DRINKS
Gl s pdiall

Ju, 28 (.0 125) ausall B ol JalS s
Full or low Fat milk (125 CAL) SAR 28
Jw, 34 (z.0* 100) Lsall cula
Soya Milk (100 CAL) SAR 34
WATER

sLall
Jdu, 24 B_yaS Agioma olae
Mineral water large SAR 24

Juy16

3)55..4@:“»@.4

Mineral water small SAR 16
Ju, 38 S o)) 58 olre
Sparkling water large SAR 38

Jdu, 25

S)w..\i.ma‘)\)éb\_)a

Sparkling Water small SAR 25
Ju, 38 BaS Ol olae
Evian Mineral water large SAR 38
Jdw, 25 8 e (i) ol
Evian Mineral water small SAR 25

SOFT DRINKS
Al iy )
Ju, 16 (z-02 151) Ll by e

\M\ﬂg%\@u&ah&%\dﬁusqbwsﬁ

Soft Drinks (151 CAL)

SAR16

Pepsi, diet pepsi, seven up, diet seven up, miranda

Ju, 15 (-0 14) sl Sl i
Non-Alcoholic Beer (14 CAL) SAR15
Js, 38 (. 114) e IS 530
Saudi Cooler small (114 CAL) SAR 38
Ju, 68 (z.02228) xS IS s25mm
Saudi Cooler small (228 CAL) SAR 68

FRESH JUICES
E.A)Ua Gl yuac
Ju, 38 (c.or 112) rassz il juac
S o ¢ Gl b o ¢ JE p Aa jall ladd) e o Al
Lﬁ}u}ﬁse}:ﬂ.&as}m&gcm
Fresh juice (112 CAL) SAR38

Your choice of oranage ,grapefruit, watermelon, carrot ,
pineapple, Apple, mango, tomato, cranberries.

Ju, 28 (z.0# 32) glint ¢y sad yuac
Lemon & Mint Juice (32 CAL) SAR28
HOT BEVERAGES
ALl Al g il
Jdu, 32 (z.om 2) 4 el 5548
Black Coffee (2 CAL) SAR 32
Ju, 32 (z.00 4) Ol e 5 3ia 5LE ) 5568
Decaffeinated Coffee or tea (4 CAL) SAR 32
Ju, 32 (z.0* 120) sl
Cappuccino (120 CAL) SAR 32
Ju, 32 (z-0r 189) 48Y 48ls
Café Latte (189 CAL) SAR 32
Ju, 28 (.o 3) Sl & 5 3ie sum sl 5l sasm o
Espresso or decaffeinated espresso (3 CAL) SAR 28
Ju, 76 (.0 22) ,all po (2 ye B 5
Arabic Coffee with Dates (22 CAL) SAR 76
Ju, 28 (.o 2) gl
sl ¢ gl ¢ jumdl ¢ gl syl lal e @l lal
Tea (2 CAL) SAR28
Your choice of English breakfast, green, mint or Chamomile
du, 32 (z.00 37) 3l sl dalu Y S5
Hot or Cold Chocolate (37 CAL) SAR 32

S

CROWNE PLAZA

AN IHG*HOTEL
JEDDAH AL SALAM

CROWNEPLAZA.COM/AISALAM



ROOM SERVICE MENU

A little something to keep you going.

8 yal) daad 4a0l8
S g @) duad g AL o Lalat 5 jpha adl



BREAKFAST A LA CARTE
Gl Cas jlad)

Je, 72 (z.c= 847) B o salll
oA )l ae a0 e S ey (Dl g 5% aaly asy
Al gay y ol 539 OMRa g el 5

DAIRY CHOICE (104 CAL) SAR 45
Your choice of: greek Yoghurt , full fat yoghurt ,low
fat yogurt and fruit Yoghurt
Ju,45 (c.o= 104) G sl
el JulB (ool ) ¢ ) JWlS (00l ) ¢ Sl gr g3l 1 e LA
ASI gl (5345

