


A MYSTICAL SPACE, A MOVEMENT OF LIGHT. LUMA IS
A PERFECT FUSION REFLECTING BOTH MEDITERRA-
NEAN & MIDDLE EASTERN CUISINE.



DATES DIPPER

RUM, VANILLA, CREAM & MILK, DATES SYRUP, CARAMEL SAUCE
270

JUNIPER'S DREAM

GRAPEFRUIT INFUSED GIN, SWEET VERMOUTH, CAMPARI,
ROSEMARY SYRUP
336"

PINK LADY

VODKA, ORANGE LIQUEUR, LEMON JUICE, HIBISCUS SYRUP
240

MARRAKESH
GOLD RUM, PEACH PUREE, JASMINE TEA, LEMON JUICE, ORANGE

BITTERS
260

ALCHEMIST

VODKA, FRESH LIME, BALSAMIC VINEGAR, STRAWBERRY PUREE,
LEMON JUICE, CHILI
D98

DATE NIGHT

WHISKEY, DATES SYRUP, ANGOSTURA BITTERS
262

OLD FASHIONED ORIENT

WHISKEY, ORANGE BITTERS, MAPLE SYRUP, ORANGE PEEL
222

CASPIN

ARAK, FRESH CUCUMBER, LEMON JUICE,
SUGAR CANE, TOP SODA
276°

VIRGIN COCKTAILS
750

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



ARTICHOKE TRUFFLE SOUP

CREAMY ARTICHOKE SOUP WITH SLIGHTLY SAUTEED CARROTS &
TOMATOES WITH A FINAL DRIZZLE OF TRUFFLE OIL
260

LEENFIESSOER

CURRIED COCONUT LENTIL WITH A HINT OF GARLIC AND
GARNISHED WITH CORIANDER BUTTER,
CREAM & SERVED WITH TOASTED CRISPY BREAD
226

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT




MEZZE (NEw)

ASSORTMENT OF HOMEMADE DIPS WITH HUMMUS, MUHAMARRA,
MARINATED OLIVES, SERVED WITH OUR CRISPY BREAD
295

ORIENTAL BEEF NACHOS

SPICED MINCE BEEF, EGGPLANT, TOASTED MIXED NUTS &
RAISINS, POMEGRANATE SEEDS, MARINATED LABNEH
AND SERVED WITH CRISPY FLAT BREAD
450

BAKED FETA & OLIVES
OVEN-BAKED FETA CHEESE, HERBED CHERRY TOMATOES,
MIXED OLIVES, A RICH DRIZZLE OF OLIVE OIL AND SERVED

WITH CRISPY TOASTED BAGUETTE BREAD
395

BEEF HUMMUS (NEw)

MINCED BEEF, TOASTED MIXED NUTS
& SERVED WITH CREAMY HUMMUS

90

GAMBARI MASHWI

CHAR-GRILLED SHRIMP WITH HERBED BUTTER, FRESH
CHERMOULA SAUCE, AND SERVED WITH HERBED TAHINI
SYLY

ORIENTAL SAUSAGE. SHASHLIK
CHARGRILLED SEASONED SAUSAGE, POMEGRANATE GLAZE,
MIXED GREENS, SPICED-LABNEH & TOMATOES,
SERVED WITH GRILLED LAFFA BREAD
460

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



CHICKEN SHASHLIK
CHARGRILLED SEASONED CHICKEN, HOUSE MADE MUTABBAL,
SERVED WITH GRILLED LAFFA BREAD

S/O

FRIED BABY CALAMARI

ON THE BED OF ORGANIC MIXED GREEN,
AND SERVED WITH CITRUS AIOLI

95

HARISSA-TAMARIND GLAZE CHICKEN

GOLDEN CRISPY PANKO FRIED CHICKEN CUBES, TOSSED WITH
SWEET SOUR & TANGY HARISSA-TAMARIND GLAZE
430

CRISPY SHRIMP

LIGHTLY BATTERED, PANKO AND FRIED TO GOLDEN
PERFECTION, SERVED WITH A TANGY ORIENTAL ROASTED
PEPPER AIOLI, AND SESAME
495

HALLOUMI FRIES

GOLDEN, CRISPY FRIED HALLOUMI CHEESE, A DRIZZLE OF
POMEGRANATE MOLASSES FOR A TOUCH OF SWEETNESS, ,
SPRINKLE OF OUR BLEND DUKKA
430

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



Jalads

CHICKEN SHAWERMA SALAD

GRILLED SLICES OF PREMIUM CHICKEN SHAWERMA WITH MIXED GREENS,
PARSLEY, PICKLED ONIONS, CRISPY FLAT-BREAD
AND SERVED WITH GREEN TAHINI DRESSING AND DUKKA
S50

