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Iraqi Breakfast €@

Baklaa' Bel Dehen

Cooked Iraqgi Baklaa Served with Tannour Bread
and Fried Eqgs

Double Baklaa' Bayd Bel Dehen

Cooked Iragi Baklaa Served with Tannour
Bread and Double Fried Eggs

Moukhalama
Minced meat cooked with a variety of
vegetables and eggs

Basterma Bel Bayd

Iragi Basterma slices served with fried eggs

Basterma Bel Tamatem
Fried Basterma slices served with tomatoes «

Tamatem Bel Bayd
Chopped Tomato and Onion slices with
fried eggs

Jelfray

Pieces of lamb cooked on the Iragi way

Kafta Bel Bayd

Minced Lamb and Beef with onions and
parsley, fried in oil, and served with fried eggs

Kafta Bel Tamatem
Minced Lamb and Beef with onions and
parsley, fried with tomatoes

Haloum cheese

Bayd Ouyoun

Bayd Omlette with veggies
Bayd ,Potato & Onion
Creamy Chicken Soup
Lentil Soup

Creamy Mushroom Soup
Veggies Soup

Hummus

Moutabbal

Fattouch

Tabbouleh

Jajik (Khyar W Laban)
Labneh bel Toum
Labneh

Bazenjieh

Macaroni Salad

Small Mixed Appetizer Plate

{4Types)

Large Mixed Appetizer Plate
(4Types)
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Hot Appetizers

Grilled Halloumi

Burak with Cheese
(4Types)

Burak with Meat

(4Types)

Sambousik with Meat
(4Types)

Hommus with Meat
French Fries

Batata Harra

Iraqgi Kibbeh

Kibbeh Mosul

Bulgur dough stuffed with minced meat

Kibbeh Halab ( rieces)

Rice dough stuffed with minced meat

Jereesh Kibbeh (4 pieces)
Jereesh dough stuffed with minced meat

Potato Kibbeh (pieces)

Potato dough stuffed with minced meat

Mixed Kebab Plate (g mixed pieces)

Seasonal Salad
Fresh Seasonal vegetables served with lemon
sauce, olive & pomegranate molasses

Greek Salad
A selection of cucumber, tomato, green pepper,

fettah cheese, onion & black olives, served
with lemon sauce, olive oil & wild thyme

Watercress & Thyme Salad
Watercress, fresh thyme, onion rings, tomato
& sumac, served with lemon sauce & olive oil

Cabbage Salad

Fresh cabbage leaves with corn kernels
& mayonnaise

Beetrot Salad
Pieces of fresh beetroot with a little parsley,
lemon & olive oil

Baghdad Salad

Chickpease, tomato, cucumbers, parsley,
spicad the iragi way

105

Q115

115

ik

£105

Lrds

38.5

$165

8115

$12.5

$12.5

$20.5

grs

$10.5

875

6.5

36.5

$E5

(2hd gil) diralls ¢lygr

(2haé gu)l) danllly clugraw
danl g4 (pan
dylda liallag

d)a Lallay

: Jinga d1s
G/ gl agiaall anlily dpding Jepy dliac

pgyiall aalllyduiing j) aline ghi gl

A o Jiaas
pgsaall aallly dpiing giya disac ghii gl

laliay &S
albolalill 24 dagjaall danllly uding lalin) digac plali gyl

(s s 8) (JSula S gan

Silia Ll

diaiga dlal
 paiig dxjliall dpauigall Clgpaill ga dlis i
dlaplt gisg gl Ciijg paalall ey

diag paallJalallg alalabadlg loadl e aliTahi
@aitlg Jea il ilyiig sguill HgLill adlyiig LEall

@l yicilig gaiaill Cujg Aelall dnla ga

Hcyllg puagall dlnlu

Gilslag dajliall yiejllg papall ga @lgl

dnlin pa @atig (Glawlly abalalnllg fedl

Gl Cujg antal
CSaalatatd

Jigilallg jiallg 8)5ll Glin ga Zjliall cogalall (ra (dljgl
J . o “ nI I

vaalallg guigas il (s Jui ga zillal jaiadil (o glad

Cusyllg

dualagey dlalu

Jila uigad) LA Bygaly win paa

ol atylall gl
e N 7 it . ¥ 4
i P

daaillg VAT, ddlbagll datdll gle duapall JA.IiﬂJLQ_u.IiI gaa | JAa zi5 agalll dalS