THREE EGGS YOUR CHOICE(500 CAL) SAR 65
Scrambled or sunny side up or poached or omelette or
fried served with mushrooms, hash brown potatoes and
roasted tomatoes
Ju, 65 (z.0+500) kAN (e Sy &30
b e oty ie o calasl o 3slue sl e G o (83
4 pia alalada g (550 0 e ubalday
KETOGENIC BREAKFAST(536 CAL) SAR 65
Two poached eggs, lettuce, cherry tomato and herbs,
poached salmon cubes, sliced avocado, vinaigrette
dressing
J, 65 (c.0=536) sl 5k
(3 sl (O salus HliaSa eiliie s 458 alalab o ¢llia (livay
Ja dalia ¢ S bl =il
WHITE OMELTTE (536 CAL) SAR 48
Mixed with dill, chives, served together with mashed
kidney beans and tomatoes, cucumber mushroom salad
Js,48 (¢ 536) Ll el
dalus 5 alalaall 5 o) yaadl Ll sualil) ps aoy perall o il 5 Clalills 7 5 a0
Dbl sl

TRADITIONAL OMELETTE (560 CAL) SAR 44
Filling choices: spring onion, chili, bell pepper, parsley,
cheddar cheese, onion, tomato, dill
served together with grilled mushroom & tomato, hash
brown potatoes and bacon .
Ju 44 (.0 560) s Cula f
A (e a8y pumdl Jilh ¢ la Jilh ¢ pumdl Jamy ¢ piall s
allag 5 el 5 (5 séiall Sl e o35 3 callala ey €3
238l anlll g g5y ila

BOILED EGGS (484 CAL) SAR 33

Served with mustard, spinach green salad, Crouton, Diced

turkey ham extra sidings 15.SAR. portion hash brown

potato, chicken or veal sausages, beef bacon, mushrooms,

grilled tomatoes or baked beans

Ju, 33 (7.0 484) 3 sbosal) (andl
o) il pal e Gaanall 3l dband) Al ¢Ja A0 e o
S| gzlan 8 gl Gile bl Jg) 15 dila bl Al

A4tk Ll puals 5i & pie ohLeks ¢ i e g5 s pal 5l ol

RAJMA SANDWICH (220 CAL) SAR 36
Red kidney beans masala, cheese, sweet corn, tomato
chutney dip for a vegan choice please ask .
Jdu, 36 (.02 220) i s3las Laal
5 alilals Falia 35l 33 cisa cel jaall L pealill Yl
llall it 3 g se Sl sl

WAFFELS AND BERRY COMPQOTE (654 CAL)  SA 44
Freshly prepared waffle topped with homemade berries
compote, creme Chantilly and roasted hazel nuts three
toppings available on request: chocolate, strawberry and
caramel
Ju 44 (c-0 654) o SisasS wa Jil
A S (paenal Baull 5 G 8 Gisae s Gl 7 s juasa il
Caal S of A1l of 23y K8l dalia 1pe Ll 48 gide
PANCAKE WITH SEASONAL FRUIT COMPOTE &
YOGURT (654 CAL) SAR 46
Low sugar compote of pears, apricot, peach, and more,
topped with greek yogurt and pumpkin seeds three
toppings available on request: chocolate, strawberry,
caramel.
Jey 46 (z.00654) by Apan sall 48] g8l aa LSSl
D sl bl chara o sall Giadiall (5 e s S
el S0 o 51 54l of A3y K8l dalin 1pe Ll (udadyll
PORRIDGE (191 CAL) SAR 48
Rolled oats simmered in full fat milk or your choice of
skimmed milk or soy milk or water topped with blue
berries and sliced bananas, garnish walnuts served with
aside honey mini jar
Ju, 48 (z.0+ 191) 8 il Bapac
Oa LR 5l anaall JalS Culall g dila U e edae (sl
s 30V sl ae el i L seall Cada gl anall & 5 330 calal
Juall pe 238y Jeall (e 5 54l

CUT FRUIT PLATTER (140 CAL) SAR 48
Watermelon, Pineapple, Papaya, Orange, Kiwi and

Strawberries .

