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Welcome to Arabian Tea House,

please inform our staff if you have any food allergies.
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Zaman Awaal (Old Dubai)

=

Did you know that the UAE’s rich history is rooted in trade!

The Creek significance can be traced back to 1902, when HH Sheikh Maktoum bin Hasher- the
previous ruler of Dubai - abolished all customs duties on imports, essentially creating a free trade
zone. Also, the strategic geographical location attracted traders from Europe, Fareast, China,

India and Arabian Peninsula.

Since then Dubai became a major trading hub, with much of the activity centered around the

Creek. (The most common goods traded were grains, spices and herbs).
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EFmirati Kids Breakfast

Emirati Kids Breakfast Tray O SN Sl Gy diee

Colorful tray of scrambled eggs as a main dish served with balaleet, yogurt, bread, and the freshly
squeezed orange juice.
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Chebab Bread Kids Tray 0 JEbW Ol 5 ds

Emirati chebab bread tray for children, of delicious chebab bread with cheese and date syrup as the main
dish, served with balaleet, yogurt, and fresh orange juice.
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Fruits Plate

Fun Platter Of Fresh Fruits Banana Orange and Kiwi
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Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg
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Emirati Kids Lunch

Kids Emirati Chicken Lunch Tray €3 @) Jub% ahle¥l bl OUS elaé der

Kids Lunch tray of white rice and minced chicken kebab as the main dish with a side of
fresh carrots and cucumber, sweet watermelon slices, along with strawberry lassi.
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Kids Emirati Meat Kofta Lunch Tray €3 € Jub™ 3hley! eoclll iaiS sl dinwo

Kids Lunch tray of lamb meat kofta and machboos rice as the main dish with a side of fresh
carrots and cucumber, sweet watermelon slices, along with strawberry lassi.
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Kids Emirati Shrimp Biryani Lunch Tray €2 @ JUbS% ab¥) Olg )l 3y s14& ks

Kids Lunch tray of shrimp biryani as the main dish with a side of fresh carrots and cucumber,
sweet watermelon slices, along strawberry lassi.
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Emirati Kids Drinks

Strawberry Lassi | =3 435
Orange | JWy

Carrot | W

Watermelon | Gl
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Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg
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Emirati Breaktast Trays

Special Emirati Breakfast Tray 0 o= Sl Gs) o 85
= AED

Balaleet (vermicelli cooked with cardamom, cinnamon, saffron topped with omelette), dates molasses,
cheddar cheese, thick cream, baked beans, watermelon jam, dango, bajella that comes with traditional bread
(khameer, chebab and tanoor).
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Mr. Ali’s Favorite Breakfast 0O Jadl Jo 2l G

Scrambled eggs stewed with tomato served with cheddar cheese, watermelon jam & tanoor bread (wagafi).
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Liver Breakfast Tray €& :..51 65, e (Middle-Eastern Favourite)

Fresh beef liver fried with onions, potato, tomato, season with spices and lemon juice served with arabic salad,
hummus served with tanoor bread.
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Arabic Breakfast Trays

Arabic Breakfast Tray 0 25 s b 78

A breakfast tray of scrambled eggs, tomatoes, mixed olives, rose jam, zaatar with olive oil, labneh, halloumi AED
cheese and fresh cream and honey.
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Egyptian Breakfast Tray € () a0 S5y e 78
A tray that includes foul beans, falafel, boiled egg, musaqaa, fried potatoes, hummus, white cheese with tomato, AED

fresh cream and honey and served with fresh tanoor bread.
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The Original Taste...

LIKE GRANDMA USED TO MAKE IT!

Most of our dishes are inspired by our family's recipes. As food had a more authentic taste

during grandmother’s time.

Since long ago, the cooking and preparation of food from the simplest ingredients was the Art
Emirati woman mastered, especially in the absence of their husbands; the heads of the family,

who persevered for months on diving or trading trips.
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Emirati nght Breakfast

Khameer Halloumi Zaatar (Emilevant) ©) €3 53 s> o>

Homemade bread inspired by the combination of Emirati and Levant cuisine stuffed with halloumi
cheese, cucumber, tomatoes, sprlnkled with fresh zaatar.