(s ) doalls oy

i

giia s il



|

Gouzi Meat
Carob meat cooked on a plate of rice with
vermicelli & currants, served with broth

Taman w Marak
Plate of white rice, served on broth

Meat MaC\‘Iuba

Lamb slices cooked on the iragi way with
eggplant, potatoes, green peppers, fried
onions & tomatoes, served with broth or foos

Chicken Magluba

Chicken slices cooked on the iragi way with
eggplant, potatoes, green peppers, fried
onions & tomatoes, served with broth or foos

Meat Biryani

Lamb meat slices served on a plate of biryani
rice cooked with iraqi spices, carrots, peas,
vermicelli & cuttants, served with gravy N

chicken Biryani

chicken meat slices cooked with rice, carrots

7 peas seasoned with iraqi spices with currants
& vermicelli served with both

kabse Meat

Lamb slices coocked with fresh vegetables, gulf
spices & white rice, served with both or foos

Kabse Chicken

Chicken breast cooked with fresh vegetables,
gulf spices & white rice, served with both or foos

Habeet Meat
A piece of lamb meat cooked with light spices
on the iragi way, served with bakla

Kebab on Temen
Iraqi shish kebab & tikka meat shish with
white rice, served with broth

Teshrib Meat

Lamb meat served on tannour bread &
drenched with vegetables & tomato sauce

Teshrib Bemieh
Lamb meat served on tannour bread & drank
with okra, cooked with tomatoes

Teshrib Beans

Lamb meat piece served on tannour bread
& drank with bean broth

Teshrib Chicken Thiah
Chicken thigh ooked with vegetables
served on hot tannour bread

Teshrib Chicken Breast

Chicken breast cooked with vegetables,
served on hot tannour bread

Delemia Meat
Lamb meat served on tannour bread with white
rice & drank with vegetable & tomato sauce

Delemia Bemieh

Lamb meat served on tannour bread & drank
with okra, cooked with tomatoes & served
with white rice

Bean Sprouts
Lamb meat piece served on hot tannour bread
with white rice & drank with bean broth

Chicken Thigh Delemia
Chicken thigh cooked with vegetables,
served on hot tannour bread with white rice

Chicken Thigh Breast

Chicken breast cooked with vegetables,
served on hot tannour bread with white rice

Chicken Breast on Taman
Boiled chicken breast, fried on a plate of rice
with vermicelli and currants, served with broth

Chicken thigh on Taman
Boiled chicken thigh, fried on a plate of rice
with vermicelli and currants, served with broth

Mixed on Taman
Shish Kebab & tokka meat shish with white rice,
served with broth

Rice Types
White - Red - Biryani - Bakla Bulgur

$26

$14

326

$23

$2¢

$23

26

$23

227

223

14

216

326

$26

$26

218

$16

218

319

324

36.5

m)ﬂlm@:b@].c.qamgmg;:\# m"nﬂhn‘..' :
@pall gn.a-\m‘ﬂmmﬂiqwl _

@all ga ariig

a_igln.a
duiljell a8l wle dagibaall mﬁj pal G adlyd

@laiall Jaillg pardl Jalallg Ualiadlg olaislil ga

(B1allg pandl jill 24 @afg alalalnllg

glaa dy

asypiall @le dAgiall 2l (a iyl

Jiallg pandl falallg allagllg glaislul ga aslol
@pallg pandi bﬂ £ paiig shblabillg @laall

@iyl Jjll gs Gilo @le padl ‘-ﬂq.l-‘t-"fﬂiu-ca-ﬂp
JliailiSllg aieiillg Mijlullg jjallg Ciljlmylly Zgilaall
diall go padig

! > (5\_I|_J'J_I

J3alig il ga aAguinall 2Bl @) Ta i

UltadiSl ga dgljell cilimly dlyiall Al
dyeillg

ci -
aajliall Cilgpasl ga dAgilaall cagyall anl G iy
g8l o Gpall ga aatig passRl yllg araulAll Cyimylly
=l duii s

anjliall Cilgpaall ga dagunall 25N e o il
yugdall gl Ghall pa padiig pasidl g draalAll Ciljlayllg

