Breakfast Menu

TRADITIONALLY ARABIC Fresh fruit cuts,
one selection of fresh fruit juice, two eggs
cooked as you like it, Foul Mudames with
traditional condiments, Labneh, makdous,
hummus, halloumi cheese, mixed olives,
tomato, and cucumber. Fresh mint, spring
onion and red radish, Basket of Arabic
breads, accompanied by freshly brewed
coffee or breakfast tea.

CONTINENTAL Fresh fruit cuts, one
selection of fresh fruit juice, freshly baked
morning pastries, selection of croissant,
Danish and Muffin, plain or fruit yogurt,
white or whole grain toasted, butter and
preserves, accompanied by freshly brewed

coffee or breakfast tea.

AMERICAN BREAKFAST Fresh fruit cuts,
selection of one fresh juice, blueberry
pancakes, two egg any style. Turkey bacon,
hash brown potato, grilled ripened tomato,
mushrooms, chicken sausage or beef
sausage. Basket of freshly baked breads,
plain or fruit yogurt, white or whole grain
toasted, butter and preserves, accompanied
by freshly brewed coffee or breakfast tea.

HEALTHY BREAKFAST Fresh fruit cuts,
vegetables, natural muesli with low fat
yoghurt, fresh farm egg white omelet,
and whole meal bread slice with sugar
free butter and preserves, accompanied
by freshly brewed coffee, green tea and
squeezed orange juice.

ADDITIONAL BREAKFAST OPTIONS

EUROPEAN CHEESE PLATTER Select your
three choice of cheese, yellow cheddar
cheese, mozzarella cheese, edam cheese,
brie cheese, emmental cheese, cottage
cheese (2 pieces each).

FARM CHEESE PLATTER Local feta cheese,

Shanklish cheese, labneh balls, Majdoulii
cheese and Akawi cheese (2 pieces each).

LABANESE TRADITIONAL FOKHARA

HUMMUS WITH DICED SAUTE MEAT

Delicious hummus paste topped with sauté

and marinated diced lamb meat.

LEBANESE FATE BILL LABAN Traditional
Lebanese yogurt sauce with boiled
chickpeas topped with pine nuts.

EGGS WITH LEBANESE BEEF SAUSAGES

(BEEF SOUJOK) Three fried eggs with
homemade beef soujok.
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FROM THE OVEN FRESHLY BAKED BD UKl o Gajun yiitélio
MANAKISH

