


STORY OF DAREIN

DAREIN HONORS THE PHOENICIANS, WHO
CONNECTED LEVANT THROUGH VOYAGES AND
CUISINE. THEIR COASTAL OUTPOSTS BLENDED

LEVANTINE FLAVORS WITH NORTH AFRICAN

SPICES, SYMBOLIZING CONNECTION AND
COMMUNITY. CENTRAL TO THIS IS MELQART'S
ETERNAL FLAME AND THE DAR, CELEBRATING

UNITY, HERITAGE, AND SHARED STORIES.
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MEET EXECUTIVE CHEF
FERAS SHARIF

WITH A DEEP-ROOTED PASSION FOR LEVANTINE
CUISINE, CHEF FERAS BRINGS FIRE, FLAVOR,
AND FINESSE TO EVERY DISH. HIS CULINARY

JOURNEY SPANS JORDAN, DOHA, AND KEY HOTEL

OPENINGS ACROSS THE REGION. INSPIRED BY THE
VIBRANT SPICE MARKETS OF THE MIDDLE EAST,
HE FUSES TRADITIONAL RECIPES WITH MODERN

FLAIR—CRAFTING BOLD, SOULFUL PLATES

THROUGH OPEN-FIRE TECHNIQUES AND SEASONAL

INGREDIENTS. HIS CUISINE TELLS STORIES: OF
CULTURE, OF TRAVEL, AND OF A RELENTLESS
PURSUIT TO REIMAGINE ARABIC GASTRONOMY

WITH ELEGANCE AND AUTHENTICITY.
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" & Vegetarian

ol (F) sl (B) 08 (C)  Sljladll (S)

daall (MD) sl (D) Gweill (L) 0kl (G)

Lsall (SO)  lasudl Jill (P)  &lusall (N)  &ysa ) (MO)
Sy Sl 3l G (Sulf)  pwsesd) (SE)

Aauloa ol dals dpiie clllie b Liicas aaf £30) o>

(15%) diliaal) dadll 4y pia Joadii ¥y (53 gond) JL L SlaY) aen

(S) Shellfish (C) Celery (E) Eggs (F) Fish

(G) Gluten (L) Lupin (D) Dairy (MD) Mustard
(MO) Molluscs (N) Nuts (P) Peanuts (SO) Soybean
(SE) Sesame (Sulf) Sulphur dioxide

Please inform one of our hosts for any allergy
or dietary requirements.

All prices are listed in Saudi Riyals and including 15% VAT.
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LENTIL AND
LAMB SOUP

A comforting blend of red lentils, kofta,
croutons, and crispy leafs

943kcal (G)
85

LOBSTER
HARIRA

Butter poached lobster tail served with
crispy chickpeas, lemon fluid gel, and
chives oil

1497kcal (S) (D)

110
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SAVOR RICH, HEARTY SOUPS
WITH DEEP, COMFORTING
FLAVORS AND A PERFECT
BALANCE OF SPICES THAT
BRING WARMTH TO EVERY BITE.
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DESERT TRUFFLE G9lpall lodll doaysy oo
AND WILD MUSHROOM L“S);tﬂ).b_é_”g
HUMMUS
A velvety blend of chickpeas and tahini, Ly 3 me cdiadall 5 paeall (o o S g 3e
enriched with dessert truffles and wild G )y ostay g g nll Hhadll g 6l jauall
mushrooms, drizzled with herb-infused A
smoked olive oil .
800kcal (SE)
85
OYSTER AND CAVIAR JuSWllg yloxadl dgis
TABOULE
Fresh shucked oysters on ice with beluga by LS e il e jd8a 7 s jlaa
caviar and taboule EAPLY
782kcal (S,G)
240
HUMMUS WITH d9gaseo LIGST Ro Laoss
WHIPPED AQUAFABA
A light and airy hummus with whipped ) paaall 352 ) pe Cibd aea
chickpea foam for an innovative twist. 8 Sine 4S5 clauzay,

885kcal (SE)
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ENJOY A VIBRANT SELECTION OF
COLD MEZZA FEATURING FRESH,
BOLD FLAVORS WITH A PERFECT
BLEND OF TANGY, SPICY, AND
HERB-INFUSED DISHES.

