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HIGH QUALITY UNFORGETTABLE TASTE SERVICE FROM THE HEART
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COLD APPETIZERS

HUMMUS

LEMON JUICE, AND EXTRA VIRGIN OLIVE OIL.

CREAMY CHICKPEA PUREE BLENDED WITH TAHINI, FRESH
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f MUTABBAL

SMOKED EGGPLANT BLENDED WITH TAHINI, GARLIC,
LEMON JUICE, AND OLIVE OIL.
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BABA GHANOUJ

ROASTED EGGPLANT MIXED WITH FRESH VEGETABLES,
HERBS, AND POMEGRANATE MOLASSES.
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TABBOULEH

FRESH PARSLEY, TOMATOES, MINT, ONIONS, AND BULGUR
WHEAT TOSSED IN LEMON DRESSING.
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MUHAMMARA

A RICH BLEND OF ROASTED RED PEPPERS, & POME-
GRANATE MOLASSES WITH KETCHUP.
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/” COLD MEZZE SAMPLER

HUMMUS, MUTABBAL, BABA GHANOUJ, TABBULEH WITH
HOMEMADE BREAD
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SALADS
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STUFFED VINE LEAVES

TENDER GRAPE LEAVES FILLED WITH SEASONED RICE
AND HERBS.
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ﬂ‘Arrousu SALAD

MIXED VEGETABLES WITH CRISPY ARABIC BREAD &
SUMAC DRESSING.
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GREEK SALAD

FRESH VEGETABLES WITH FETA CHEESE, OLIVES, &
OLIVE OIL.
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ﬂAESAR SALAD
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FRESH VEGETABLES AND OLIVE OIL WITH SHISH TAWOOK.

ROCKET SALAD

FRESH ARUGULA WITH TOMATOES, ONIONS, & LEMON -
OLIVE OIL DRESSING.
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ﬂ:UCUMBER YOGURT SALAD
FRESH CUCUMBER MIXED WITH CREAMY YOGURT, MINT.
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CHARCOAL GRILLS & KEBABS

AIWAN MIXED GRILL PLATTER \

CHICKEN KEBAB, LAMB KEBAB, SHISH TAWOOK, LAMB
TIKKA, AND CHARCOAL-GRILLED LAMB CHOPS, SERVED
WITH GARLIC TAHINI KETCHUP WITH TANDOORI BREAD.
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ﬁﬂXED GRILL PLATTER

TAHINI KETCHUP WITH TANDOORI BREAD.
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CHICKEN KEBAB, LAMB KEBAB, SHISH TAWOOK, LAMB TIKKA, SERVED WITH GARLIC
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LAMB KEBAB

MINCED LAMB MIXED WITH HERBS AND SPICES, GRILLED
OVER CHARCOAL.
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/ CHICKEN KEBAB

MINCED CHICKEN SEASONED WITH AROMATIC SPICES AND

CHARCOAL GRILLED.
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TIKKA AWSAL

TENDER MARINATED LAMB CUBES GRILLED OVER
CHARCOAL.
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CHARCOAL GRILLS & KEBABS

ﬂAMB TIKKA
BONELESS MARINATED LAMB PIECES GRILLED ON SKEWERS.
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LAMB CHOPS

PREMIUM MARINATED LAMB CHOPS FLAME-GRILLED
OVER CHARCOAL.
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/" SHISH TAWOOK
MARINATED CHICKEN CUBES GRILLED TO PERFECTION.
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URFA KEBAB

TURKISH-STYLE MILDLY SPICED MINCED LAMB KEBAB
GRILLED OVER CHARCOAL.
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/HALABIKEBAB
PREMIUM CHICKEN BREAST MARINATED AND GRILLED TO

A RENDER FINISH,
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KHASHKHASH KABAB \

SPICY MINCED LAMB KEBAB TOPPED WITH FRESH
TOMATOES, PEPPERS, AND CHILI.
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TRADITIONAL DISHES (STEWS)

MOUSSAKA
EGGPLANT COOKED WITH TOMATO SAUCE AND SPICES.
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/ MOLOKHIA
SERVED WITH GARLIC AND CORIANDER
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BAMIYA
OKRA COOKED IN A RICH TOMATO SAUCE WITH SPICES.
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FRENCH FRIES (SPICY AND MILD)
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SANDWICHES

SANDWICH MEAT KEBAB SANDWICHED CHICKEN KEBAB
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SANDWICHED SHISH TAWOOK MEAT SANDWICHED SHISH TAWOOK CHICKEN
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ARAYES

FLAMED GRILLED CHARCOAL

WHOLE CHICKEN MARINATED IN OUR SIGNATURE SPICES
& GRILLED OVER CHARCOAL.
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/” MEAT ARAYES

CRISPY ARABIC BREAD STUFFED WITH SEASONED MINCED
MEAT AND GRILLED OVER CHARCOAL.
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MEAT & CHEESE ARAYES

GRILLED ARAYES BREAD STUFFED WITH MINCED LAMB
AND MELTED CHEESE.