ZAATAR MANAKISH Freshly baked dough 1.200 uwliclélnodjorao dajinditac yicpl yinslio
topped with sesame zaatar herbs and olive (V).ugil Cujg ououllg yicjl
oil. (V)
LAHIM BIL AJEEN Freshly baked dough 1.400 6lUnsoY)RIUBjgLao dajln ditnc Yrasly ool
topped with minced lamb baked in the 09190l ylall fpal
oven.
CHEESE MANAKISH Mixed Akawi and 1.500 ditn Go B9lac diun (o nuls diuallyinslio
Mozzarella cheese baked in the oven. Ukl 0 6jguanll Myjljgoll
FROM THE GRIDDLE BD Wlguidl (1o
BUTTERM'LK PANCAKES Served with 2.800 (o LiJJLl_JQ'| &O rOJ_QJ L LAJl OJ-U-' |:|"| A il.!
your choice of Canadian maple syrup or Aoy p Al A3Yg AUl Ul of (sai Al éué Il Ul
chocolate syrup, whipped cream, and fresh (V).ejuall cigillg dbg el
berries. (V)
BELGIUM WAFFLES Served with your 3800 \L&ILID o Gjlinl fo 28 pALall Jslgll
choice of Canadian maple syrup or walllg d8geaoll doynll AiNgaguillLlub gl G2 inl
chocolate syrup, whipped cream, and fresh (V) .ejuadi
berries. (V)
CREPE Warm house-made cinnamon 3600 Woleluulno dilnolldo)all paub cus ey
crepe, topped with our legendary (V).03a01
strawberries. (V)
CEREALS Choice of Corn Flakes, Rice 2.500 ) €l (o 81 @58 ) o Wlial juadll ugea
Krispies, Coco Pops, Special K, All-Bran, 02847l Jolwod JUinw gy g 5g A iy a
served with full cream, low fat, skimmed or rouwJl £gjio of ouwa)l Juls gf foawa)l Jols wila o
soya milk. (V) (V) .ugJligda o
ADDITIONAL BREAKFAST OPTIONS BD Joall dungl dpolal whlial
TWO EGG ANY STYLE Poached eggs, 3500 «9glwoyuay Wjlhdial v olde Ylpaao Yliny
boiled, scrambled, over easy, sunny side up, AdAaguinauiggie payrangllode (190199940
Shakshouka, Spanish omelet served with ubla U.UJQUQJ_LE\O rtza_éj.iumuyld_é__moﬂ ode Culogl
hash brown potato, grilled ripened tomato, Uaono 9luaul j4a dyglilo dajlb pbalob Woly
white or whole grain toasted, butter and Ul ollg 6l Eo dlola)luginly
preserves.
EGG WHITE OMELETTE Asparagus, grilled 2800 dajlalipblohlyglalluli yardl yaly Cutlool
ripened tomato, white or whole grain 61j &0 ol gL U0 o uAawl jua uguitoll
toasted, butter and preserves. Wlleog
TRADITIONAL EGGS BENEDICT Served with 3z 500 L09J oA Goady Galdill ayaiy yay
turkey ham or smoked salmon, hollandaise Uble yuhlagjyabgall aln Eo (Ao Ugolw gf
sauce, hash brown potato and grilled Lygiiio dajln rodololng dJgly

ripened tomato.

OATMEAL Cinnamon, brown sugar, raisins 2.800 Wjiodnonojolgiiyjiod aw So dop8Iu Ylogul
and toasted almonds topped with fresh (V).dajuadl ddglpall &0 d)

strawberries. (V)

BALALEET Traditional Bahraini egg dish 2.800 Ay pisah Go Qa8 duigpa i ddynil ole bl
with Vermicelli, cardamom and scrambled 99920 UALG W JLd
eggs.

BREAKFAST SIDE DISHES Turkey bacon, 2.600 @ildiaadou0g)elaonl duilall jghall Glki
veal sausage, chicken sausage, beef sausage, BjgrAo Wonls oall gl elal gildi ol ool
baked beans, sautéed mushrooms and hash (V).uglpuble yuhlny &o uléo 1ho

brown potato. (V)

BANANA GRANOLA SPLIT Greek yoghurt, 3.800 Vgilinl &o uiligUl AUl jeollg Yailyadl Culiw
house made-granola, flax seeds, fresh bellies. ) (V).cajuallytial joaig djiol

V)

BIRCHER MUESLI Rolled oats, apple, honey, 3800 JollJausl el ol @5le) \lwgo b
almonds, berries. (V) "(H) (V) gl
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SANDWICHES

WYNDHAM ANGUS BEEF BURGER Finest
quality of Angus beef patty, with Swiss
Emmental cheese, tomato, onion, Iceberg
lettuce and pickles.

WYNDHAM CHICKEN BURGER Breaded
chicken breast with Irish mild Cheddar
cheese slice, tomato, onion, Iceberg lettuce,
pickles.

SHAWARMA CHICKEN SANDWICHES
Chicken shawarma rolled with Arabic bread
and served with green salad, fries and garlic
sauce.

WYNDHAM BBQ CHICKEN WRAP BBQ
Grilled chicken, Cheddar cheese mornay
sauce, Romaine lettuce, celery, fume BBQ
sauce and potato wedges. (H)

AVOCADO AND SMOKED CHICKEN PANINI
SANDWICH Panini bread stuffed with
avocado, smoked chicken breast, Emmental
cheese, and olive paste. (H)

WYNDHAM CLUB SANDWICH Roasted

chicken, maple cured veal bacon, fried eggs,

lettuce, tomato and Coleslaw.

