STARTERS

Cold Appetizers

Hommous
Maghed chickpeas in fahina with
SIT0N BALCS

Hommous Beyrouti
Hommous mixad with parsley,
Daans & grean onion

Hommous & Pine seeds
Hommous with fied pine seads

Moutabal
Grilled eggplant with fahing &
EMOn S4Lce

Raheb
Grilled eggplants with chopped
garlic, onicn, capsicum

Mousakaa

Owvan baked agapiant with
chickpaas & tomata sauce
Samake Harra

Epicy raditional fish tillsts

tapped with mixed nuts

Fish Tajen

Fizh fillat with tahina & lemon sauca

Stuffed Vine Leaves
Ving leavas siuffad wilh rice &
vagatablas

Batrakh

Premiwm smoked fish eggs
Hot Appetizers

Fish Kibbe

Fried stulied fish dough

Hot Potato
Fricd potatn cutes with
coriander and fresh garlic

Sammach Potato

Baked mashed patalo with anion,

garkic: & fregh thymea

French Fries

White Rice

Yellow Rice

Brown Rice

Machboos Rice

Al prices are inclusive of 5% YAT
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MAIN COURSES
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Chef's Specialties s Ll uigdull sl
Grilled or Fried Sammach ol el yitlaiw ik
Seafood Platter 420 dliol of dyguial
for 2 persons) (WERE R
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Fresh s=afood feast comprising of
IoEster thermidar jumbo prawns,
hamaour flat, sheimps, 2quid
pronancial served with French fries

Hamour Sayadieh 100 Joold daslia
Lebanase dish ol Dakesd il U Ut odihads
hamaur fish served with specialhy Eomadi jgloal e lall

pregarad brown rice and local Lenien sy gl ol i
spiced, toppad with fried anion,

chormed almaonds and pine ruis jalin Pgiein g el jollig, 00l

Linguine Con Cozze 131 Aot gs gl
Muzsels cooked in your choice of rallad B igs i Ginphe s
sauce and tossed with lingulne pasta roc Ll g e L S gl
Sauce cholces: atacdan b ol
Tomato - tomalo, ganlic, capsicum and sl i o plhelale — olahals
basil leaves eyl g
Clear - frasf fih broth and hertas 2o pilad ol o~ ygila Jyo
Creaim - frecht cream, panmesan i

cam g daitlah badnl - days i
st ke g gdodl po i laa

Elaull ugtss

reload e gl Sadlal gaadl
[P P v | [ T TP

O liog  Llgliy st bvgll A Sg
oSl Ll Lmapils
vl sl yius

Lo S LA janlaull o ol
Ogliinll Ealiogh So mady

chaese, frash ganic and black pepper

Fish Machboos 163
Lacal king fish sarvad with a traditionzl
rice dish of different spicas including
ginger, cardamom and turmearic

Fish & Chips 76
Crumbed and seazoned hamaous
fillet sarvad with Franch fries

BBQ Marinated Chicken 76
Y Tender charcoal grilled chicken
marinated in chili pasta, lemon

garlic, ginger and rosemany,

served with Franch fries and garlic
cream an the side
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SOUP &
SALADS
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Seafood Soup 53
reamy mixked Soup with shnmps,
crab and squid

Vegetable Soup 23 Jleis f eluns
Home-mede with fresh selachon T Ll g e g AL 10
of wegetables Ayljiali ddypiall, de 6o al
Clam Chowder 47 bl g il clu

Creamy combiration of alams and brath A ey il Ug ol fags
Arabic Salad 23
Tomgto, cucumber, letlucs

anion withriemon oil dressing

Aupe dblw
Bl d g isgimdalo ks
g g il o Ly

Fattoush 22
Tomato, cucumber, letuce, radish,
thymee, mint legves, onion, simmas
powoer, iried braad cuts with lemon

ail dressing and pomegranate sauce
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Tabouleh 23
Parstey, tomatd, graen ankcn,
porghol with temon ol dressing
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Rocca and Thyme Salad 25
Rockat leaves, th Y, Onian with
2rnon off Srassing

i

ENJOY OUR UNIQUE FRESH BOAT EXPERIENCE
dajlall pay )l jLad Lol 8.y 6l dyaillylgeiad

Wea affor frash seatood 7 days a wook A jladl dapmllazdgalall o5l oadil

Ask the operators about our dally waliol e Roadllakige Hlal
freesh fish selection FoaliEagigh i igmil
Suggesied cooking styles... wedafin ol gk

Charcoal grilled | Deep fned
Cwan bakead | Pan friad | Sleamed
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= Sealfood selection is charged by weight based on marke! price
gl s Ly (g a0 g ila o ol LS L] oy #

A8l ol Eau il By pes o Alold jlewll roa



DESSERTS
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Fruits Platter 38 JAulig Al (loun
Salacton of watar kiUl Al i o Al Sl

ple, Kiwl & sirawbanny qu-'_l-l:'n‘"I]-,jl;{-"l!-ﬁq
Lebanese Kunafa 27 flrilial dolis
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All prices above are in AED | AN dfems are subject to availability

Home Delivery
Jumeirah Beach Centre, Jumeirah 1

04 349 4140

_i_

DELIVERY MENU

Sharjah, inside Sharjah aquarium

06 528 0092
—_—

Jumeirah Beach Centre, Jumeirah 1

04 349 4140

We would like to hear from you!

o £ 5]

SBinHendiEnterprizses @BinHendiGroup  {@BinHendiEnterprises

“Ifit's ot the best it's not for us” f ey i
Email: binhendi@binhendi.com ;
www.binhendi.com