Melill gali go @l atim

daugall ul_jl.mJlga aA«Hh.a Tagpadl anl (e dalad
ALELLN (0 g paidy dgtlsell abyiall @le

(ad le wilis
Mg@&lpga@bl;cuujﬂlg_\mm
@all ga

CLpi

epfiig oIt A ole a8 cagiall deal (34 Gl
Silgraillg akalaball dedey

dialy l'._I.J}.U.I_I
cpiti jaiill j1a @lj:m wsgiall aal 5

haig.dnail d.l.aLl.He.a

uyﬁJngJJJJ—\:s\lcromLE .ulua&nbﬁ i

JJJ! Ga tgib,‘

eldgmlall (Hray

>3 AAS C il
@kﬂlﬁaqaqﬂlg‘eemé‘éﬁ
auabinll jaitll 1A

>aa Jam cuyt
@J.:,q.\mqug}nalfgngqam;:m)m

Ludl jgdzll jua

draila

“JlE..Qngij.lA@lC‘nlﬂJLﬁ a.nalauaa_nlnﬂ
ahlaballg CilgpaAll dele) cipiiig gl

dials dratls
u}uﬂgjg.thjJA@ch:ﬂug}AlpA]ma&Jnﬂ
(gln ga @adig alnlainlly dhgiinall dalull ga

| ALl jyll

clilgnld aratls
mmwlm@mgmmwmuaw
shilgslall (Fpas cypiiig Al il g4

?h_\ JAn diatla

Gl ph Fatlas zlayjam

e g &
0 AL i O AL ol A

oy SAd drarly

Je patiag g ga Foikna zlas 54s
wadl I ga GAL jgifll A

I @uﬂf'l @l Cull
o4

pall g pabig i g ﬁ-.u-yzltLE 20

Quad gle gbg Jjan

JH 8 Gida @le Cujll zlas jan

dpall gs @riiig JiadiSllg aspiedil o

UAn ga ﬁﬂ%&ﬂguﬁ gl
@g))
Il glgal

Jep - AED Gal - @il - Jasl Al



Iraqi Grills

Kebab Erbil uaf/Ful portion)
Minced lamb meat grilled on charcoal

Kebab Istanbuli @uafrun portion)

Chicken Kebab iar/rull portion)
Minced lamb stuffed with parsley
& onions

Stuffed kebab (iaiFuil portion)
Minced lamb with red pepper

Tikka Meat (Hlaf/FUll Portion)
grilled lamp chops

Mealak (iiaf/Fun portion)
Pieces of lamb liver grilled on charceal

Reash

Grilled lamp pieces

Meat sandwich
Minced lamb meat with onions, tomatoes
& iragi tannour bread

Mixed Grill gas/runt portion)
Iraqi kabab shish, tikka meat shish & tikka
chicken shish, grilled on charcoal

Grl“ed Wings {16 pieces)

Charcoal grilled marinated chicken wings

Msahhab Chicken (mafrrull portion)

Grilled marinated chicken breast pieces

Chicken Tikka @uaf/rull portion)
Grilled marinated chicken breast pieces

Dally Dishes

Mandy Meat

Marinated lamb with spices, cooked with mandy
rice & nuts, served with parchment & dagoos,
done on the gulf way

Mandy Chicken

Half marinated chicken with spices, cooked
with mandy rice & nuts, served with parchment
& daqoos, done on the gulf way

Baja
Half a lamb head with tongue, brain, trotters,
minbar & coocked kebaya, on the iragi way

Dolma
A variety of vegetables stuffed with rice &
minced meat cooked on the iragi way

Sour Kibbeh
Iragi Kibbeh stuffed with meat, cooked in
tomato sauce with a piece of lamb

Chickpea Meat on Taman
Slices of marinated chickpea meat on the
iragi way, served with rice and gravy

Chickpea Chicken on Taman
Slices of marinated chicken breast with
iragi spices, served with rice and broth

Chicken Stuffed with Taman

Half grilled marinated chicken on the iragi way
stuffed with tuna & nuts, served with broth

Masgouf Fish
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Orink
& Make Memories

DELIVERY MENU
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