BEEF STEAK WITH CIABATTA BREAD
Minute steak sandwich, Ciabatta bread,
caramelized onions with cheese mornay
sauce. (H)

LEBANESE RECOMMENDED SHEESH
TAWOOK SANDWICH Marinated grilled
chicken with gherkins, fresh mint leaves
and garlic sauce wrapped in tortilla bread.
(H)

HALLOUMI GRILLED SANDWICH Cirilled
Halloumi with Ciabatta bread, slice tomato,
grilled eggplant, cucumber and Rocket
leaves. (V) (H)

SEAFOOD CLUB Marinated and grilled,
Mussels, Shrimps and Calamari rapped in
Panini bread topped with Romaine lettuce,
gherkins, Cherry tomatoes and thousand
island sauce. (H)

All our famous sandwiches are served with
garden salad & fries
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APPETIZER OMiGo

HUMMUS Chickpeas puree flavoured with 2700 Jncgouucullygaselio uaonllywia yaoa

sesame paste and lemon juice. (V) (V).Ugolll
MUTABBAL Crilled eggplant puree 2700 ouucullygaso o sodioll oWl ywie Joio
flavoured with sesame paste. (V) " V)

FATTOUSH SALAD Crispy Romaine lettuce, 2.700 6. Jnydusgsp odaloh Jua wdlog) Ui Ubgio
cucumber, plum tomatoes, onions, red K

V). 15, Elisi ol
radish, mint crispy, Arabic bread and sumac. (V)-Glowg e in € o=

(V)
TABBOULAH Finely chopped parsley, 2.700 e ejla flisiqohloh yuigaddl &nd gl
tomato, fresh mint, lemon juice, and olive (V).uaplcujg Waodll
oil. (V)
BABA GHANOUJ Roasted eggplant, tomato, 2700 Jels &udl Jnymodaloh ono Ylaiil @qdé LU
spring onion, capsicum, parsley, cucumber, (V) .Ugotll uneq gl cuj s awigrdy
olive oil and fresh lemon juice. (V)
WHITE KIDNEY BEANS SALAD Minced 2.700 090l ogillénjgnlod Al Wonloll dhaliy
garlic butter beans, parsley, olive oil, fresh (V).2juadl ygoull jrneq Ui Pl cwjaiigadyl
lemon juice. (V)
GREEN BEANS IN TOMATO SAUCE Peeled 2700 rbloh pdlohll dnling clpasll Wgnldll
cooked tomato, sauté garlic green beans, CLjoolU Al Wanlll asigu dagin e 6 uiié 6
olive oil, parsley. (V) ’ ' (V) utwioadul (gl
BEETROOT AND ROCCA SALAD Fresh 2700 jaiguidldajiall yaiall@lhol papallg jaiedil dialiy
Rocca leaves, boiled beetroot, sumac herbs (V) oI vLjg Ul dluiiwgloww ool
lemon olive oil dressing. (V) o T
FISH TAJIN Tahina sauce with marinated 2900 UnylgdiznhllEo Jtioll jgoladlalio Elowll (ol
Hammour filet and fried onion orange zest oLdoll peinluélas o JWipdl daniyyldoll
flavored topped with fried pine nuts. i ’
WARAK ENAB 8 PIECES Braised stuffed vine  3.200 wdilno uiic )9 (&dad ) il G)q u.:.u.:m
leaves cooked with olive oil and fresh lemon (V).Ugol pune Go a8y Ul vuj fo datnog
juice. (V)

ORIENTAL HOT MEZZA & APPETIZERS BD Al Ao pidloé ol
FRIED KIBBEH 4 PIECES Mixture of Bulgur 3500 auiing Jndlg Jepll hla (&dad €) duldo dua
wheat & onions, stuffed with minced lamb Lginll joag 9ol palll

and pine seeds.

