Jamr



Gather. Share. Stay Awhile.

At Jamr, the desert is not simply the setting; it is part of the
experience. Rooted in the spirit of Liwa and the generosity of
Arabic hospitality, the restaurant brings together the quiet
beauty of the landscape, the warmth of fire and the pleasure of =
gathering.

The experience begins with a sense of place. The earth, the air
and the changing light of the desert create a natural backdrop,
while the gentle glow of embers and the aroma of wood and spice
draw you towards the table. Locally sourced produce and flavours
of the region are treated with care, allowing the character of each
ingredient to unfold slowly through charcoal, wood and flame.
Familiar Arabic flavours take on depth and nuance, creating
dishes that invite discovery while remaining deeply connected to

their roots. )

As the fire glows and the desert grows still, the rhythm becomes

unhurried. Food is placed at the centre, meant to be shared; "
traditions are felt through the rituals of the table; and hospitality ( \,
creates a natural sense of connection. Inside, the mood becomes : \ )
more intimate, a secluded space of warm light and distinctive > |

desert-inspired drinks, offering another way to linger within the

spirit of Jamr. ( /)

Outside, beneath the vast desert sky, firelight flickers against the ) (< \
landscape as conversation carries softly into the night. There is /

nothing hurried, nothing excessive. Just the warmth of the flame, y " \ )
the richness of Arabic flavour, the beauty of the surroundings and << \ > ]
the simple pleasure of being together.

where Earth, Ember, Aroma, Flavour, Ritual, Culture and

Jamr is an invitation to slow down and savour the moment > )) ) /) :
Connection come together naturally around the table. / '




DIPS

Muhammara (N, VE)
Roasted red pepper and walnut dip with pomegranate molasses

Charcoal Date and Feta Whip (D, N, V)
Smoked dates whipped with feta, olive oil and pistachios

Fire-Roasted Eggplant and Walnut (D, N, V)
Smoked whole eggplant with tahina, pomegranate seeds and spiced walnuts

Salt-Cured Beef Hummus (D, N)
Creamy hummus topped with tender salt-cured beef and pine nuts
SMALL PLATES AND SALADS

Desert Cloud Fattoush (VE)
Crisp vegetables, fresh herbs, charred bread and pomegranate dressing

Beet and Kunafa (D, N, V)
Wood-roasted beetroot, labneh, candied fennel, pistachios and kunafa crunch

Dates Carpaccio (D, N)
Liwa dates, chilli, pine nuts, dukkah and whipped camel feta

Wood-Fired Halloumi (D, V)
Grilled Cypriot cheese with thyme honey and apricot

Liwa Fire Tuna (S)
Flame-seared tuna with pomegranate glaze and tomato-sumac salsa

Baked Prawn and Halloumi (D, S)
Fresh prawns baked in harra sauce with halloumi

Golden Filo-Wrapped Cheese (D, E, V)
Crisp filo-wrapped cheese with honey, white sesame and fresh thyme

FROM THE CHARCOAL GRILL

Cheese and Pistachio Kofta (D, N)
Minced lamb with red peppers and pistachios

Loomi Beef Kebabs (D, N)
Beef tenderloin with dried lime and saffron butter

Wood-Fired Lamb Chops (D)
Rosemary and garlic-marinated lamb chops with roasted tomatoes

Desert Spice Chicken Tikka (D)
Chargrilled chicken marinated in Emirati spices and yoghurt

Lamb Arayes (D, N)
Charcoal-grilled lamb stuffed in warm flatbread

Zaatar Tiger Prawns (D, S)
Tiger prawns with za'atar butter and grilled lemon

(D) Dairy (E) Egg (N) Nuts (S) Shellfish (V) Vegetarian (VE) Vegan
Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in UAE Dirhams and are inclusive of all applicable service charges and taxes.
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SIGNATURE DISHES

Perfect for sharing

Beef Short Ribs Ouzi (D, N)

Slow-braised beef short ribs with fragrant rice, caramelised onions, cashews and raisins

Chicken Shawarma Skewer (D)
Marinated chicken with house pickles and warm saj bread

Wood-Fired Whole Seabass (D, S)
Wood-fired seabass with olive oil, herbs and lemon

Shish Barak Ravioli (D, N)
Lamb dumplings in warm yoghurt sauce, finished with pine nuts

Coal-Roasted Baby Chicken (D, N)
Charcoal-roasted baby chicken with majboos rice, grilled lemon and saffron butter
FLATBREADS

Pizza, No Pizza

Fire-Roasted Desert Vegetables (D, V)
Zucchini, spinach, garlic cream, chilli flakes, Parmigiano Reggiano and honey

Sumac-Marinated Chicken (D, N)
Sumac-marinated chicken with yoghurt-garlic sauce, caramelised onion and pine nuts

Charred Camel BBQ (D, N)
Spiced camel meat with charred pineapple and smoky BBQ sauce

SIDES

Loubieh Bi Zeit (VE)
Slow-braised green beans with garlic, blistered cherry tomatoes and olive oil

Batata Harra (N, V)
Crisp potato cubes with chilli, lemon, roasted garlic and fresh coriander

Charred Corn Cup (D, V)
Smoky grilled sweet corn with paprika butter and lime-infused sea salt

Mast-o-Khiar (D, N, V)
Creamy yoghurt with cucumber, fresh mint, dill and crushed walnuts

Majboos Rice (D, N)
Fragrant Arabic-spiced rice with roasted nuts and crispy onions

(D) Dairy (E) Egg (N) Nuts (S) Shellfish (V) Vegetarian (VE) Vegan
Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in UAE Dirhams and are inclusive of all applicable service charges and taxes.
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DESSERTS

Kunafa (D, N)
Fresh-baked pastry with Akkawi cheese and pistachios

Warm Date Chocolate Cake (D, E, N)
Soft date and chocolate cake with vanilla ice cream and salted caramel

Baklava Cheesecake (D, E, N)
Creamy cheesecake with golden filo shards, honey and crushed pistachios

Charcoal Flame Tart (D, E)
Citrus tart with torched meringue, finished over live charcoal

Seasonal Fruit Selection (VE)
A refreshing selection of fresh seasonal fruits

(D) Dairy (E) Egg (N) Nuts (S) Shellfish (V) Vegetarian (VE) Vegan
Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in UAE Dirhams and are inclusive of all applicable service charges and taxes.
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