Jdu, 48 (.0 140) 4SWll adad (10 (3o
) (58 e (Ll ¢l el
CHEESE PLATE (610 CAL) SAR 74

Blue, Edam, Sheep Feta & Raschera with salted biscuit

crackers, grapes and nuts

e, 74 (z.0+ 610) de il Gla¥) e 3k
Gl a5 cie celaa oy S | Sl 5 Lidl) A calal A 5ad b

DELI MEATS (847 CAL) SAR72

Turkey, beef ham, salami and chicken mortadella served

with sliced breads, tapenade, gherkins and remoulade

condiment



BREAKFAST
FURY

AMERICAN BREAKFAST (990 CAL) SARTI5 CONTINENTAL BREAKFAST (770 CAL) SAR 85
Our American breakfast enriched with: two eggs poached Sliced market fresh fruits, fresh orange juice or grapefruit
or scrambled or boiled or fried or omelet served with juice or carrot & orange juice baker basket with assorted
beef bacon or sausages, hash brown potatoes mushroom, croissants, danish pastries, toast bread, mini baguette &
tomato, baked beans choice of cereals: corn flakes, all bread rolls erved with jam, honey, butter or margarine with
bran, rice krispies served with Your choice of hot beverage your choice of hot beverage and milk
and milk ‘ Ju, 85 (c.0e 770) Qi S jad)
Ju, 115 (2.0 990) S el lad) syl 5f S JE ) s ddn JUa) 481 i) (e o
aalll e Culagl o lidia o U shuse o) Gl sida ol (lidia iy sl e pml 5 S e siall (pe il QUi e a5l
SIS AL galae Wl guald cadalala ¢ jlab () (il oGl ol aaial) SIS 5 (el s i) ) ol e, LS el o )
o o oSl Al g (Sl G )5S 1 saad) (e oS LA e R e el 5 8330 cduall o pal g a2y 33l
calal) 5 dsaludl iy g el e sl ulal) 5 asalall el g el
Ju, 130 (z.0+ 1390) 966+ i BREAKFAST +966 (1390 CAL) SAR 130

aalll e el o lidia o U8 shuse ) Gl sida ol (lidia iy
Ll paald calalala ¢ ylab cdinn iy sailas 5l o5l (il il 5l aaial)
D Al G (Sl )5S 1 sad) (e oS ) IS A sias

alall g asalidl Gl pdall e LA ae (o S

Enriched with Foul Medames, Sautéed Lamb Liver, 2 eggs
fried or boiled or omelet, vegetable dish, White Cheese,
Pistachio Halawa and biscuit Or Pancake with banana &
Cream, dates, Golden Syrup Toppings: raspberry or caramel
or chocolate sauce with your choice of hot beverage and
milk

BREAKFAST A LA CARTE
Gl Cuaa U

LAMB LIVER (659 CAL) SAR 57 BAKER'S PASTRIES BASKET (1570 CAL) SAR 37
Fresh lamb liver with spring onions, tomatoes, capsicum, Croissants, Chocolate Pastry, Danish Pastries, Muffins and
special spices and lemon juice Sliced Vanilla Bread, Butter, Jam, Marmalade and Honey
Jdu, 57 (.02 659) ai& 328 Jdu, 37 (z.0 1570) el Al s (e 3l
<l leall s Jaldll g plalalall 5 i) Joadl g 43 sudae da s pie 32 s s e ol (s sla A5V S gl ) gada ¢y pual 5 S
Oselll uae (e Qi) dila) wo dualsl) Cusall 5 e o 2 y0 6522 30 o a2y Syl
FOUL MEDAMES (220 CAL) SAR 39 BREAD BASKET (1010 CAL) SAR 37
Garnished with your choice bell peppers, garlic, onion, Two Types of Arabic Bread, Multi Seeds, Dark & White
lemon, doqus salad, tomato, spring onions, mint, chili Bread Rolls, mini French Baguette White or Brown Toast
powder, cumin, croutons, tahina, olive oil with Butter, Honey, Marmalade and Jam Or Ask for our
Ju, 39 (.02 220) ede J5 available Gluten Free Bread
(8 Al ¢y sl o cash ¢ padl Jilh rclilaY) (e oS LS e Jdu, 37 (z.0+ 1010) ) Al
comnna a0 3aS ¢ Jlal) Jilil) (§ sansa cplind  gundl Jeas cableh a5 an) 5l Gl S a5 o aoall 3l e (e 5
Osi) Sy sl 20 g a8 Han) s Gt Gl 58y pal) i il 5A0 aa
e Al 5l Cae ) e sl oSSy f el 5 33 all (Jusall
O s