BEEF TARTAR WITH
HARISSA AND BULGUR

Chopped Wagyu beef tenderloin mixed
with harissa, smoked eggplant cream,
and bulgur, poached radish in Argan oil

1690keal (G) (SE)
120

WALNUT BASIL LABNAH

Walnut, basil, mint infused home made
labna with marinated cherry tomatoes,
apple must and yoghurt crunch

897kcal (D) (N)
65

EGGPLANT MUTABLE

Stewed eggplant with saffron and saj
crisp with ras al hanout

1633keal (SE) (G)
65

=

deplg duvpgll 80 9:819)l @) )by

A el z s ee asie sl 5 s anl 4l
Jadll g de nll s paaall plasdldl dey S
eV S A Gsludll

Ol joml di)

bl g g linill 5 (a5 sally e siia i
e jiall 5243l 5 i) e 5 Aliiall S

Oladb duie

e iall zlall s o sie Hl aa sedae Glaidly
Sgilall ) aa

5




o LHiid L@ T @)

=0 NS M
(S e e s TR O [ Do

STUFFED VINE LEAVES

Tender wine leaves with zaatar and
tomato salad with apple cider reduction

982kcal
70

FATTOUSH SALAD WITH
CHARRED GREEN PEPPERS

A vibrant salad featuring charred green
peppers, cherry tomatoes, cucumbers,
and crispy pita in a tangy dressing.

560kcal
7S

COMPRESSED CUCUMBER,
TOMATO, ZA'ATAR,
AND FETA SALAD

A refreshing salad of compressed cucumbers,
tomatoes, Moroccan olives powder, and
Bulgari cheese, topped with zaatar croutons

867kcal (D) (SE)
75
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TABOULEH AND POMEGRANATE
GEL

A unique combination of preserved
lemons, and dried red currants,

515kcal (Sulf) (G)
70

SPICY TAHINI AND
MAJDOUL DATE SALAD

A unique combination of
preserved lemons, candied cashews,
and spicy tahini

1166keal (N) (SE)
65
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MOROCCAN OCTOPUS
ZALOUK SALAD

Char grilled octopus served with
Moroccan eggplant salad, charmoula
olives and semi dried tomatoes

930kcal (S)
95

BATATA HARRA

Whipped potatoes, fried potato cubes,
with harrisa aioli, preserved lemons, and
chili coriander oil

1319kcal (D)
80

MUSHROOM
AND LAMB KIBBEH

Sautéed forest mushrooms mixed with
Ras al Hanout spiced lamb, coriander,
and garlic brown butter, garnished with
toasted pine nuts.

781kcal (G) (N)
90
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DISCOVER DELICIOUSLY WARM .
MEZZA, WHERE VIBRANT ,%:’,
SPICES AND EXPERTLY COOKED

INGREDIENTS CREATE AN

IRRESISTIBLE TAPESTRY OF
FLAVORS AND AROMAS.

OXTAIL HUMMUS B oo
Chickpea hummus topped with braised sialls sehad) )Gl B Ghaie paes
oxtail, toasted pine nuts, and fried el (el 5 ¢ panndll
chickpeas

2582keal (SE)
75
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SCARLET SHRIMP HARRA

Morrocan spiced scarlet shrimps served
with levantine harra sauce and coriander
aioli

1714kcal (C) (G)
105

LEVANTINE LAMB
DUMPLINGS

Minced meat, onion, and pine nuts
stuffed in dough and fried, served with
Shatta and roasted bell pepper labneh.

2096kcal (G) (N)
90
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CHEESE ROLLS ol W)
A delightful mix of Akawi and feta O wu 0 Gl 5 (g 5lSall a0 20 e
cheeses wrapped in Moroccan jben Clie V) 4eSh (530 ) e a3yl Gl
cheese rolls, served with herb infused

yogurt

2127kcal (D)
75
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SHISH TAWOUK SKEWER

Char grilled chicken thigh topped with
green herb crumble accompanied with
toum and grilled padron chilies

723kcal (D) (E)
120

KEBAB BIL KARAZ

Chargrilled kebab with a tangy sour
cherry sauce and dusted with Ras al
Hanout spices and crispy Peta.

