
Breakfast Menu

EGGS

Eggs with sojuk
Eggs with labnah
Shakshouka omelette
Egg with sumac
Eggs with halloumi

FOUL AND BALILA

Foul mudammas
Traditional balila

MANAKESH

Zattar
Zattar & cheese
Cheese
Zattar & Labneh

SIDE PLATES

Traditional labneh with olive oil and herbs
Vegetable plate

BREAKFAST FOR ONE

Choose one item from our breakfast menu including a hot beverage.

BREAKFAST FOR TWO

Choose any two egg dishes and one item from our breakfast selection including 
two hot beverages

32 AED
32 AED
28 AED
28 AED
32 AED

25 AED
25 AED

18 AED
23 AED
23 AED
23 AED

28 AED
26 AED

49 AED

79 AED

( V )   Vegetarian                                 (G) Gluten                                       ( N ) Nuts 





COLD MEZZE

Traditional Hummus Hummus, tahini paste, extra virgin olive oil.

Trio Hummus Spicy textured hummus, hummus with truffle oil ,                   

avocado hummus.

Labneh With Garlic Labneh ,mint, garlic, olive oil.

Mutable Smoked eggplant, yogurt, tahini, olive oil, pomegranate seeds

Baba Ghanoug Smoked eggplant, mix vegetables, olive oil, pomegranate 

molasses.

Vine Leaves Rice, mixed vegetables, pomegranate molasses, sumac.

Beetroot Mutable Mashed beetroot, tahini, honey, sweet potato, walnuts, 

olive oil, yogurt.

Muhammara Read crumbs, chili paste, walnuts, olive oil, pomegranate 

molasses.

Spinach In Oil Fresh spinach, olive oil, onion, garlic, fried onion, lemon.

Fasoulia In Oil Green beans, olive oil, tomato, onion, garlic, lemon.

Shankleesh Shankleesh, mixed capsicum, onion, tomato, parsley, olive oil.

SALADS

Frikeh Frikeh seeds , mixed vegetables, mango, roasted sesame, pomegranate 

molasses, orange flower water vinaigrette.

Fattoush Ballade Mixed vegetables , marinated pita bread chips , 

pomegranate molasses.

Zesty Taboulleh Parsley, tomato, onion, olive oil, lemon juice.

Rocca Zattar Rocca, zaatar, onion, cherry tomato, sumac powder, 

pomegranate molasses

Halloumi Salad Grilled halloumi, rocca leaves , tomato, vinaigrette.

Quinoa Salad Parsley, tomato, onion, olive oil, lemon, mint, quinoa.

Betroot Salad Rocca leaves, walnuts, beetroot rolls, feta cheese, olive oil, 

lemon,lemon juice, onion.

SOUPS

Lentil Soup Lentils, mixed vegetables ,baked crispy bread , lemon wedges.

Chicken Cream Soup	Chicken cream soup , diced chicken breast, spices.

29 AED

45 AED

29 AED

29 AED

31 AED

33 AED

32 AED

31 AED

29 AED

29 AED

31 AED

37 AED

32 AED

32 AED

30 AED

34 AED

36 AED

36 AED

27 AED

29 AED

Cold Mezze and Salads 

( V )   Vegetarian                                 (G) Gluten                                       ( N ) Nuts 



HOT MEZZE

Rakakat Soujk Phyllo rolls , soujuk , mix cheese.

Baked Rakakat Phyllo rolls ,three cheeses, dry figs, walnuts.

Meat Sambousek Sambousek dough , meat , onion.

Cheese Sambousek Sambousek dough , mixed cheese , chopped parsley.

Spinach Sambousek Sambousek dough, creamy spinach.

French Fries Crispy fries , tomato ketchup.

Ras Asfor Meat Chopped fresh beef , tomato sauce, pine nuts.

Batresh Mutable Smoked eggplant, tahini, yogurt, pomegranate seeds, 

tomato sauce,  chopped fresh lamb , pine nuts.

Cheese Roll Phyllo rolls , three cheeses , parsley.

Kebab Bil Tahini Kafta dumplings ,tahini sauce, coriander sauce, roasted 

cherry  tomatoes, pine nuts.

Potato Hara Fried potato ,garlic, coriander,  chili.

Soujk Spicy meat sausage , onion, pepper, chili, tomato sauce.

Chicken Wings Chicken wings lemon, garlic, coriander sauce.

Chicken Liver Chicken liver,pomegranate molasses, lemon, garlic.

Hummus With Meat Chopped tenderloin , pine nuts, hummus, lemon 

emulsion.

Falafel Plate Falafel , tahini sauce, tomato,  mixed pickles.

Kibbeh Lahm Burghul , onion, herbs, meat,  pine seeds.