ALLERGENS

doulual) Gl
Corn wheat Egg
BJJ C\.qﬂ\ Uan

Tomato Ketchup, HP Sauce, Tabasco, Mustard, Mayonnaise and Golden Syrup are Available on Request
) o 5 e ey el (3 sy 5 3 il o pSul il  calsbaal i€

Please Inform your Service Team of any Food Allergies, Food Intolerance, Dietary Requirements that You May Have Guests are Kindly Requested to Sign all Room
Service Orders, +15% VAT (Value Added Tax) is included

Aladl) Zaatl) By iy il Rand Jai ilin )l (oS Bndliall sy G gaall el L) a



SALADS

CHICKEN CAESAR SALAD (400 CAL) SAR65

Roman Lettuce, Golden Chicken cubes, Bacon, Croutons,

Parmesan Cheese

J, 65 (z.0+400) zlaall ) jou Al
Ol s panne pd asia pal ¢ glaall alad ¢ Gudll (3

VEGGIES AND COUSCOUS (877 CAL) SAR48
Roasted eggplant, carrot, pumpkin seeds, tomatoes, Roca
leaves, parsley, iceberg lettuce, couscous and raisin served
with chermoula condiment and sweet dressing with
sesame
Ju 48 (z.0+ 877) =&usll 5 jlmdll
(i3 ¢ a Gl cablela ccplalil) )5h ¢ s (laidly
prsandl dualia 5 Y s 8l il 58 ge a2y a5 (ouiSeS e ol b

3 glall
TABBOULEH (609 CAL) SAR42
Parsley, tomatoes, mint, spring onions, black pepper,
burghul, lemon olive oil sauce
Ju, 42 (.02 609) Ui
U}A:\U\Z\‘ALA cdi:‘)g ‘J}uidﬂé “)m\ dm; s&\.':a_'\ ceLLqL ‘U“j}ﬁﬁ
Ot s
LENTIL SOUP (230CAL) SAR38

Croutons and Lemon
Ju, 38 (z.0#230) Luandl clun

Osady paena A

CHICKEN SOUP (379CAL)

Clear with vegetable Or Creamy Parsley leaves

SAR38

Ju, 38 (.0 379) glaall el

O 538l 315l 5 Aa SN g 5l Jlmal) ge (5 e

el

SOUP

el

GARDEN SALAD (180 CAL) SAR34
Spinach Leaves, Roman Lettuce Heart, Carrots and
Beetroots Shavings, Cherry Tomatoes, Walnuts, Ranch
Sauce
Ju, 34
e S plaled ¢ pdiie died ) a ¢ peal) Gl il 31
U3l dualia cJaal)

(.0 180) A8l alalus

MESCLUN SALAD (528 CAL) SAR44

Mixed leaves, with Herbs, Strawberries, Hazelnuts, Goat

Cheese and balsamic vinaigrette

Jdu 44 (z.02 528) (ISse Akl
liandlll Ja daliay Selall A i) Al gl il 5 Clie YL il )

FATTOUSH (840 CAL)

Traditional Fattoush salad with tomato, cucumber,

SAR46

onions, green bell pepper, Roman Lettuce, Mint Leaves
Zaatar Crispy Bread, Red Radish, Sumac and Pomegranate
Molasses Dressing

Ju, 46 (z.c» 840)Li s

o Aualia s (Slaw ¢ yaal dad e 0 (e jie ua gLl Gl ¢
ke

FRENCH ONION SOUP  (379CAL)

Gratinated with cheese and crouton

SAR38

Ju, 38 (2.0 379) i Al Joadl) el



STARTERS & APPETISER

VINE LEAVES (380CAL)
Stuffed grape leaves
Jw, 31

SAR3]

(z.02 380) wiad) (35
(Haa e (3
COLD MEZZEH COMBO (581CAL) SARS5
Hummus, Moutabbal, Muhammara, Vine Leaves, Olives
Salad, Fattouch and Tabboulah
Ju, 55 (z.0+ 380) 3Ll OLdal)