494keal (G) (N)
120

PANFRIED SEABASS
WITH TAKTOKA

Spanish seabass with Moroccan taktoka
and unripped grape emulsion

546kcal (F)
150
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SAVOR EXPERTLY GRILLED MEATS
AND SEAFOOD PAIRED WITH
FRAGRANT SPICES AND FRESH,
VIBRANT SIDES CRAFTED

TO SATISFY AND DELIGHT

YOUR PALATE.

CHARGRILLED
WAGYU SKEWER

Tender wagyu beef skewers, served with
mint and pomegranate salsa.

1059kcal
320

GRILLED SCARLET TIGER
PRAWNS

Marinated tiger prawns sautéed with
harira butter emulsion and served with
served with marinated Moroccan olives

457kcal (C)

210
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Mo S E R NETT O

OX TAIL SHISH BARAK

Braised morocan oxtail dumpling served
with rich yogurt corriender sauce and
garlic argan oil

1079keal (D) (G)
110

CHARGRILLED EGGPLANT
MILLEFEUILLE

Grilled marinated eggplant skewer with
whipped yogurt and orange blossom

417kcal (D) (N)
110

GRILLED SIRLOIN STEAK
WITH FREEKEH

Wagyu sirloin with Moroccan spiced
freekeh, Jerusulem artichoke chips

817kcal (X)
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GRILLED LAMB CHOPS A€ Uiy
Char grilled lamb chops with a smoky Lalin pe paidll e 4 e gl pal 200 5
vegetable salsa and pistachios Grinadll 5 30l jlizadl)
665kcal

190
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ZAATAR AND
MOROCCAN JBEN

Jordanian zaatar paired with
creamy cheese.

639kcal (G) (D)
85

ORIENTAL CHEESE
AND DESERT TRUFFLE
MANAKISH

A mix of kashkaval, majdouleh, and

760keal (G) (N)

90
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Akawi cheese topped with dessert truffle.
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SAVOR OVEN-CRAFTED FLAVORS —
CRISPY EDGES, TENDER CENTERS,
AND BOLD SEASONING COMBINE
FOR RICH, COMEORTING BITES
WITH EVERY SERVING.

TOMATO AND
SUMAC MANAKISH

Organic tomatoes with sumac and
onion, sprinkled with pine nuts.

1211keal (G) (N)
80

SLOW-COOKED
LAMB MANAKISH

48-hour slow-cooked shredded lamb

topped with pomegranate and pine nuts.

656keal (G) (SE)
95
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SAHARA DESERT

Shredded kataifi layered with tahini
pastry cream, cinnamon black olive
coulis, and white chocolate tile

582kcal
80

SAFFRON &
CORN CREME BRULEE

Silken sweet yellow corn custard
infused with saffron, topped with a
delicate caramelized crust.

374kcal (D) (E)
80

FROZEN KHIAR BI LABAN

Yogurt ice cream infused with macerated
cucumber, poached fennel, lemon
meringue, and Chéteau d’Estoublon
olive oil.

476kcal (D)
80
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AN ODE TO THE FLAVORS

OF MOROCCO AND THE LEVANT,
REIMAGINED THROUGH FINE
PASTRY AND MODERN TECHNIQUE.

CARAMELIZED EGGPLANT Obuillg didgsguad! elus
SIPHON AND CHOCOLATE o sall
A unique pairing of lightly caramelized Sl JA)SA‘MOQ-"'J\-.\” Gse e 2 A g e
eggplant mousse, dark chocolate cake, aiS GuY) s ASSIAll A5 S ol ASaS
and fresh-ground coriander seed ice Asadaall As JUall 350 580 )54 (e g siadll,

cream

358kcal (E) (D) (N) (G)

95

FRUIT SALAD WITH glinill Sl go d3lg9 dhlw
MORROCAN MINT TEA

Variety of fruits, preserved lemon peel Al ghae (g sadl ) 98 e 4S5l (e ALSSS
confit, and Moroccan mint tea coulis. el gliaill gl dialiag
190 kcal

80
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DESERT SPICE chouall )goj
Full bodied coffee ice cream with mixed Gsmasa s Ala S0 il juuSa pa 8 5l oy S (pal
nut and 5 spice Kleija tuile, and a shot faandl padll 5y

509keal (D) (N) (G) (E)
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ENJOY COOL, REFRESHING
TREATS WITH UNIQUE FLAVORS
AND CREAMY OR ICY TEXTURES,
PERFECT FOR"A DELIGHTFUL
FINISH TO YOUR MEAL.