FATTAH

Fatteh Hummus Chickpeas, fried pita, yogurt tahini sauce, dry mint, peanuts

Fatteh Eggplant Eggplant, chickpeas, fried pita, yogurt tahini sauce, dry 

mint, peanuts

Fatteh Shawarma Chicken Shawarma chicken, chickpeas, fried pita, yogurt 

tahini sauce, dry mint, peanuts

Fatteh Makdous Lahm Mince meat, fried eggplant, chickpeas, baked crispy 

bread, yogurt tahini sauce, peanuts

34 AED

34 AED

34 AED

31 AED

31 AED

26 AED

41 AED

37 AED

31 AED

48 AED

29 AED

35 AED

34 AED 

36 AED

40 AED

25 AED

36 AED

29 AED

36 AED

41 AED

41 AED

Hot Mezze and Fatteh

( V )   Vegetarian                                 (G) Gluten                                       ( N ) Nuts 



FROM THE OVEN

Pot of baked halloumi and cherry tomato – halloumi cheese, cherry tomato, 

basil pesto (V) (N)

Pot of crumbled baked potato – kashkaval cheese, crumbled baked potato, 

roasted onion, garlic, melted kashkaval cheese (V)

SEAFOOD

Grilled Lobster Grilled omani lobster (minimum size 750 grams), fresh salad.

Jumbo Grilled Shrimp 4 pcs jumbo grilled shrimps , harra sauce ,fresh salad.

Grilled Salmon Salmon , mashed potato , lemon sauce.

Samak Haraa	Grilled sea bass , spicy harra sauce.

MAIN COURSES

Rosemary Scented Roasted Oriental Chicken Slow-roasted chicken , 

rosemary, oriental rice,puff pastry dough, oriental sauce and mix nuts  

Oriental Braised Lamb Shank Shredded lamb shank, oriental cooked frikeh,                                  

puff pastry ,oriental sauce and mixed nuts.

Shish Barak Ground meat dumplings, yogurt, coriander sauce, vermicelli rice.

Kibbeh Bil Laban Kibbeh, yogurt, coriander sauce, vermicelli rice.

Vermicelli Rice Vermicelli rice, pine nuts.

MASHAWI

Kabab Halaby Kofta ,chili pita bread , biwas, tomato, onion.

Boneless Chicken Grilled chicken , onion, tomato, biwas.

Grilled Tikka Lamb tenderloin , onion, tomato, chili pita bread,  biwas.

Tawook Plate Marinated grilled chicken breast ,onion, tomato, chili pita 

bread, garlic paste, biwas.

Grilled Halloumi Skewer Halloumi , onion, tomato, pita bread,  chili 

sauce,biwas

Lamb Chop Lamb chop, onion, tomato, chili pita bread, biwas.

Arrays Kofta Arabic bread, seasoned lamb mince, hummus dip, 

tomato,pickles.

Deluxe Mix Grill Platter Tawouk , tikka, grilled chicken, kebab halaby, 2 

lamb chops, biwas, chili pita.

Mix Grill For One Person One skewer tawouk, kebab halaby, tikka,biwas

44 AED

34 AED

250 AED

120 AED

98 AED

79 AED

78 AED

94 AED

55 AED

52 AED

20 AED

61 AED

58 AED

68 AED

58 AED

55 AED

94 AED

42 AED

65 AED

93 AED

65 AED

From the Oven, Main Courses & Mashawi

( V )   Vegetarian                                 (G) Gluten                                       ( N ) Nuts 



DESSERTS

Cotton Candy Ice Cream Your choice of ice cream: vanilla, chocolate, 

strawberry, rose, cotton candy.

Umm Ali Baked puff pastry, coconut, nuts,  milk.

Chocolate Date Cake Warm chocolate date cake , vanilla ice cream.

Signature Rice Pudding Rice pudding, milk, rose water, pistachio, sugar

Halawet El Jibn Cheese roll ,  fresh ashta.

Osmaliah Vermecili kunafa ,fresh ashta.

Kunafa Cheese Home made kunafa, cheese.

Kunafa Ashta	 Home made kunafa ,  fresh ashta.

SIGNATURE DRINKS

Shababeek Signature Iced Tea – green tea, fresh zaatar, pineapple

Mojito – choice of blueberry or strawberry, lime juice, mint

Heavenly Hip – hibiscus, orgeat syrup, strawberry purée, soda water (N)

Electric Lemonade – blue curacao, diced pineapple, fresh sour mix, lemon-lime 

soda, pineapple leaf, lemon

Shababeek Signature Pink Lemonade – lemon, grenadine, rose water, orange 

blossom water, sugar

Mint Lemonade – lemon, mint, sugar, water

Fresh Juices – orange, carrot, pineapple, mix of the day

SPECIALTY COFFEE

Long Black 

Cappuccino 

Latte 

Espresso

Latte Espresso 

Affogato 

Turkish Coffee

Spanish iced latte 

Flat white

Mocha-Choco

SODAS

Pepsi, Pepsi Diet, 7Up, Fanta

34 AED

37 AED

37 AED 

37 AED 

37 AED

40 AED 

34 AED

34 AED

28 AED

28 AED

31 AED

28 AED

28 AED

28 AED

26 AED

19 AED

19 AED

19 AED

19 AED

19 AED

19 AED

9 AED

21 AED

Desserts and Drinks

21 AED

23 AED

23 AED

16 AED

23 AED

26 AED

15 AED

24 AED

23 AED

24 AED

16 AED

TEA SELECTION 

English Breakfast 

Earl Grey

Green Tea 

Jasmine Tea

Arabic White Coffee 

Moroccan Tea

WATER 

Al Ain 330ml

Al Ain 750ml