Chsi 5 Aled sy Al cie (35 b pena iie paes

Ju, 46 (c.cm 470 AL <3aal
2 el dupien 2 B dugen 2 jladll Jy) @i 2, A4S
SMOKED SALMON (380CAL) SAR89
Cucumber Condiment, baby leaves, crispy spring onion,
caper’
Ju 89 (z.0* 380) A2 (ysalus
DM ¢ pamdl) dias ¢ el Gl sl QLAY il 5 aa a0y

COldall

HUMMOS (691 CAL)
Chickpeas paste with tahini

SAR3]

Jb, 31 (z.0= 691) e

MOUTABBAL (417 CAL) SAR3]

Eggplant paste with tahini

Jes 31 (c.c=417) diia
Ll ae ity

BRESAOLA AND CHEESE (767 CAL) SAR65

4 Sliders with Ricotta cheese and pickled veggies in
balsamic vinegar
Ju, 65 (z.02767) s Vsl nn

el Ja & laasll Jlaa s B oS )l fan ae i)y 4

HOT MEZZEH COMBO (470 CAL) SAR46
2 Kebbeh, 2 Vegetable Spring Rolls, 2 Cheese Samboussa, 2
Meat Samboussa

CRISPY CHEESE AND BEEF HAM (620 CAL) SAR46

Deep fried beef ham and cheese

Ji, 46 (C.0 620) s pals e e A
ol g e s i
ALLERGENS
Eggplant Hazelnuts Salmon
BESER] Gaanl) Oy saladl

Tomato Ketchup, HP Sauce, Tabasco, Mustard, Mayonnaise and Golden Syrup are Available on Request

Gl e 5 sie el 5 ilim gl g i 5 3 il 5 ¢ Sl 5 calabalall aiS

Please Inform your Service Team of any Food Allergies, Food Intolerance, Dietary Requirements that You May Have Guests are Kindly Requested to Sign all Room

Service Orders, +15% VAT (Value Added Tax) is included

Aladl) Zaatl) By iy il Rand Jai ilin )l (oS Bndliall sy G gaall el L) a



SANDWICHES
Ly gail)

LAMB WRAP & CANDIED TOMATO(752CAL)  SAR58
Tender Diced Lamb Lean and Fat Sautéed with Tomato
Salsa Rolled in Bread with Eggplant Paste Pickles and Herbs
Served with Black Olives and Arabic Salad
Ju, 58 (z.0752) 238l phalekall pa aie anl il
Jiia ga 323 b 2 sile allala Kalim o i sus g o i pal ClnSa
e cadll L e Aalusy 3 gusl (5 ) ge a8 il 5 Jlae (laidly
DAl pal g Sl 48 5 L lad Jaadl 5 LA

MUSHROOM SWISS BEEF BRURGER (1085CAL) SAR68

Grilled Beef patty, caramelized onions & mushroom,

tomatoes, pickles and crisp lettuce. Served with French

fries

Ju, 68 (z-1085)p s pilall 5 (5 sy sasll aalll s
s dlie ¢ allab ¢ a g e ¢ JajSe iy ¢ (5 e (5 pal dag 5

PHILADELPHIA STEAK SANDWICH(T185CAL) SAR72

Grilled Beef steak, onions & mushroom, cheddar cheese,

pickles served with French fries

Ju, 72 (. a1185) ity sl ity LalaS
e ey Jlae ¢ Had Aha ¢ ag e ¢ Jeay ¢ (5 sdia (58 pal Sl

CHEESY CHICKEN WRAP(1007CAL) SAR48

Chicken with cheddar sauce, garlic tahini, chicken nuggets,

cucumber and pickles

Ju, 48 (7041007l zlaall il
s Jba ¢ zlaall @il s sl dualiay ¢ H0dll Ga s zlas

LA CHEESE BURGER (1233CAL) SAR68

Beef Patty arranged with crispy cheddar cheese, seared

bacon, onions and mushroom, Lettuce, tomato ring, dill

pickles served with French fries or mixed salad

Ju, 68 (.00 1233) s S -

Clila ¢pei ¢ b cJuay a3ie aad Al jie Hd Al (5 ) pal dadd
Ui el ol dlia ulalday ae pai L) Jlae cabileka

