
EFTAR SET MENU

EXPERIENCE THE FLAVORS OF RAMADAN WITH OUR SPECIALLY PREPARED MENU, MADE TO
DELIGHT EVERY MOMENT OF THE HOLY MONTH

30$



R a m a d a n  R i t u a l
Medjool dates, still water, qamar el-dine, and jallab

S O U P
Lent i l  Soup

S A L A D S

Fatouch 

C O L D  M E Z Z E
Hummus 

Moutabal Trio
Tajen

Hindbeh
Batata with Za’atar 

Waraa Enab 
Dolma 

Frakeh Jnoubieh

H O T  M E Z Z E
Cheese Roll

Mousakhan Roll 
Kibbeh Makanek b’Laban 

Arayes Shawarma 
Fatayer Potato

Fatayer Spinach 
Batata Harra 

Shrimp Fatteh 
Kibbeh Potato  

Sujuk Ras Asfour

M A I N S

Mixed grill

D E S S E R T S  A N D  A S S O R T E D  F R U I T S
A selection of traditional Ramadan sweets, served 

alongside with seasonal fruits



EFTAR OPEN BUFFET 

EXPERIENCE THE FLAVORS OF RAMADAN WITH OUR SPECIALLY PREPARED MENU, MADE TO
DELIGHT EVERY MOMENT OF THE HOLY MONTH

32$



R A M A D A N  R I T U A L
Medjool dates, still water, qamar el-dine, and jallab 

S O U P  O F  T H E  D A Y
A dai ly  rotat ing  Ramadan soup

S A L A D S  S E C T I O N
A fresh selection of seasonal salads and Lebanese cold mezze

C O L D  A P P E T I Z E R S  S E C T I O N
An assorted variety of chef’s cold starters and fusion bites

H O T  A P P E T I Z E R S  S E C T I O N
A warm spread of Lebanese and international appetizers

L I V E  C U L I N A R Y  S T A T I O N S
SHAWARMA STATION

 Chicken shawarma served live
LAMB CARVING STATION

 Slow-roasted lamb with oriental sides
PASTA STATION

 Pasta prepared live with a choice of sauces
BRISKET STATION

 Slow-cooked brisket served warm
FROM THE OVEN

 Freshly baked fatayer and oriental pastries
FATTEH CORNER

 A daily selection of signature fatteh dishes
KNEFEH STATION

 Freshly made knefeh served throughout the evening

M A I N  C O U R S E S  S E C T I O N
A rotating variety of premium dishes featuring

Beef Specialties
Chicken Creations

Fish Selection

D E S S E R T S  &  F R U I T S  S E C T I O N
RAMADAN SWEETS SELECTION

A variety of traditional Ramadan sweets 
ASSOSRTED FRUITS 

A vibrant selection of seasonal fruits 



SUHUR OPEN BUFFET 

EXPERIENCE THE FLAVORS OF RAMADAN WITH OUR SPECIALLY PREPARED MENU, MADE TO
DELIGHT EVERY MOMENT OF THE HOLY MONTH

18$



D A I R Y  S E L E C T I O N
A var iety  of  cheeses ,  labneh ,  and trad i t ional

yogurt  spec ia l t ies

C O L D  C U T S  S E L E C T I O N
An assortment of fine cold cuts, including smoked and

cured selections

F R O M  T H E  O V E N
Freshly baked mixed manakeesh, served warm

L I V E  E G G S  S T A T I O N
Eggs prepared to order 

F O U L  &  F A T T E H  S T A T I O N
Authentic Lebanese foul and chickpea fatteh, prepared

fresh throughout the night

K N E F E H  L I V E  S T A T I O N

Freshly made knefeh, served warm with its signature

syrup

B R E A D  &  J A M  S E L E C T I O N
Fresh breads, buttery pastries, and a selection of jams,

honey, and spreads

J U I C E  &  C O N D I M E N T S  B A R

Refreshing Ramadan beverages, fresh juices,
olives, pickles, and traditional condiments
F R E S H  F R U I T S  &  V E G E T A B L E S

A vibrant selection of seasonal fruits and crisp
vegetables

D E S S E R T  S E L E C T I O N

A variety of traditional Ramadan sweets to
complete your Suhur