Balaleet with Omelet ©) ol o 2d
Vermicelli pasta cooked in a special Emirati way seasoned with cardamom, cinnamon and saffron,
topped with omelette.
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Chebab Bread €) €3 <t »>

Emirati bread that comes with;
*Kraft cheese and honey/dates molasses i G Jemdlly SIS L o oy SHLYI LA 5

Tanoor Cheese €) €D odu s

Tanoor bread filled with mixed of cheese freshly baked in our traditional oven served with fresh
vegetables and olives. O3 o b o 5 el bl g 5 3,0

Raqgaq Bread €©) €3 st, >
Choices of:

ol %

* Emirati bread filled with egeg & cheese served with kraft cheese and honey. o b ud_jjdujf} N
* Emirati bread filled cheese & honey served with kraft cheese and honey. Jtlly 3180 A

* Emirati bread filled with fish sauce (mashawa). Sy nt s BB, 5o
Ejull‘ . dG}“ e

Khameer Bread ©) €} ~* >

Traditionally baked khameer bread served with cheese and date syrup. (3 pieces)
(b ¥) ol s 5 ol o puly gdisll SLYI a5

Egg Tomato Plate (Plb San gb

Scrambled eggs stewed with fresh tomato served with tanoor bread.
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Khobz Mahalaa ( Sweet Flate Bread ) €) €2 Yo ;>

Traditionally baked Sweet Bread ,with Cardamom , Saffron served with Date Molasses
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Arabic Light Breakfast

Hummus with Foul €) Jsb sae>

Creamy, thick dip made of mashed chickpeas and freshly cooked fava beans mixed with fresh lemon juice,
minced garlic and olive oil served with fresh tandoori bread.
DRI 5l ot s oy Ol Sy papall sty Osacll sonmmy gsall ol sl gl g gl 2ol

Musabaha Duqgaa @) () &0y 2l

Thick dip of chickpeas beans mixed with tahma lemon, capsicum and our special spices served with fresh
tanoor bread. Ul sl o g s Ly Aol Julsly Alacdadly Ogacllly Zioomdally g el g

Grilled Halloumi €) g3 5> o

Grilled halloumi cheese served with tomatoes, mixed olives, fresh vegetables and tanoor bread.
25l st g dmllall gl ittt ¢ JSae Oy ¢ blalall pe iy (3t oask o
Vegetable Omelette ©) () Lad! ekl

Omelette with tomato and cheese served with fresh vegetables and tanoori bread.
25 5 g Bl il e ey Bidl g pblalally ¢ cley Yl

Arabic Yogurt Bowl €©) () @ @2\ e

Healthy bowl of Fresh yogurt with honey, banana ,Pomegranate and walnuts
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Prices on this menu are VAT inclusive.
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Soups

Arabian Tea House Special Soup €2 @ wou A L Sy dyypi 30
- N AED
Special soup freshly made daily
s Bl ks g
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Emirati Vegetable Sambosa €) €3 ,le>b il awss 33
Arabic pastry stuffed with mixed vegetables b A g AED
Dango (Chickpea Beans) €) €3 (_es>) 4415 23
Homemade inspired traditional Emirati chickpea beans served with fresh tanoor bread. AED
2591 5 g s LA AR e pat (jad) 421
Hamssat Dango €) 0 !4/ ie> /%E(I))
Home made inspired traditional whole chickpeas cooked in our special way with tomatoes,
Emirati spices, and fresh coriander served with vegetables and fresh tanoor bread.
gl gty ebledall ae Ao Ly oy gdas ! gdall g (> grems (Sl JulST a2
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Bajella (Fava beans) ©) €3 Js) iy ) 23
Homemade inspired traditional Emirati beans served with fresh tanoor bread AED
R y5dl jo el A Bd) ALY ALl e 8yt ((Jedl Ol ) Al
Harees (Meat/chicken) @ €3 ¢t/ o) ) 35
AED

Traditional Emirati dish made of wheat and meat or chicken.
b3 [ pollly el o g graan il gLl b
Nashif Laham @) o B 70

fresh Lamb cooked in the traditional way with Potato, tomatoes, cilantro, lemon and turmeric, AED

and gulf spices served with basket salad and tanoor bread
ok dos g aidy EmB) Sylgdl WS ST19 Oy 3,00 wblolally wbladl ae dpuolid! iy ol gglas 0 o>
) 55