CHICKEN SANDWICHE (1179CAL) SAR58
Marinated Chicken Tender and cheesy boneless chicken
wings croquette arranged with lettuce, dill pickle, tomato
ring, mushrooms and special sauce served with crispy fries
Ju, 58 (z.02M79) zlaall i gailes
e Jlie adll g (<S5 S) Aall rlad dsialy diie zlad Hoa
Ll e (ulallay p pdly (el o gay b calalala ddls

CLUB S (800CAL) SAR64

Caprese And Cajun Chicken Club Sandwich Served with

Crispy Fries

Ju, 64 (z.0#800) ) siS
A e (ulallay e pai () salS a5 (5 50 lSl Adalis (3 sails

OUR BEEF BURGER (1288CAL) SAR68

Thick Beef Patty Arranged with Crispy Chips Our Special
Tomato Condiment Lettuce Dill Pickles And Onions
Topped by Slow Cooked Beef Ribs Juicy Meat
Ju, 68 (z.041288) palll sa 5
calaladall ) 55 Alia e Galallay (318 ) pe A (5 iy pal Ay )
il pad 3 8y Lo gha Jomly Ll Jlie )

MAIN-MEALS
il Silas 1)

GRILLED LAMB CHOPS (721CAL) SAR165

with diced ratatouille, grilled mushroom served with

mushroom sauce

Ju, 165 (c.0721) Appisal) liall aal il i
pssia o s ge ol (5 sia plad ¢ ClSa (55U aa

GRILLED BONELESS HALF CHICKEN (891CAL)  SAR65

with Garlic roasted vegetables, blistered cherry tomato

and rosemary jus

dz, 65 (c-0891) phie st (a5 9ha glad Caad
daall Q) 58 sl 45 U alalalall 5 o il 45 sliall jliadl) as

BEEF RIB EYE (756CAL) SARI195
Served with grilled asparagus and crispy potatoes, green
peas, grilled mushroom served with mushroom sauce
Juy 195 (.0¥756) ) ) i
il g o) puaddl oV 15 e jiall alalladdl g (5 siiall () sled) as
il ala e 235 (5 pkal

GRILLED JUMBO PRAWNS (887CAL) SARI85

Goes with Asparagus, potato dumplings and garlic sauce

Ju, 185 (C.0# 887) s 3in smala (5 e
?Jﬂ‘ dualia g (uhalad) ).\LL:B‘U}\.‘@J\@PMS

MOROCCAN CHICKEN TAGINE (985CAL) SAR72
Chicken stew with olives, saffron and pickled lemon

Served with roasted potatoes and Rice

Ju, 72 (z.04985) w2 aall zlaall (il
oslalladl ae 2ty Jlaall ¢ sadlll 5 ) e 3115 055 3 zlaall 8 e
Y5 & piall

TEMPURA BATTERED SHRIMPS (914CAL)  SARI25
Deep fried battered shrimp served with sweet chilli sauce

and soya sauce
Jdu,y 125 (z.0914) Dsaad Slus)
oY1 Ay sl gaall dalia s lall Jalal) dualis ge oty ie s



MAIN-MEALS
guusill il 5

MIX SEAFOOD(]ZOOCAL) SARI165
Grilled Shrimp, hammour, calamari, Mussels, lobster in the
oven, cooked with fresh garlic, thyme and lemon juice

Served with white rice or French fries Or Vegetable

Ju, 165 (z.0* 1200) ,m @Y Sl
QAL AR sidae o) A pdia )5S0l el el 6 JYIS | Hsdla (s,
b o) LY g i O salll juae 5 SUall e 31 o ae

Gl g poad ol Adidll Ualladl)

SALMON FILLET (550CAL) SAR95
Grilled with Mustard Dill cream Sauce served with
vegetables and potato
Ju, 95 (z.0 550) 0sales claws
Uallad) 5 sladll ae pafi canll) 5 Ja Al dualiay (5 gia (g ol 40l
Walladl ) a5 pe a5 500

GRILLED HAMMOUR FISH(980CAL) SAR79
Grilled with French butter and lemon with capers, served

with white rice or French fries
Jw, 79 (-0 980)_54ls claws
Qb&@uﬂ\ﬁ&)\;u;&ﬂ\mygjﬁm)yhﬂm
Walladl gf (s 5,9 ae a5 500