G pa aad Gl e

o ..- o y
MEAT & CHLESE ARATES j

/" CHICKEN ARAYES

FRESH ARABIC BREAD FILLED WITH MARINATED CHICKEN
AND GRILLED UNTIL GOLDEN.
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CHICKEN & CHEESE ARAYES
GRILLED PITA STUFFED WITH SEASONED CHICKEN AND

MELTED CHEESE.
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SPECIAL INDIANS CUISINE

CHICKEN BIRYANI
FRAGRANT BASMATI RICE LAYERED WITH TENDER
CHICKEN, AROMATIC SPICES, & HERBS, SLOW-COOKED
TO PERFECTION.
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ﬂwrrom BIRYANI

PREMIUM MUTTON COOKED WITH BASMATI RICE,
TRADITIONAL SPICES, & SAFFRON FOR A RICH,

AUTHENTIC FLAVOR.
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SHRIMP BIRYANI \
JUICY SHRIMP BLENDED WITH FRAGRANT RICE &
AROMATIC SPICES, CREATING A DELICIOUS BIRYANI.
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/ FISH BIRYANI

FRESH FISH PIECES COOKED WITH SEASONED BASMATI
RICE, HERBS, AND TRADITIONAL BIRYANI SPICES.
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CHICKEN MULKHIYA \
TENDER CHICKEN COOKED IN A RICH, FLAVORFUL GRAVY
WITH TRADITIONAL SPICES AND A TOUCH OF CREAM.
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/Burme CHICKEN
GRILLED CHICKEN TIKKA SIMMERED IN A CREAMY TOMATO
& BUTTER SAUCE, MILDLY SPICY AND FLAVORFUL.
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SPECIAL INDIANS CUISINE

CHICKEN TIKKA MASALA \

MARINATED CHICKEN TIKKA COOKED IN A RICH
TOMATO-BASED CURRY WITH AROMATIC SPICES &

FRESH CREAM.
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/CHICKEN KARAHI
CHICKEN COOKED IN A TRADITIONAL WOK-STYLE CURRY
WITH TOMATOES, GREEN CHILIES, GINGER, & AROMATIC

SPICES.
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WHITE CHICKEN
TENDER CHICKEN COOKED IN A CREAMY WHITE SAUCE
WITH MILD SPICES, CREAM, & BUTTER.
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/ CHICKEN HANDI

BONELESS CHICKEN PREPARED IN A TRADITIONAL
CLAY-POT STYLE CURRY WITH RICH SPICES, YOGURT, &

CREAM.
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MUTTON MASALA

SUCCULENT MUTTON COOKED IN A THICK, SPICY MASALA
GRAVY WITH ONIONS, TOMATOES, & AROMATIC HERBS.
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ﬂwrrom KARAHI

TENDER MUTTON COOKED IN A TRADITIONAL KARAHI
WITH FRESH TOMATOES, GREEN CHILIES, GINGER, &

SPICES.
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FRESH BREADS ITEMS
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AIWAN SPECIAL JUICES

Mint Margarita
Mint Mojito
Strawberry Mojito
Sweet Lime Cooler
Mango Mint Cooler
Pineapple Ginger
Watermelon Basil Refresher
Bule Lagoon

Fresh Orange Juice
Fresh Mango Juice
Fresh Avocado juice

Mix Fruit Juice
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BEVERAGES

Pepsi

Diet Pepsi
Pepsi Zero

7up

7up Diet
Mirinda Lemo
Mirinda orange
Water 600ml
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BBQ VALUE DEALS

Beef Kebab Skewers
Chicken Kebab Skewers
Shish Tawook Skewers
Beef Awsal Skewers
Beef Tikka Skewer
Chicken Wings (6 Pcs)

Chicken Drumsticks (4 Pcs)
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