CHEESE ROLLS 4 PIECES Colden crispy feta 2.900 Ay Guiin o Qe Wile) (&dad €) Juall Qile)

& Mozarella cheese rolls. Aljljgollg Guauin)l duiio)d ol Lito
SPINACH FATAYER 4 PIECES Spinachand 2900 ailuwlduiing @il)dince (&dad €) Al jitas
Pine seeds in flaky dough. (V) (V). ginJl jg3uq
GRILLED HALLOUMI CHEESE 4 SLICES 3.200 blon]l Qi (QSIub €) duguitel buoglall dita
Sliced tomato, black sesame seeds and .Ug.'iJj.“CUj.q;JQJJJcU.l.'C |J<3.'A.J
olive oil. T '
MEAT FATAYER 4 PIECES Golden crispy 2.900 duliopdoduas diync (&dasd €) pall Jlns
dough stuffed with lamb. Ul paldguiing
CHICKEN LIVER Sauté chicken liver with 2.900 dnlngoglll Go duldo elardars @laatidals
garlic and pomegranate sauce. Uloyl
MOZZARELLA CHEESE STICKS Fried 4.800 J1isngalldnln Go 0185 duldoll (uall &ulal
Mozzarella cheese sticks, served with Ul dunling
cocktail sauce and tartar sauce.

BUFFALO CHICKEN WINGS Marinated 3.800 &0 02385 o elaa daial qlol elaa CLaJnI
chicken wings served with BBQ sauce. a1yl dnling @)juliuall dnln
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EAST ASIAN HERBED FRIED TEMPURA
CALAMARI Marinated herbs Calamari,
lemon grass and fresh lemon leaf, served
fried with tartar and soya sauce.

PAPAS RELLENAS Fried stuffed potato balls
with Mozzarella cheese.

CRISPY SPRING ROLLS Light and crispy
vegetarian rolls served with sweet chilli
sauce. (V)

PRAWN TEMPURA Jumbo prawns

(8 pieces) marinated in Japanese butter
tempura flour and served fried with soya
sauce.

JALAPENO POPPERS Fried homemade
jalapeno stuffed with spicy cheddar cheese
served with BBQ sauce.

DYNAMITE SHRIMPS Shrimps coated &
lightly tossed with thousand island sauce.

SOUPS

MINESTRONE SOUP A variety of vegetables
cooked to perfection. (V) (H)

CREAMY TOMATO SOUP Mediterranean
creamy tomato soup with croutons and
oregano herbs. (V) (H)

TRADITIONAL LENTIL SOUP Yellow lentil
with oriental spices served with fried bread
and lemon wedges. (V) (H)

WILD MUSHROOM SOUP A fine variety of
wild mushroom and oyster mushroom with
black truffle cream. (V) (H)

TRADITIONAL MOROCCAN HARIRA SOUP
Traditional Harira soup served with lemon
and toasted Arabic dates. (H)

TOM YAM SOUP Traditional East Asian
famous spicy soup with Thai prawn or
chicken, flavored with lemon grass and
lemon leave. (S)

CREAMY CHICKEN AND CORN SOUP
Creamy chicken soup with sweet crushed
corn. (H)

All our soups are served with bread rolls
and butter
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SALADS

AVOCADO AND SHRIMP’S SALAD Shrimp,
avocado, Cherry tomato, Mesclun greens
Italian herbs dressing.

WYNDHAM CHICKEN/SHRIMPS CAESAR
SALAD Baby gem lettuce, Parmesan
shavings, Anchovies, garlic croutons, Caesar
dressing, with your choice of roasted
chicken or gulf shrimps.

