al Sama (Y2 kg) la5
Ma’an Al Sama: Sweets comes/from lragi mountains seasonally

Baklava with icecream 4
icecream (strawberry, vanila, chocolate) 2.7
Saffron Milk Cake 4
Muhallebi with cotton candy 2.8

St (Be

Espresso (Single - Double) (Ti=n3.5)
Cappuccino 152
Hot Chocolate 12
Café Latte 1.2
Nescafe 152
Turkish Coffee 1.4
Iraqgi Tea (1kg) 10
Iraqgi Tea (V2 kg) 5

Iragi Tea: A mixture of the finest types of Ceylon tea,
Note: Served free at the lounge

Big Mineral Water 0.6
Mineral Water 0.3
Soft Drinks 0.375
Piree 0.6
Cup of Yogurt (Shnena) 0.8

Iraqi Laben 3.7
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