ARABIAN BARBECUE PLATTER (1300 CAL) SARTIO
Lamb awsal, lamb kofta, lamb chop, shish tawook, with
rice, tomato and onion

Juy 110 (z.#1300) 48 (5 slia
ahlaball | 5W) e g A iy dbay) aad By (ind aal LS
Jeadl

CHICKEN OR LAMB KABSA (448CAL) SAR 68

Kabsa with chicken or lamb, served with dakous sauce
Ju, 68 (z.0448) bl aal 5l Zlas dus
ool dialia aa paii Ll aad g zlaalls s

KIDS MEALS
CHICKEN NUGGETS (430 CAL) SAR 35 FISH AND CHIPS (990 CAL) SAR 28
Ju, 35 (z.0# 430) zlas cuals Ju, 28 (z.0#990) Walall xe Alaall cland) alad
HOT DOG SANDWICH (314 CAL) SAR 35 ICE CREAM WITH COOKIES (586 CAL) SAR 28
Jdu, 35 (z.0+314) 752 Cga (0 gailas Jdu, 28 (z.02586) XSS aa @ S il
SPAGHETTI BOLOGNESE (920 CAL) SAR 35 CHOCOLATE MOUSSE (288 CAL) SAR 28
Ju, 35 (z.0» 920) (sl Ju, 28 (z.0» 288)45Y S sl i g0
MINI BEEF BURGER (300CAL) SAR 35
Ju, 35 (z.0+300) axlll s 5

ALLERGENS

doulual) Gl
Cashew Shrimps
PRI TS

Tomato Ketchup, HP Sauce, Tabasco, Mustard, Mayonnaise and Golden Syrup are Available on Request

Gl e 5 sie el 5 ilim gl g i 5 3 il 5 ¢ Sl 5 calabalall aiS

Please Inform your Service Team of any Food Allergies, Food Intolerance, Dietary Requirements that You May Have Guests are Kindly Requested to Sign all Room

Service Orders, +15% VAT (Value Added Tax) is included

Aladl) Zaatl) By iy il Rand Jai ilin )l (oS Bndliall sy G gaall el L) a



PASTA

wabll
Ju, 58 (£ 920)ssabiw PENNE (874CAL) SAR58
L SIL il 5 1l Sl A g siall dealll diabia pa Sl ALL'ARRABBIATA, TOMATO SAUCE, CHILI FLAKES, OLIVE
OIL AND GARLIC
LINGUINI (854CAL) SAR65 OR CURRY CREAM AND CHICKEN
With alfredo Sauce or with pesto and green beans or Ju, 58 (z.o» 874) s
Aglio or napolitana and sundried tomato or Bolognese asilly sl el Jalall (§ saiin calalalall Aalia (il yY
sauce Aside parmesan cheese zlaalls gl dg S
Ju, 65 (.00 854) Fusaid
R °‘)“f > ‘*X:X“;IP J““““\ J "*’)ﬁ‘ ,‘,““L“‘ i:\” SPAGHETTI (920CAL) SARSS
G g psfe palll gn o S sl 5l ks ?f‘ Lj SPAGHETTI WITH BOLOGNAISE MEAT OR CARBONARA
oS SAUCE
TERRE-MER
e
BEEF TENDERLOIN (660CAL) SARI90 LAMB OR CHICKEN CURRY  (1400CAL) SAR76
CELERY, POKCHOY, MUSHROOM AND CARROT PUREE, DELICIOUS LAMB CURRY OR LAMB BIRIANI SERVED
POTATO GRATIN, BEEF GRAVY WITH PAPPADUM, CHUTNEY AND MINT RAITA
Jdu, 190 (c-0 660)cnsi o i pal Ju, 76 (c.c= 1400) s IS zlas 5l 58 pal
B Aualia (il Gulalay (s g0 on s sl s 5l g ¢ S L) s dpaia e cp 50l ge a3y a5l 2 il aal (g IS
PENi] g Lailly
VEAL MEDALLION (800CAL) SARI95 BUTTER CHICKEN (562CAL) SAR72
PAN SEARED, SERVED WITH LEEKS WHITE AND CRISPY INDIAN FAMOUS BUTTER CHICKEN DISH SERVED WITH
NEW POTATOES, GREEN PEAS CONDIMENT, SAUTEED PARATHA BREAD, POTATO SAMOSA AND CONDIMENTS:
MUSHROOM AND THE JUICE MANGO CHUTNEY, RAITA & SALAD
Jdu, 195 (z-0* 800)isdae Jaall aal Jdu 72 (.0 562) 523 zlaa
A gun )L;a c;\)...'aﬂ\ ;Y‘}L_d\ ‘:ﬂ.ﬁm‘)i.d\ u.u.’nl.kﬂ\ c&i\\)ﬁ\ & ?ﬁ: u.u.’nl.l:u ;Lu}..tmcU\)g BY=N & f’ﬁf '&A,Qﬂ.} CIAA ).1.@.& ém d.da
U saall 5 Al g Lyl e lall sailal) s el
VEGETARIAN
Gl
QUORMA (330CAL) SAR56 QUINORI (678CAL) SAR49