Baked Beans ) 8)3:2 Wgwold 30
Beans made from haricot beans also known as navy beans in a tommato AED
sauce serve with fresh tanoor bread. @UeJ\ 150 3 o o wa‘ duakaay 552 Ly Wurld

Balaleet ©) €3 L\ 25

e . . o . AED
Vermicelli pasta cooked in a special Emirati way seasoned with

cardamom, cinnamon and saffron.
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Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg






Arabic Appetizers

"‘Arabic Appetizers have an abundant range of options that
will completely reveal the true Arabic hospitality and culture!”

“It will satisfy your curious appetite”

Mixed Sambosa Plate €) € JSi i o 30 37
Mix plate of cheese Arabic pastry & vegetables Arabic pastry. AED
Ao gl O g ) duw o ) A 5o 0 IS0 3
Cheese Sambosa ol A g 35
Arabic pastry stuffed with cheese. AED
b B3t o B g
Mutabal Jee 33
Roasted eggplant marinated in yogurt, tahina, lemon and olive oil served with fresh arabic bread. AED
T A f e a0 g I g O gealll, Al (630 JU (g g il OB Lae
Falafel (worlds known dish) Jooe 33
Patties made of chickpeas and a mixture of Arabic spices that is crunchy on the outside, warm and AED
moist on the inside. Served with fresh vegetables and tanoor bread.
Tl gl j g Ao jlall jliadl as audi dpgidl I o) BI
Hummus €) & 33
Creamy, thick dip made of mashed chickpeas mixed with fresh lemon juice, with olive oil and tahini, AED
served with fresh tanoor bread.
T sl 55 e pul el a2
Lemon Tikka Hummus € €3 ¢l S5 s 40
Creamy, thick dip made of mashed chickpeas mixed with fresh lemon juice, with olive oil and tahini, AED
topped with Lemon lamb tikka served with fresh tanoor bread.
C)Ua.‘\ )j.ﬂ\frcne.\ﬁgd”ﬂ\ \giceua..?
Labneh €) i 30
AED

Creamy, thick dip made of mashed chickpeas mixed with fresh lemon juice, with olive oil and tahini,
served with fresh tanoor bread.

T gl 5 g oS B
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Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg
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Em|rat| Salads

“Emirati salads are the best example for simplicity and
freshness, since they offer a distinguished taste which
makes them outstanding.”

“Authenticity at its finest”

Arabian Tea House Special Salad ©) €3 det- gl slidl oy dala 42

. . . . . . .. . . AED
Sliced tomato, sorrel, basil leaves, coriander, baby rockets, shredded onions, mixed with lemon juice and olive oil

topped with pomegranate seeds served with fresh tanoori bread.

Oyt dare Ogul Cojy Ogelll peam za38, eadl wilbe gt C3pSl C aed  O) Byl as daladl Wbllall it s
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Emirati Salad Basket © € &s)L¥1 el iks 30

AED
Fresh mixed vegetables.
& 3?)\]9 Ui Q\jjs'd?’ iblw

Vegetable Salad ©) € jla> dl. f}g
Chopped tomato, lettuce, cucumber, parsley mixed with lime juice.

Ogorll jyoams £938 igddl 9 Jb ¢ o ¢ pblaldll o alad
Chickpea Salad © € s£> &l 39
Chickpea beans mixed with chopped tomato, onions, coriander, lettuce, cucumber, parsley mixed with lime juice. AED
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Arabic Salads

‘Arabic salads represent a colorful part of the Arabic cuisine, as they
reflect the diversity and creativity by using quality ingredients that
will difenitely fulfill the body's need for nutritients.”