ASPARAGUS AND BROCCOLI QUINOA
SALAD Asparagus, broccoli, Cherry tomato,
artichoke, Quinoa, Mesclun green with
French citrus dressing. (V)

WYNDHAM SEASONAL GREENS Seasonal
greens, baby spinach, cucumber, Cherry
tomato, red radish with lemon dressing. (V)

MOZZARELLA CAPRESE Buffalo Mozzarella
cheese with plum tomato and fresh basil
pesto dressing. (V)

GERMAN POTATO SALAD Boiled potato,
beef bacon, gherkins, chives, boiled eggs
and mustard mayonnaise.

JAPANESE TUNA TATAKI SALAD Seared
tuna loin, green beans boiled potato, black
olives, Cherry tomato with Japanese sesame
dressing.

SMOKED SALMON SALAD Smoked salmon,
Mesclun greens, Cherry tomato, capers,
onion rings, pickled shallots with French
dressing.

MAIN COURSES

ASIAN DISHES

MIXED SEAFOOD NOODLES Tiger prawn,
calamari, green mussels, broccoli, carrot,
bean sprout and pok choy (Chinese broccoli)
stir fried with sesame oil oyster sauce.

BUTTER CHICKEN Tandoori marinated
chicken cooked in the creamy tomato sauce
with Indian spices, cashew nuts, served with
white basmati rice. (S)

MADRAS PRAWNS CURRY Tiger prawns
with Indian spices and curry sauce, served
with coconut rice. (S)

TANDOORI CHICKEN A blend of Indian
spices marinated tender chicken and
cooked in the tandoor serves with mint
chutney garden salad.

CHICKEN DUM BIRYANI Basmati, chicken
boneless, spices and raita yogurt dip.

LAMB DUM BIRYANI Marinated lamb with
finest basmati rice and the Indian spices
served with raita and papadum.
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DUM SUBZ BIRYANI Basmati, carrots,
beans, onion, tomato and yoghurt. (V)

DAL MAKHANI Slow cooked black lentil
with tomato sauce and fine Indian spices.
V)

CURRY OF THE DAY Please ask us for
today’'s special and we will be happy to offer
you the dish of the day. (S)

MEDITERRANEAN DISHES

LAMB KIBBEH BALABAN Traditional
Lebanese lamb kibbeh in yogurt served with
vermicelli rice.

CHICKEN TAGINE Traditional Moroccan
chicken tagine, lemon confit, saffron, green
olive, served with Sultana couscous.

LEBANESE OVEN ROASTED CHICKEN &
POTATO Tender and soft chicken dish,
slow cooked and baked in the clay pot
with lemon garlic olive oil, served with mint
yogurt sauce.

KOFTA BILL SANIER Lamb kofta cooked
in the clay with tomato sauce and potato
served with vermicelli rice.

PAN ROASTED CHICKEN Half marinated
and pan roasted chicken served with potato
gratin and seasonal vegetables with natural
thyme jus.

ARABIAN DISHES

FRESH LOCAL HAMMOWUR FISH FILET
Cooked with Bahraini spices and served
with machbous rice topped with golden
brown fried onion.

ORIENTAL MIXED GRILL Lamb chops, Lamb
Kofta, shish Tawouk, shish kebab cooked
over charcoal, Arabic pickles, garlic sauce
and fries.

MACHBOOS CHICKEN OR LAMB Traditional
old fashion rice with chicken or lamb, served
with tomato sauce and mint yogurt.

LAMB SHANK GHOOZI GChoozi rice served
with lamb shank, mixed nuts, raisins and
crispy onions.

BUKHARI CHICKEN Traditional rice with
half chicken topping with nuts and crispy
onions.

WESTERN DISHES

ANGUS BEEF TENDERLOIN 200-gram finest
Angus beef grilled and served with steam
asparagus, broccoli, rose mary, baby potato,
truffle and jus sauce.

GRILLED SEA BREAM FILLET Steamed
vegetables, potato gratin and lemon garlic
butter sauce.

4.800

4.500

4.200
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6.900
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6.500
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TRUFFLE LAMB SHANK Marinated lamb
shank served with Rosemary baby potato
and vegetables.