VERY TASTY PENINSULAR VEGETABLE STEW WITH

CASHEW NUTS GRAVY AND FRIED CHEESE

Ju, 56 (z.0#330) LS
el Gaall s salSh (3 ye e 23N gaigd) jladdl (5 5

COLORED QUINOA COOKED IN OLIVE OIL, BEANS,
CHICKPEAS AND GREEN LENTIL AND TOPPED WITH
FRESH VEGETABLES SHAVINGS
Jus 49 .0+ 1400) s_5iS
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DESSERT
SHEPARN

FONDANT AU CHOCOLAT (970CAL)  SAR 48
Ju, 48 (z.0#790) 43V S gl 55

SLICED FRUIT DESSERT (260CAL) SAR 52
Ju, 52 (.0 260) phaie 4S) 6 (3:da

CAPPUCCINO BROWNIES (870CAL) SAR 48
Coffee chocolate brownies Served with fresh strawberry
and cagheta milk sauce

Ju, 48 (.0 870) €S Sl siniilS
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TIRAMISU (6OOCAL)
Ju, 35

SAR 35
(z.0#600) spsal i

CREAM BURLLE (891CAL) SAR 42

Vanilla cream burlle decorated with sugar caramel and

berry’s fresh fruit

Ju, 42 (C.02891) 450 ma S
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BAKLAVA (446 CAL) SAR 42
Ju, 42 (.o 446) 3528
ICE CREAM OR DUNDURMA (410CAL)  SAR 32

Jdu, 32

ASSORTED ICE CREAM PLATTER  (710CAL)

(c.on 410)essi 5l a8 Gl
SAR 32

J, 32 (.00 710) JSdie o S (il 3ila
APPLE TART (670CAL) SAR 38
dl:“) 38 (Cw670) C\AJ\ o‘):\kﬂ
UM ALl (790CAL) SAR 35
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VANILLA NOGANTINE ALMOND SLICE (720CAL)  SAR 39
Almond slice vanilla cake Served with strawberry sauce.
Fruit and chocolate decoration
Jus, 39 (.02 891) sl (i 53 Llilal) Ay 5
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CHOCOLATE MOUSSE (288CAL) SAR 38
Ju, 38 (.= 288) 43V 5S gl (s 5

@A
CHEESECAKE (321CAL) SAR 35
HOT AMERICAN CHOCO HAZELNUT(910CAL)  SAR48 Ju, 35 (£.321) LS
Co?llfiés Choco hazelnut served with mix berry sauce and RED VELVET CAKE (293CAL) SAR 35
vanilla Ice Cream i i ) dl:\‘) 35 .L}“293 QL\:\ﬂ_\é .l:\‘)” 25:‘5
Jur 48 (z.0e 910) Gl Aiklas Sy ) G3Y 55 53 4SS (c.02%3)
Lkl o S il (o gamn (5 S0 e 85 Gilly S5 5SS CREME CARAMEL (146CAL) SAR 35
Jdu, 35 (z.0146) Jwal S m S
ALLERGENS
Almond Hazelnut Strawberry
59 B AP

Chocolate sauce is Available on Request:
Gllall i gie 43V S il (a2 paan

Please Inform your Service Team of any Food Allergies, Food Intolerance, Dietary Requirements that You May Have Guests are Kindly Requested to Sign all Room

Service Orders, +15% VAT (Value Added Tax) is included
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