SEASONAL FRUITS GOAT CHEESE SALAD

CRISPY & FRIED GOAT CHEESE ON A BED OF MIXED GREENS, AVOCADO,
CHERRY TOMATO FRESH SEASONAL FRUITS, TOASTED WALNUTS
AND SERVED WITH STRAWBERRY VINAIGRETTE
5151

HALLOUMI CAPRESE

GRILLED HALLOUMI CHEESE WITH MINT MARINATED TOMATOES, ARUGULA,
MINT LEAVES AND SERVED WITH HONEY & ZAATAR VINAIGRETTE
420

BEEF SHAWERMA SALAD

GRILLED SLICES OF PREMIUM BEEF TENDERLOIN, MIXED GREENS, PARSLEY,
PICKLED ONION, BULGUR, CRISPY FLAT BREAD,
SERVED WITH GREEN TAHINI DRESSING AND DUKKA
51514,

GRILLED SALMON SALAD

GRILLED SALMON, AVOCADO, CHERRY TOMATO, ONION, CRISPY CHICKPEAS,
CILANTRO LIME DRESSING
620

ROASTED BEETROOT SALAD

BABY ARUGULA, BEETROOT, PECAN NUTS, CHERRY TOMATO,
PARMESAN SHAVINGS, SWEET BALSAMIC VINAIGRETTE
5151

CARROT & SWEET POTATO SALAD (NEW)

OVEN ROASTED CARROT, SWEET POTATO, GREEN APPLE, ORANGE SEGMENT,
PECAN NUTS, RAISINS, ARUGULA, FRESH MINT, GOAT CHEESE,
ZAATAR & LEMON VINAIGRETTE

S95

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



LAMB LAFFA

TENDER SLOW COOKED LAMB, SUMAC ONIONS, PICKLED CUCUMBER,
GREEN TAHINI, MINT CHUTNEY & FRIED TEMPURA POTATOES
196

ZUCCHINI LAFFA (NEw)

FETA & MINT ZUCCHINI FRITTERS, SPREAD WITH OUR VERSION OF
ORIENTAL TARTARE, MIXED GREENS, TOMATO, PICKLED ONIONS
SERVED WITH GARLIC CUCUMBER YOGURT SAUCE
& FRIED TEMPURA POTATOES
3920

GAMBARI LAFFA

CRISPY FRIED SHRIMP, WITH ARUGULA, PICKLE RED CABBAGE, SERVED
WITH OUR VERSION OF ORIENTAL TARTARE & FRIED TEMPURA POTATOES
420

CHICKEN LAFFA
SPICED CHICKEN FILLET, WITH MIXED GREENS, TOMATOES, PICKLE
CUCUMBER, AND SERVED WITH GARLIC LABNEH, GREEN TAHINI
& FRIED TEMPURA POTATOES
420

HALLOUMI LAFFA (NEw)

CHAR-GRILLED HALLOUMI CHEESE, MIXED GREENS, SMOKED TOMATO &
AUBERGINE SALSA , SERVED WITH OUR GARLIC CUCUMBER YOGURT SAUCE
& FRIED TEMPURA POTATOES
S00

KOFTA LAFFA (NEW)
OUR TENDER & JUICY CHARGRILLED KOFTA, SUMAC ONIONS, PICKED
CUCUMBER, GARLIC LABNEH, CHILI FLAKES ,
DUKKA & FRIED TEMPURA POTATOES
790

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



HABIBI BURGER

BEEF & LAMB PATTY, TRUFFLE & HERBY TAHINI, GRILLED HEIRLOOM
TOMATO, PICKLE CUCUMBER, HOUSE FRIES
196

TAMARIND-ADOBO CHICKEN BURGER
PANKO-FRIED CHICKEN, GLAZED WITH OUR OWN TAMARIND-SMOKED

HARISSA SAUCE, APPLE & CABBAGE SLAW, ALGERIAN SAUCE, HOUSE FRIES
4650

GRILLED MEDITERRANEAN CHICKEN BURGER

BUTTERMILK MARINATED CHICKEN BREAST, HERB BALSAMIC GRILLED
VEGETABLES, MINT-TZATZIKI, HOUSE FRIES
426

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



BEEF MUHAMMARA

MARINATED CHARGRILLED BEEF TENDERLOIN ON ROASTED RED
PEPPER AND WALNUT PUREE, SAUTEED VEGETABLES, MUJADARA,
SERVED WITH OUR GARLIC LABNEH DIP AND DUKKA.