OVEN BAKED SCOTTISH SALMON Baked
marinated salmon fillet served with pesto
tagliatelle and crunchy fennel.

FRIED SEAFOOD PLATTER Crispy Calamari,
breaded prawns and fried fresh local whole
andak fish or fasker fish, served with tarator
sauce, tartar sauce, fries and crispy bread.

GRILLS

NEW ZEALAND ANGUS RIB EYE (250 grams)
CHICKEN BREAST (200grams)

ANGUS SIRLOIN STEAK (250grams)

KING PRAWN (300 grams)

ORIENTAL LAMB CHOPS (250grams)
OMANI LOBSTER WHOLE (350grams)

AMERICAN CERTIFIED ANGUS PRIME BEEF
(400 grams / 200 grams)

All our grills are accompanied with one side
dish and one sauce
SAUCES

Green peppercorn sauce, béarnaise, garlic
herb butter, mushroom sauce, lemon butter

sauce, provincial sauce, saffron creamy sauce.

SIDE DISHES

French fries, mashed potatoes, steamed
seasonal vegetables, green market salad,
potato gratin.

PASTA BD

CREATE YOUR OWN PASTA
Penne, Spaghetti, Fusilli, Tagliatelle

SERVED WITH YOUR CHOICE OF SAUCE:
Arrabiata (S)

Carbonara

Pesto - basil (V)

Aglio ET Olio (Oil & Garlic) (V)

Neapolitan (Tomato) (V)

Bolognese

Alfredo

ADD ON:

marinated chicken or seafood / broccoli
/ bell peppers / eggplant / zucchini /
mushroom / olives

Topped with your favorite cheese selection:
Parmesan cheese, Mozzarella cheese
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VENEZIA TAGLIATELLE AL FORNO
Baked tagliatelle with seafood and alfredo
sauce (H)

SPINACH CANNELLONI Creamy spinach
cannelloni with ricotta cheese (H)

LASAGNA AL FORNO Oven baked layered
pasta, ground beef, tomato and Parmesan
(H)

INK SPAGHETTI Ink calamari, black
spaghetti with baby calamari and pesto
sauce.

CREATE YOUR OWN RISOTTO

SERVED WITH YOUR CHOICE OF SAUCE:
Tomato

Mushroom

Asparagus

Broccoli

ADD ON:

marinated chicken or seafood / broccoli
/ bell peppers / eggplant / zucchini /
mushroom / olives

PIZZA

PIZZA MARGHERITA Tomato sauce,
mozzarella cheese and basil. (H)

UN TRIO POMODORO A trio of tomatoes
with pesto and hand torn burrata. (H)

BRESAOLA E WILD RUCOLA Air-cured beef,
tomato and Parmigiano-Reggiano shavings.

(H)
FRUTTI DI MARE Shrimps, calamari, tuna,
mussels, tomato and Mozzarella. (H)

VEGETARIANA Eggplant, zucchini,
bell peppers, mushrooms, tomato and
mozzarella. (H)

SPEZIATO PEPERONI MANZO Spicy beef
pepperoni and mozzarella. (H)

SALSICCIE DI POLLO Chicken, mushrooms,

onions, green peppers and olives. (H)

4900
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4.900

5.900

4.900

BD
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Chefs Signature

Available from 18:00 to 23:00

BD
FOIE GRAS TOUCHON Homemade French 25 oo
delicate duck liver with figs confit and
toasted Brioche (4 pieces).
ANGUS BEEF CARPACCIO USA Angus 8.900

beef, fed with herbs and parmesan cheese
espuma.

dalAll i)l yagye
(P delul Ging I Aclul (Lo 0283
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MEDITERRANEAN SEAFOOD VINE LEAVES 3500
Finest grapes leaves stuffed with rice,

seafood and tomato aceto with balsamic

Cherries tomato reduction.