5 HERBS SORBET

A refreshing sorbet served with fresh
herbs on ice.

155keal (D)
45

CHARRED PITA BREAD
ICE CREAM

Served with roasted hazelnuts, salt flakes,
and tonka beans

363kcal (D) (G) (N)
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BEVEECREAGCEE=S

SIGNATURE MOCKTAILS

OCEAN MEDINA

Blue mint, watermelon, cucumber,
and Earl Grey lifted by Crossip Dandy
Smoke; inspired by the vibrant coral
labyrinths just beyond Shurayrah
Island’s shores

132 kcal

SHIFTING SANDS

Mango, Moroccan gunpowder tea,

and Lyre’s Spiced Cane; a tropical sour
inspired by the ever-changing dunes and
shifting sands beneath the Red Sea

158 kcal

FRIEEOIESSEE

Date, elderflower, orange blossom, and
Lyre’s Aperitif Rosso; a refreshing ode
to the enduring date palms that have
sustained life across Arabian deserts for
millennia

142 kcal

MOUNTAIN HARVEST

Crossip Dandy Smoke with apricot,
apple, clove, and ginger ale — a
smooth, spiced highball inspired by the

mountains of Morocco and Lebanon.

114 kcal

105
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CLASSIC MOCKTAILS

CLASSIC MOJITO

Fresh mint and lime stirred with soda; a
timeless cooler lifted with Lyre’s White
Cane Spirit.

208 kcal

BERRY MOJITO

Fresh mint and lime muddled with
mixed berries and soda; a vibrant twist
on the classic, brightened with Lyre’s
White Cane Spirit.

210 keal

SUMAC CITRUS COOLER

Fresh lemon and orange stirred with
soda and a hint of tangy sumac —

a vibrant, Lyre’s Aperitif Rosso
refresher inspired by the lively markets
of the Levant.

126 kcal

95
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WINES

LUSSORY MERLOT RED o3l glro G)gumg)
34/192 kcal
65/ 325

LUSSORY PREMIUM A9yl wlg Agroopn G)gwgl
WHITE CHARDONNAY

31/190 keal
65/ 325

LUSSORY PREMIUM ROSE j9) Poroupn G)gwg)
60/310 kcal

65/ 325

SPARKLING WINES

LUSSORY PREMIUM BRUT 9N PoraN G)gwgl

B

40/280 kcal

90/ 450
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BEERS

HEINEKEN
137 kcal
50

CORONA
139 kcal
60

PERONI
139 kcal
70

DES AMIS BELGIAN BEER
90 kcal
70
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BEVEECREAGCEE=S

SOFT DRINKS

COKE
140 kcal

COKE ZERO
0 kcal

FANTA
140 kcal

SPRITE
140 kcal

SPRITE LIGHT
0 kcal

40

=

395895
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FRESH JUICES

ORANGE JUICE
110 kcal

APPLE JUICE
120 keal

WATERMELON JUICE
75 kcal

POMEGRANATE JUICE
92 kcal

PINEAPPLE JUICE
106 kcal

CARROT JUICE
100 kcal

LEMON MINT
128 keal

50
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BEVEECREAGCEE=S

COFFEE

V60
0 kcal
7S

COFFEE AMERICANO
0 kcal

45

ESPRESSO
0 kcal

40

DOUBLE ESPRESSO
0 kcal

45

LATTE
50 kcal
45

CAPPUCCINO
80 kcal

45

MACCHIATO
20 kcal
45

|ICED LATTE
110 kcal

45
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HOMEMADE COLD BREW TEA

EARL GREY & HIBISCUS
69 kcal

CHAMOMILE
90 kcal

GINGER & ORANGE BLOSSOM
77 kcal

DARJEELING
80 kcal

JASMINE & ROSE
73 keal

50

WATERS

COCONUT WATER
45

NOVA MINERAL STILL
30/ 50

NOVA MINERAL SPARKLING

30/ 50
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