095

CHICKEN MUHAMMARA

MARINATED CHARGRILLED CHICKEN BREAST ON ROASTED RED PEPPER
AND WALNUT PUREE, SAUTEED VEGETABLES, MUJADARA,
SERVED WITH OUR GARLIC LABNEH DIP AND DUKKA.

S0

PERSIAN CHICKEN STEW (NEw)

IRANIAN STYLE STEW, MIXED COLORED PEPPERS, EGGPLANT,
POMEGRANATE, DRIED CRANBERRIES, SERVED WITH JEWELLED RICE
420

LEMON BASIL SHRIMP ORZO (New)

SMOOTH SILKY TOMATO & SWEET PEPPERS SAUCE, LAYERED WITH
COCONUT CREAM, BISQUE, & SERVED WITH LEMON BASIL ORZO

595

SIEOWCOOKEDIBEEF
LOCAL BEEF SHANK SLOW-COOKED TO PERFECTION IN A MIDDLE
EASTERN SPICED STEW, SERVED WITH TOASTED VERMICILI PASTA,
POMEGRANATE SEEDS AND A SPRINKLE OF NUTS AND RAISINS.

796
CAULIFLOWER STEAK

CHARGRILLED & SEASONED CAULIFLOWER STEAK,CAULIFLOWER
PUREE, HARISSA MAPLE SAUCE AND A SPRINKLE OF TOASTED
ALMONDS
320

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



SAYADEYA FISH RISOTTO

OVEN BAKED SPICED HAMOUR, BISQUE RISOTTO, TOPPED WITH
TOASTED ALMONDS
51510,

SLOW COOKED ORANGE LAMB

KIWI LAMB LEG SLOW COOKED TO PERFECTION IN A PERSIAN
ORANGY SPICED STEW SERVED WITH SAFFRON RICE, POMEGRANATE
SEEDS AND A SPRINKLE OF NUTS AND RAISINS.

190

STEAMED BLACK MUSSELS

SERVED WITH GRILLED SHRIMPS EGYPTIAN RICE WITH NUTS
AND CREAMY LEMON SAUCE

595

MIDDLE EASTERN SHRIMP PASTA

CHARGRILLED sHRIMPS, SMOKED HERRING, ORGANIC CHERRY
TOMATOES TOSSED IN A MIDDLE EASTERN STYLE AGLIO OLIO PASTA,
FINISHED WITH ALEPPO CHILI FLAKES AND PARMESAN CHEESE.
620

AUBERGINE MILANESE (NEW)

PANKO BREADED CHAR GRILLED AUBERGINE, CREAMY GARLIC
LABNA, ORIENTAL TOMATO SALSA WITH A SIDE OF CHAR
GRILLED VEGETABLES
5151

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



@W

DATE. CAKE

OUR SIGNATURE STICKY SWEET DATE CAKE IS TOPPED WITH
WHIPPED CREAM, CINNAMON BUTTER SCOTCH CARAMEL SAUCE,
VANILLA CRUMBLES AND DATES
278

HALVA MOUSSE

HOME MADE HALVA MOUSSE, WITH PISTACHIO, DARK CHOCOLATE
SAUCE, CHOCOLATE CRUMBLE AND ORANGE MERINGUE

250

KUNAFA APPLE PIE

CRISPY KUNAFA WITH LOTUS CREAM,
SERVED WITH VANILLA ICE CREAM
296

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT




B52

BAILEYS LIQUEUR, KAHLUA COFFEE LIQUEUR, ORANGE LIQUEUR
600

DOUDOU

LOCAL VODKA, TABASCO, OLIVES
774

PINK PANTHER

VODKA, STRAWBERRY PUREE,- BANANA SYRUP, LIME JUICE,
CRANBERRY JUICE

197
SAMBUCA MARIE BRIZARD
S00 BLUE CURACAO
290
GOZIO
AMARETTO OLMECA
S00 SILVER
195
MALIBU
S00 OLMECA
GOLD
BAILEYS 196
450
PATRON
KAHLUA ANEJO
S50 69O
VODKA
770
RUM
WHITE & GOLD
770
GIN
770
WHISKY
200
TEQUILLA
750
COGNAC
770
ARAC
7380