“The perfect hors d’oeuvre”

Fattoush ©) _#s® 38
Chopped lettuce, tomato, cucumber, capsicum, shredded onion, and mint mixed with AED
pomegranate molasses, lime juice, and olive oil topped with fried bread.
&iﬂ,&sfa.udﬂ)\Q”U}%U\ijbj\wxcjﬁﬁwc;}iwﬂ&uaac}\’JAUc)L?c#kﬁ\@cﬁi‘»w
Rocca Salad €) 3 dalu i"EOD
Rocca leaves, onions, tomato, pomegranate seeds, walnuts, lime juice, olive oil, pomegranate syrup.
O\‘)wéﬁoﬂ}@.j‘o}“;)«“&‘}}é"O\‘Jj‘&%"fbw‘w‘@ﬁﬁébji
Beetroot Salad () jtw-sdl daks ;4}3)
Beetroot, green apples, pomegranate seeds, feta cheese, rocca leaves, fresh mint, red onions,
wallnuts, lime juice, olive oil, pomegranate juice.
o) 0ol pmae | 3er AU adl il pliadl | g Byl Oledt Sl . s Y1 2 LGN s
S ot Gy
Grilled Hallouwmi Salad €©) 4adt o1 2l 52
i AED
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Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg






Sandwiches

Arabian Tea House Special Wrap @ 1w g gladi e 4 fE%
Our special roasted lamb wrap, with tomato, onion, capsicum, parsley served with fresh potatoes.
bl s pukdy gkl , 2 ikl Jadly Wblodall s qondll e (s55bt Oliall o3 4
dorylalt.
Grilled Halloumi Cheese Sandwich €) ¢3! o) s 40
Grilled halloumi cheese, basil, rocca, rose jam, fresh mint. AED
C)Uo &\»’J ¢ J)}“ 39 ﬂ?,,{-\ 9 O\Sj‘\ é\)}f & 3\,5}&.\\ ga}u-\ oS
Falafel Wrap €) o jiastn 35
Fried falafel with lettuce, pickled cucumber, tomato, mint, filled with tahina sauce wrapped AED
with Arabic bread. ) .
qﬂ\ﬁ;pu,mw\w@‘tw\jvbw\4J13)g>‘yGM\J3M\
Tanoor Bread Cheese Sandwich €) 5! ;5 i gin 35
Cheddar cheese, tomato and fresh coriander wrapped in our famous fresh tanoor bread AED
served with vegetable sambosa.
S gt a5 il gl 58 A gdle Aol 88 ¢ pbleb ¢ ek dir
Arabic Chicken Shawarma @ g zlxd Lyl 48
Spiced roasted chicken with lettuce, pickled cucumber, and garlic sauce wrapped with
Arabic bread served with fresh potatoes.
iyl ey ao a3 330 Dadle dngdl g U2 Jls ¢ W3 p fite g zlrd Loyl
Mince Kebab Wrap @ o cls'id /?E%
Roasted minced lamb with hummus, pickled cucumber, parsley, onion and tomato wrapped in
Arabic bread served with fresh potatoes.
A pb Bgils (blalall g o dl, wigddd) | Hsdl JL3-1, jaed) s ol e st Olo o GLS
drylb bilal) & (a.\i?
Lemon Tikka Wrap @ &5t &S 4 48
Our fresh Lemon lamb chunks with hummus, onion and our special salad wrapped in Arabic AED

bread served with fresh potato.

bllad! ao a3 A1 53U Bgike Lol Ll Jadly oot ao Ol dorjilall olall o b
dorylalt
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Emirati Main Course

“UAE has a unigue cuisine of its own. Perhaps the most popular of all
Emirati meals is machboos or majbous — a group of rice dishes with @
variety of meat, chicken seafood or vegetables cooked slowly to per-
fection.

e S AN LY

“Waied Tayeb”
Biryani Deyay/Laham @ €3 st au»

Fresh chicken or meat cooked with rice and aromatic gulf spices served with yogurt.

Gy ek mo audy )V as domaldl SGIL Fodes (g1 ool ) sL) gl e vg‘")‘c“"

Machboos Deyay @ €3 <b° s

Fresh chicken cooked with rice and gulf spices served with yogurt.

Do ek go Ay 5 )Y g0 el Sl Jte U gt
Machboos Laham @) o> g

Lamb cooked with rice and gulf spices served with yogurt.

