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MENU
Age 4 - 11 - 125 AED per person -

- 180 AED per person -

Age 0 - 3 - Free

Time: 21:00 – 01:00



Vegan (VE) - Vegetarian (VG) - Nuts Free (NF) - Dairy Free (DF)
Gluten Free (GF) - Fish / Shellfish (F)

Cold Selection

Local Dates

Bread Selection (Simit, Pita, Chebab)

Organic Honey & Fig Jam with Walnuts (VG)

Baba Ghanouj with Fresh Pomegranate Seeds & Sumac (VG)

Labneh & Zaatar Mini Balls with extra virgin Olive Oil (NF)(GF)

Selection Of cheese Plate with Grapes (Chamy, Halloumi, Feta) (VG)

Fresh Organic Assorted Local Vegetables & Mixed Olives Plate 

(VE)(VG)(DF)

Hot Selection

Mini Meat Safiha with Roasted Pine Nuts (DF)

Flaky Turkish cheese Burek with Black Sesame (VG)

Traditional Lamb Harees with Arabic Pure Ghee (NF)

Fried Sunny Side Up Eggs with Air Dried Soujouk Slices (VG)

Traditional Foul Mudamas with Extra Virgin Olive Oil (VE)(VG)(DF)

Sweets

Assorted Turkish Lokum & Pistachio Delights (VG)

Choice of Coffee, Tea or Sahlab

Mineral Water



Beverage Menu

Mocktails
Passion fruit Mojito

Watermelon Basil Bliss
Sparkling lavender lemonade

Blackberry Honey Lime Spritzer

Fresh Juices
Orange

Watermelon
Pomegranate

Smoothies
Date

Banana
Strawberry

Hot Beverages
Tea

Karkadeh
Karak Tea

Tea Selection
Moroccan Tea

Coffee
Espresso

Café Latte
Flat White
Americano

Cappuccino
Café Mocha

Arabic Coffee

Ramadan Crafts
Sahlab

Cardamom Latte

Vegan (VE) - Vegetarian (VG) - Nuts Free (NF) - Dairy Free (DF)
Gluten Free (GF) - Fish / Shellfish (F)



FOR BOOKINGS, PLEASE CONTACT:  
Catering@tgpinternational.com 

+971 50 8752 177

Lorem ipsum