KING SEARED SCALLOPS Imported king 19.500

scallops (3 pieces) served with sweet potato
puree and maple brussels.

MAIN COURSES BD

WHOLE SEABASS FISH French Pan seared 22000
whole sea bass fish (450 grms approx.) with

morels, white asparagus and snow peas

espuma.

LAMB LOIN Marinated and slow cooked 13.900

lamb loin, served with vegetables sauté,
potato fondant, Rosemarry and lamb jus.
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CHOCOLATE FUDGE CAKE Topped with 2.900
vanilla ice cream.

LEMON TART Mixed berry compote. 2.900
TIRAMISU Mascarpone, espresso, lady 2500
fingers and chocolate.

NEW YORK STRAWBERRY CHEESECAKE 3.500
Served with Berry compote.

UM ALI Oriental warm bread pudding, 2500
pistachios and raisins.

CREME BRULE French baked dessert with 5 ggg
caramelized brown sugar.

DESSERT OF THE DAY Ask for your favorite  2.800
dessert of the day.

TRIO OF CHOCOLATE Three varieties of 3.900
mousse chocolate dessert.

CHOCOLATE FONDANT Warm chocolate 3.900
fondant serviced with vanilla ice cream.

WYNDHAM SPECIAL CAKE Hazelnut 5.800
chocolate with praline layers cake.

RED VELVET CAKE CGarnished with fresh 3.500
strawberry.

CHOCOLATE BROWNIE CAKE Includes 5.800

nuts served with vanilla ice cream & caramel
sauce.
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Kids Menu JW U dnlall §ukall

APPETIZERS BD WAL0 ol

SOUP OF THE DAY With mini soft bread 2.200 (V). 20 S0 1A Bo 0207 rogul dujgub

roll. (V)

CRISPY FISH FINGER FILLET Served with 2.600 uld o Unlny Eo 018y Uitopdio low aulis

fries on the side.

CHICKEN NUGGETS Deep fried chicken 2500 Wililtall &oadiduldollelaall&ns laall &hd

nuggets, served with ketchup and mayo. Jugulollg

HOT DOG Chicken franks with ketchup, 2500  souito JraaJara A uinilh Go eloa @ildi £ga tiga

mustard, roasted onions, french fries on the i 4ulé o Unln) &o 028y,

side.

MINI PIZZA MARGARITA 9 inches mini 2.500 rodalolnl diyn Go 6 s iy Uil A Uipélo 13y

pizza with tomato cheese and basil. (V) (V).ulaydig
MAIN COURSES BD A s Pl uall

SPAGHETTI BOLOGNESE Tomato 2500 \jljgo diun Eoodaloldnln jrigles iréluy

Bolognese sauce with Mozzarella cheese.

MINI SLIDER BURGERS Two mini beef 2.900 ALilellg dglpell oy s ywlijgo o jaslw Wwito

burgers patty, beef bacon with cheese, Joraoll joolldnln o Gsnd o WlpnAag

french fries.
CRISPY CHICKEN FRIED SLIDER Chicken 2500 dinludioelas \__J.LiioJIq UlLo&oll eloall )

soaked in the butter milk with cheese, dnlig duldoll nlnl Eo Jsen 1 oo road) (ulllg
served in mini buns, fries with coleslaw. .qluilgA
FRUIT SKEWERS Selection of fresh fruit. 2.000 (V).dajun aAlgo dlyaain aslgdll dluwi
(V)

OREO CHEESECAKE Baked cheesecake 2.000  qyyqUlCiygAai o joro ClyA b LA juiri gyl
with Oreo biscuit and strawberry compote. (V).dJglp&ll igrogag
(V)