Oy Aok po pudy dmals Sylag 5l e Fodas 0B W et
Saloona deyay / Saloona Laham O el bl Lo

Fresh Chicken/Lamb cooked in traditional way with tomato, potato, cilantro, onion, lentils, gulf spices
served with white rice or tanoor bread.

ods Ol g el 5 aadl ¢ SuS ¢ ebladl V.b\.dd\ & A i) dy bl gghas el 5l sl Bl P5)\..’\
259 3 5 el 3l o oty
Vegetable Saloona ) g Byl

Fresh Vegetables cooked in traditional way with tomato, potato, cilantro, onion, lentils, gulf spices
served with white rice or tanoor bread.

255381 35 9 Y1 ae add eally ¢ Jaad! (bladl (pblelall s gglae dogid) Ol a3

Tahta Laham @) oF

Tender shredded lamb cooked in Emirati spices served between two layers of white rice and topped
with caramelized onions, fresh coriander leaves, and dried raisins served with yogurt.

ety rlal 35S0 Blygly Jo KU1 Jadly Jaks ool 5,3 o sk oy ook ALY SNl g gdas 5 b 0o o>
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WEEKEND SPECIAL EMIRATI MAIN COURSE
Yuuma Deyay @ €D « cus

Fresh chicken cooked in lemon sauce with white rice served with Arabic salad.
dne dlalo po oy 2l 3y @e Ogedlll daliay il £l
Jareesh Robian @ €3 ows v

Fresh shrimp cooked with crushed wheat in the traditional way with tomatoes, coriander, garlic, ginger,
black lomi with Gulf spices covered with caramelized onions and fresh coriander leaves served with tanoor

bread and Arabic salad
(b dms s o 3gul 5 Jet I pl 0pS eblelal ae BB AR I sglas g2 pedll e b Ol
Gy Aol 5 398 5 g il Borylal) 80801 Blygly Ju SL1 Juadl
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Emirati Main Course (Seafood)

Samak Sherri Magli ©) €3 & (s 25 oo

Fresh fried sherri fish served with your choice of three rice options white rice, machboos rice,
or biryani rice & fresh vegetables.
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Biryani Samak/Robyan ) €3 ©ws /e sk

Fresh king fish/shrimps cooked with rice and aromatic gulf spices served with Arabic salad.

iy dlak mo addy domdd-1 fulgdly 51 ae el Ol S/ gilalt uash el

Machboos Samak/Robyan e Ology [eke g

Fresh kingfish/shrimps cooked with rice and gulf spices served with Arabic salad

Machboos Hamour Q . 95 gt

Fresh grouper fish cooked with rice and gulf spices served with Arabic salad

@fﬁﬂwcﬁfdﬁgwab%j})fcat},bcﬂbmuw

Salona Hamour ( Fish Carry) © Jla Lo

Fresh Fish cooked in the traditional way with tomato, potato, cilantro, onion, lentils, carry and
gulf spices served with white rice or tanoor bread.

ol 3yl o o Aol et g3y ()87 o ¢ Jet BT bl ¢ pblab g Bl dyally g b e
255 5% 5
Mutfi Samak / Robyan (Fish / Shrimp Stew) C (ks e

Fresh kingfish / Shrimps cooked with tomato sauce, gulf spices with potato served with Arabic salad ,
white rice or tanoor bread.

Pt Y1 e ks o iy bl o e i) Oyl blolal) sy Fadas Olyg M1 gl | daS el Bgllo
251 52

Samak Kanaad Magli © (Mo daS” e

Fresh fried kingfish served with Arabic salad, white rice or tanoor bread.

)}.ﬁ\ﬁjiﬁiﬂ\)fﬁ\,@f%@e.@& S el

Samak Mashwi Q S 3o 3 ylel e

Grilled kingfish marinated with our special spices served with Arabic salad and white rice

el 3l A Al s pdly Lol Whlgw e (S S Sl

Nashif Robyan Q) €3 oy ) st

Fresh shrimps cooked in the traditional way with Potato, tomatoes, cilantro, lemon and turmeric, and
gulf spices served with basket salad and tanoor bread

¢ oo Aot gty (SN Ogedllly 8,309 pbledally ubllad! s dpudd) Ay el gglas =l Ol
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Local | Meat | Seafood | Vegetarian | Egg
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Prices on this menu are VAT inclusive.
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Barbeque

Emirati Kebab Laham (Lamb Barbeque) €3 @ Sl o oS

Fresh Minced Lamb meat marinated in traditional style grilled in charcoal Arabic salad

and tanoor bread. ) i o o
o5 gy e el o ol emdl e (ot LR AR LI ey b pohe 8 o F

Emirati Kabab Deyay (Chicken Barbeque) € @ b sbs oLs

Fresh Minced Chicken marinated in traditional style grilled in charcoal served with fresh potatoes.