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



Nl
/;.35

Imported
Siris

4

My

VODKA WHISKY
ABSOEDED JOHNNIE WALKER
480 BLACK LABEL
)
GREY GOOSE <,
6Yo JOHNNIE WALKER
RED LABEL
BELVE RDERE 550
500
CHIVAS
ST@-ICHNAYA 6YO
GLUTEN FREE
780 GLENFIDDICH
GY0
JACK DANIELS
RUM 190
BACARDI JAMESON
GOLD RUM ALY
780
MAKER’S MARK
BACARDI BOURBON
WHITE RUM ¢Yo
480
DALMORE
CAPTAIN MORGAN 7760
DARK RUM
780
GIN TEQUILA
BOMBAY OLMECA
SAPEMHIRE SILVER
570 570
BEEREEWVIEE: OLMECA
720 GOLD
570
PATRON
ANEJO
690

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 9% VAT



LIQUEUR

MARTINI
NOISISI@)
720

MARTINI
EXTRA DRY
720

CAMPARI
420

cloydle)
AMARETTO
720

MARIE BRIZARD
BLUE CURACAO
720

BAILEYS
540

KAHLUA
480

SAMBUCA
420

MALIBU
420

BRANDY

REMY
ST- VSOP
420

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



RED WINE

SHAHRAZADE BOTTLE : 499  GLASS: 780

THIS CUVEE IS DISTINGUISHED BY RED BERRIES AROMAS AND SPICES,
MINGLED WITH JAMMY RIPPED FRUITS. MEDIUM BODIED PALATE, COMPLEMENTED

BY SILKY SMOOTH TANNINS.

BEAUSOLEIL BOTTLE : 099  GLASS: 796

SINGLE GRAPE VARIETY SYRAH. PURPLE AND RED VIOLET COLOR, CHARACTERIZED
THROUGH ITS RICH RED FRUITS AROMAS AND VELVETY ROUNDNESS ON THE PALATE.
THE SILKY TANNINS & THE FRESH ACIDITY MARK A WELL-BALANCED WINE.

XO BOTTLE : 496  GLASS: 770

DARK PURPLE COLOR WITH VIOLET GLINTS. STRAWBERRIESAND RED FRUIT AROMAS.
SMOOTH TANNINS IN THE FINISHCOUNTER BALANCED BY A MODERN SWEETNESS.

CAPE. BAY BOTTLE : 850

DEEP RED COLOR. THE NOSE SHOWS RED FRUITS (CHERRIES). THE PALATE IS
FRUITY WITH GOOD DEPTH AND BALANCED ACIDITY. VELVETY AND SMOOTH IN
TEXTURE WITH A LONG FINE AFTER TASTE.

CHATEAU DE GRAND VILLE BOTTLE : 956

DEEP INTENSE AND COMPLEX WITH AROMAS OF RED AND BLACK FRUIT, INTERWOVEN
WITH NOTES OF VANILLA AND SWEET SPICE FROM AGEING IN FRENCH OAK.
BEAUTIFULLY BALANCED WITH A NICE LONG FINISH.

CHATEAU BYBLOS BOTTLE : 949

A COMPLEX RED WINE AGED IN OAK CASKS CONTAINING AROMAS OF BLACK PLUMS
AND CHERRIES WITH HINTS OFMINTY DARK CHOCOLATE. VERY GENEROUS ON THE
PALATEWITH A STRONG PRESENCE OF SWEET OAKY SPICES IN EVERYSIP

NALA BOTTLE : _9§9

THIS DARK GARNET GEM DELIVERS LIVELY BERRY, PIE NOTES,STRAWBERRY AND RASP-
BERRY AFTERNOTES. THE PINOTAGESHIRAZ BLEND GIVES A FULL MOUTHFEEL THAT
FINISHES WITHNOTES OF VANILLA AND SILKY RICH TANNINS.

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



WHITE WINE

SHAHRAZADE BOTTLE : 499  GLASS: 780

THIS CUVEE IS DISTINGUISHED BY A FRAGRANT LIME BLOSSOM WITH FLORAL AND
ORCHARD FRUITS GENTLY SEASONED WITH MINERALOGY. THE FINISH IS CRISP,
BALANCED AND SLIGHTLY SWEET.

BEAUSOLEIL BOTTLE : G99  GLASS: 795

A UNIQUE EGYPTIAN SINGLE GRAPE VARIETY BANNATI, FROM UPPER EGYPT. GOLDEN
LEMON COLOR, WITH AROMAS OF HONEY AND MELON, LONG TASTY FINISH OF VANILLA
FLAVOR.

XO BOTTLE : 4§96  GLASS: 770

BRIGHT GOLDEN COLOUR WITH RICH AND COMPLEX AROMASOF CITRUS
AND LIME TO RIPE PEACH. A SWEET WINE WITH ACRISP TASTE IN THE FINISH.