MUD PIE Skewer of marshmallows, 2.000 (V).divgagiilll dnln &o gliotbjlo 20 8ptho

chocolate sauce. (V)
MINI BANANA SPLIT Banana, strawberry 2.000  Alileligdglielliogra uwljoo jeodl Culiw udito

and vanilla ice cream, chopped nuts and (V) .Joraoll jgoll dnln o deinéo Wipnao
caramelized banana sauce. (V)
SELECTION OF ICE CREAM Vanilla, 1.950 Vg Aqub dolps Ale wlalioll (ro WA

strawberries, chocolate.

wala Lilae oA g rolelall (o EgJ T o Guwlius el Ula Ul b el Loy ledl paian
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Beverage Menu

COFFEE
Espresso
Macchiato

Cappuccino

Americano

Latte Mocha

Latte Vanilla

Hot Chocolate

Tea Latte

Turkish Coffee

Arabic Dallah Coffee served with Dates

TEAS

Wide range of premium Tea Bush tea served
with milk and honey

FRESH JUICES
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Pineapple
Watermelon

Sweet lemon

Q]
Q
=
.
o
=

CHILLED JUICES

>
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)

Mango
Orange
Strawberry
Cranberry

Pineapple
ICED DRINKS

Americano

Iced flavored latte
Iced tea latte
Blended ice vanilla
Blended ice mocha

Blended ice caramel

FROZEN DRINKS
WYNDHAM GRAND SMOOTHIE Pineapple
juice, coconut cream and grapefruit juice

ICE CREAM SANDWICH Milk, vanilla ice
cream and oreo

STRAWBERRY LASSI Fresh strawberries,
yogurt and honey

CHOCOLATE SURPRISE Chocolate ice
cream, milk and banana

BANANA BERRY Cranberry juice, banana
and orange shorbet

BD
1.500
1.500
2.250
2.250
2.250
2.250
2.250
2.250
2.250
5500

BD
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2.250
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STRAWBERRY ALASKA Strawberries, 2250 U6 o5 Ul jg.o glss Ll dglyd
banana, vanilla ice cream
PINEAPPLE WHIP Pineapple, vanilla ice 2.250 LD AL o wun Uil yw ULl ¥9240
cream, coconut milk dialljgn
BANANA AND DATE Banana, date and 2250 .
vanilla ice cream Auilo oy S uwlg Joijgo solllg jooll
HEALTHY CHOICES (H) BD (H) Aunn ulhjusa

C EXTREME Orange lemon and black salt 2.250 gl Alo Wgod JBiL i Al oy
THE ANTI-AGING Apple, celery, cucumber, 2250 . JWipWeod «uips gl yuors el wluill pne
kale, lemon, orange, parsley ULLiga 9y
THE ENERGIZER Orange, strawberry and 2.250 jo0 Uglpo JW8iy @sUall Ul
banana

ICED TEA &
Peach 2.250 ¢
Lemon 2.250 Ugoy

SOFT DRINKS BD Qjldl g pito]l
Coca Cola, Diet Coke, Sprite, Fanta 1.950 tito vl Vga cuylalga hga
Tonic Water, Soda Water 1.950 6l)jg0 oliog . duirzo dyjle olio
Red Bull 3.000 Jaay
Red Bull sugar free 3.000 A1l (o LI Jgy )
SMALL Hsan
Evian, France 33cl 1.900 (Joo PP) luwipo . yliey)
Agua Panna, Italy 50cl 1.900 (Jo 0+) Wlayl.LulgAi
LARGE JENE.
Evian, France 75cl 3.200 (Jo Vo) Lo .yl
Aqua Panna, Italy 1L 3.200 (1) Wuay) LU lgAl
SPARKLING MINERAL WATER BD 6Jlg6 dyiazoolio

SMALL Hn
Perrier, France 33cl 1.900 (o PP) Lusipo ayyy
San Pellegrino, Italy 25cl 1.900 (Jo M0v) Wiaylgipaly gl
LARGE S
Perrier, France 66c¢l| 3.200 (Jo M) iy o auyu
San Pellegrino, Italy 75cl 3.200 (U0 Vo) Wiy giyyaly gyl
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