Bl blladl o pbdy omill o (520 Aidladl dy all e Jote o5l pyjin s

Emirati Tikka Deyay (Chicken Chunks Barbeque) 0 Sl gl &S

Fresh Chicken chunks marinated in Arabic spices grilled in charcoal, Arabic salad

and tanoor bread. i ) )
5 g dge dble me il (ed) o Bt de ey il il s wlad

Lemon Lamb Tikka €3 ot oLl oS
Fresh lamb chunks mixed with arabic spices and dried black lemon grilled in charcoal, served with salad, and

tanoor bread.

255 525 ) Al s 0y 5 W1 Ogeclll s g all Sl ol g il e gpll Ol (2 e a3
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Ryash Barbeque (Lamb Chops) @ @ isis i

Grilled lamb ribs served with yogurt, Arabic salad, fresh potato and tanoor bread .

Emirati Tikka Laham (Lamb Chunks Barbeque) @ @ 3\l o+ i

Fresh Lamb chunks marinated in Arabic spices grilled in charcoal served with yogurt, Arabic salad and tanoor

bread. 3 Aoyt ekt s puls el e Hypie gl gl Alis Ayl i o alad

Emirati Chicken Barbeque (Grilled Chicken) €3 @ s 3hll zlxs

Half chicken grilled in charcoal served with yogurt, Arabic salad, fresh potatoes and tanoor bread.

Mixed Barbecue €30 [JSiw s5liv
Three skewers selected from tikka laham, tikka deyay, kebab laham, kebab deyay served with
Arabic salad, fresh potatoes, and tanoor bread

Grilled Liver €@ i dus

Fresh Grilled Liver served with Arabic salad, fresh potato, and tanoor bread

@ ® O 0O

Blall Lol iy b Als Ll oda 3 5l YI.

86

AED

75

AED

65

AED

75

AED

60

AED

Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg
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Traditional Sweets

Leqgaimat |uLuJ

Khabisah | ia.»

Ferni | @

Dates and Tahina | iimbly 2

Dates Cake | nd! iS
Sweet sambosa | 4w grems >

Mahalabia ( milk pudding) | %-¢

Arabian Tea House Special Sagu | 2! o4 slidl Cor sl

Ice Cream | ¢S
Choices of traditional flavours :

(All served in three scoops).

e Coffee Ice Cream

¢ Arabic Vanilla Ice Cream
@A AL LB oSl

e Special Lemon Mint Ice Cream Sorbet €©)
dpge B pladl 5 Ogell @87

e Vimto Ice Cream sticks & €)

soadl) 21581 @S T

BLAL) Ledll Ly b ol L3l o ds 3 jla Y1,
Prices on this menu are VAT inclusive.

30

AED

30

AED

30

AED

28

AED

35

AED

35

AED

35

AED

35

AED

37

AED

37

AED

10

AED
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Arabian Tea House Special Afternoon Tea G Ll G o) 0 pghall (sLs

127 AED

* Leqaimat <l d * Balaleet L%

* Khabisa ie.> ¢ Cheese and Jam sandwich (summon bread) **' 5 Gl g2 Sgendll

* Dates cake ot &5 * Chebab served with nutella 3 3 /3155 Mgdl oo L

* Dango & Bajella by o815 4500 syrup/kraft cheese

* Sambosa  iwge Served with karak tea s <i s o A

(Served from 4PM - 7PM)

BLall Lol Ly, Aol L3l o 3 law Y.