EAREEAY BOTTLE : 850

LIGHT GOLD COLOR. THE NOSE SHOWS A CRISP FRUITINESS (APPLE, PEAR, LEMON).
THE MOUTH HAS A NICE LENGTH AND REFRESHING ACIDITY, WITH CITRUSY

NOTES AND PEAR COMING THROUGH.

CHATEAU DE GRAND VILLE BOTTLE : 966

PALE LEMON IN COLOR, LIGHT AROMAS DEVELOPING NICE CITRUS NOTES.
DRY LEMONY FLAVORS WITH GOOD BREADTH AND GRATIFYING ACIDITY.

CHATEAU BYBLOS BOTTLE : 949

RICH .AND. COMPLEX, REFLECTS THE{DIVERSITY OFTHE L EBANESE TERROIR
AND THE GENEROSITY OF ITS CLIMATE. THE BLEND BETWEEN SAUVIGNON
BLANC ANDCHARDONNAY OFFERS TO THE WINE ITS FLORAL & MINERAL PROFILE

WHICH FINISHES ON A LONG LASTING TASTE.

NALA BOTTLE : 9§9

I USCIOUSWAROMAS OF,FRESH GRARPEFRUIT; RIPE PEARANENMAONEY ARE
COMPLEMENTED BY AN ELEGANT PALATE WITH NOTES OF VANILLA TOASTED

OAK AND CRISP MINERALITY.

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 9% VAT



ROSE WINE

SHAHRAZADE BOTTLE : 499 GLASS: 780

ZESTY AND REFRESHING TASTE, DISTINGUISHED WITH ITS PLUM SAGE NOTES AND
COMPLETED WITH HONEYED PEACH. THE FINISH IS DRY, TART AND LONG LASTING.

BEAUSOLEIL BOTTLE : (Y9 GLASS: 796

A RHUBARB-SALMON COLOR. NICELY BALANCED AND CRISPY,AROMAS
OF CHERRIES AND TANGERINE PEEL.

XO BOTTLE : §9& GLASS: 730

TRANSPARENT AND CLEAR REDDISH-PINK COLOR. A SWEETTASTE ON THE PALATE
IN HARMONY WITH A PERCEPTIBLE HINT OF RIPE RED FRUITS.

SPARKLING WINE

LE BARON BOTTLE : 7700

A UNIQUE METHODE CHAMPENOISE DOMINATED BY CHARDONNAY AGED 12-18 MONTHS.
THE APRICOT-PEAR PRIMARY AROMA IS PERFECTLY COMBINED TO A BISCUITY, CREAMY
TASTE. THE FINE BUBBLES ARE THE RESULT OF A PROPER AGING IN THE CELLAR.

THIS EXTRA-BRUT SPARKLING WINE IS LIVELY WITH A REMARKABLE ZESTY FINISH.

LE BARON ROSE BOTTLE : 7700

A UNIQUE METHODE CHAMPENOISE. SUPERB BLEND OF CHARDONNAY AND PINOT NOIR
AGED 12-18 MONTHS. REFRESHING AND VELVETY SMOOTH MOUTH WITH SENSUOUSLY
CARESSING FRUIT AROMES. FAIRLY SWEET AND EASILY CONSUMED, MINERAL RICH,
CRISPY AND,SURPRISINGLY. FEIE-BODIEDFINISH:

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



/CS

WHITE WINE SANGRIA JUG: 630  GLASS: 785

WHITE WINE, ORANGE LIQUEUR,
APPLE JUICE, WHITE RUM,

SEASONAL FRUITS, SIMPLE SYRUP, LEMON JUICE

RED WINE SANGRIA JUG: 680  GLASS: 785

RED WINE, SPICES, SEASONAL
FRUITS, ORANGE LIQUEUR, BRANDY

ROSE WINE SANGRIA JUG : 680  GLASS: 785

ROSE WINE, ORIENTAL SPICES, SEASONAL
FRUITS, HOMEMADE ORANGE LIQUEUR

Ueerss:

HEINKEN
750

SAKKARA
45151

STELLA
726

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



PERSI-DIET.PEPSI
7S

Z BB Wi
75

MIRANDA
76

CLUB SODA
75

TONIC
76

RED BULL
7830

RED BULL FREE SUGAR
730

STILL WATER
65

SPARKLING WATER
76

APPLE
75

PINEAPPLE
76

TAMARIND
95

ORANGE
720

HIBISCUS
95

CRANBERYY
75

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



Yot Dyinks

FLAVORED TEA
7S

HERB TEA
65

SINGIESESPRESSE)
51

POVBEEJESERESSE®
750

CAPPUCCINO
95

= S K EA
60

GREEN TEA
60

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14 % VAT