Prices on this menu are VAT inclusive. Local | Meat | Seafood | Vegetarian | Egg






Fresh Juices

Selection of fresh juices *Seasonally Available
(Orange, Carrot, Green Apple, Mango, Pineapple, Watermelon) 32 AED

S Sk 5 ™ gl jlan o B8 Togast
(c.;m ¢ dcl’:\';i ¢ },ﬁ.b ¢ rari CW Capm e JLEJJ:)

§>w\? u\)w

Cold Drinks

Special Lime and Mint | ol gladl 5 ¢yl /?E%
Hibiscus Iced Tea | gl 45 ,s31 gl %;15)
Fresh Tamarind Drink | a» g Cype %E%
Karak Iced Tea | e 85 gl AZEg
Fresh Sri Lanka King Coconut | z;Uall xg)l 5o syt %E%
Moroccan Iced Tea with Mint | glad e 500 sls Z’E%
ATH Special Beetroot Juice | jawill as A3Eg
Fresh Lemonade | g;Uall sl penae %E%
Orange-Strawberry-Watermelon | g -850 5 -dUs 3E5D
Strawberry and Banana | 45 10,4 [%E%
Special Dates Milkshake | ) ¢l el AED
Avocado Milkshake | 55 Y1 s el ﬁ-E%
Dates Avocado Milkshake | b 925891 el ells /145%
Selection of Milkshakes (Banana, Strawberry) ‘/!'EOD

(Ls)3,590) S AL oyl

Laban Ayran | ol o i3
Mineral Water (Small/Big) | ols 7/ }E(l))
Sparkling Water | &j ole %E([))
Softdrinks | ;Wi oy 2l /}E(I))

BLAL Ll Ly 0o Al L3l oda (3 jlaw VI
Prices on this menu are VAT inclusive.






Hot Drinks

Coffee

Arabic Coffee | is,s 55 4o
Turkish Coffee | s 5344
French Coffee | iw.pise
Cappuccino | semlS
Café Latte | as¥ sl

Café Americano | $%
Café Macchiato | slsu

Café Mocha | s, w5

Espresso | sw !
-Single | .L"-b”ﬂ!

-Double | zs37 smirl

30

AED

25

AED

28

AED

29

AED

29

AED

25

AED

28

AED

25

AED

AED

25

AED
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Special Tea of the House

Special Arabian Tea House Winter Drink ( Habba Hamraa ) | 30

(elyond] dm) soral gymll sLad] oy g e

Traditional Tea -tadl gLl

Special Zuhurat (Mixed Herbs Flowers) | (el CLis¥l )85 oo e ) ol 25 23
AED

Anise Tea | (gusldl sls 25

- AED

Zattar Tea | el sl %E%

Hibiscus Tea | «us5,50 sl %E%

Cinnamon Tea with Milk | sy &3 25
AED

Arabian Tea House Special Tea | oo sl (5 olasl L3 33
AED

Sulaimani Tea | s gL ?EOD

Karak Tea | 2,5 gl /%E%

Arabian Nights Tea | & Sl sls 32
AED

Herbal Tea olee¥ gl 30

Chamomile Tea AED

Cinnamon Tea

Ginger Tea

Lime Tea

Mint Tea

Wild Oregano Tea

Black Tea s4¥1 gLl 33

English Breakfast

*All our Tea are served in a pot.

BLAL Lol Ly Aald L3l 0 dn & jlaw Y.
Prices on this menu are VAT inclusive.
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Al Fahidi
Al Fahidi Street Bur Dubai,
Dubai, UAE
Tel: +971 4 353 5071

Sharjah

Souq Al Shanasiyah, Corniche Street
Al Merijah, Heart of Sharjah
Tel: +971 6 561 2686

Mercato Mall

Shop Number 12 - 19 Jumeirah Beach RD
Jumeirah - Jumeirah 1
P. O. BOX 80266

Tel: +97142399319

Jumeirah Beach
Al Soon Street, Umm Sugeim,
Jumeirah 3 - Dubai, UAE
Tel: +971 56 546 2952

Archaeological Site
Jumierah Archaeological Site
Jumeirah 2, Dubai, UAE

Tel: +971 4 298 4559

Podgorica, Montenegro

Vojvode Masa Djurovica 18,
Podgorica, Montenegro

Tel: +382 67 147 147

—— www.arabianteahouse.com ——

Follow us and share your photos on:




