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Your choice of 3 cold appetizers or salads, 2 hot
appetizers, 2 main courses or mansaf, desserts
and fresh juice.
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Your choice of 4 cold appetizers or salads, 3 hot
appetizers, 2 main courses or mansaf, 2 desserts
and 2 fresh juice.
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Your choice of 4 cold appetizers or salads, 4 hot
appetizers, 3 main courses or mansaf, 2 desserts ,
2 fresh juice, fruits and tea.
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<> Cold Appetizers §—
Ar. 18 7
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Kashkeh O © dsius : @;,,:
Thick yogurt blended with parsley, walnuts and bulgur, topped with organic olive oil -".;_-:f.'i
Houmous @ vae> 2 o5

A selection of the finest chickpeas crushed and blended with tahini sauce and lemon juice,

AT YT

topped with organic olive oil. 2325
Makdous © @ RSOREE
Carefully picked Aubergines stuffed with mouthwatering crushed walnuts and chopped red %

|

i

o e
AN
i

peppers, infused with garlic marinated in olive oil

Moutabal @ Je
Finely selected fresh eggplants chopped and grilled, then blended with yogurt, tahini sauce
and lemon juice

Mohamara O @ © 8yox0

Byt
AL

Roasted red peppers blended with tomato purée, breadcrumbs, pomegranate, tahini JEEJ
sauce,nuts and spices topped with organic olive oil _th';:
Warak Inab © e @) b

Vine leaves stuffed with rice, tomato purée and chopped parsley, rolled in a traditional *3
technique then simmered, dressed with lemon juice and olive oil 3
Moussaka @ dsbas 4 o
Eggplant stewed with tomato, chickpeas and sweet peppers 3 =
Foul Mukalla @ e Jgs | *:‘
Broad beans cooked with fresh coriander, infused with garlic and olive oil 1 ;*J
Baba Ganouj © Tl = 5‘-_ :
Mouthwatering aubergine mixed with sweet peppers, flavorful parsley, infused with garlic 3 -5+
and lemon juice topped with olive oil. ; j{,
Bamieh Bil Zeit © Cobdel SRS
Okra cooked with tomato, chopped onion, fresh coriander and olive oil -;'fﬁ
Selected Pickles & Olives @ O9) 9 UM - :?
Yogurt & Cucumber o o dadus £33

N

Fresh yogurt mixed with finely cut cucumber and dried mint

OVegetarian m Nuts m Hot
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Abu Zaad Salad sl gol dlakus
Rocket leafs, halloumi cheese, onion, tomato, pomegranate juice

and sumac -
Tabbouleh @ dgs 5

Finely chopped parsley, tomato, mint leafs, onion, bourgul,
organic olive oil and lemon dressing

&

“ . }
Fattoush © Shgid 1
Lettuce, cucumber, tomato, mint leafs, sumac, lemon juice, olive e
oil, vinegar dressing topped with fried bread cubes i

Arabic Salad © duye dbalw
Lettuce, cucumber, tomato, dressed with olive oil and lemon
juice

Greek Salad © dilgs dlatus
Lettuce. feta cheese. tomato. cucumber. onion. dressed with
olive oil and lemon juice
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Grilled chicken. Lettuce. cheese. topped with caesar dressing.
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{‘} Hot Appetizers

.v.
Falafel © Joss
A mixture of the finest chickpeas and beans
blended with fresh onion and flavorful
coriander infused with chili peppers, fine
spices and garlic, served fried.
Arayes © ol
Pitta bread stuffed with minced veal, sliced
onion, cheese, sweet pepper, mixed spices
and pine nuts, then toasted on charcoal
Jawaneh Tl s>
Marinated tender chicken wings grilled on
charcoal
Halloumi Cheese @ ool dux
Fried juicy halloumi cheese slices
Lamb Borak doxd &y
Fried pastry stuffed with minced lamb
Cheese Roll ® Lol o gaouw
Fried rolled pastry stuffed with cheese and

parsley.
Mosakhan 2l gow
Chicken Sambousik ((SE )

Fried pastry stuffed with chicken, fresh
sumac, onion and spices

kibbeh Shamieh @ dwolls ds
A traditional appetizer made of bulgur and
meat stuffed with minced meat, fresh onion
and nuts

0 Vegetarian

m Nuts

Kibbeh Potato © bk ds
A traditional appetizer made of potato and
lamb stuffed with minced meat and parsley
Bourk Bil Jebneh @ Lol ey
Baked appetizing pastry topped with
cheese

Fatayer Bil Sabanekh @ BLdl plas
Fried pastry filled with spinach mixed with
flavorful sumac, chopped onion and lemon
juice.

Hara Isbah @ lo=uwols §ly>
asta cooked with tamarind and lentil,
served with fried bread, fresh coriander and
garlic

Batata Harra @ @ 8y> bl
Potato cubes mixed with sweet pepper and
chopped chilies, topped with fresh corian-
der and garlic

Mini Pizza @ S0 Iy

Fatayer Bil Zattar @ 7L plas
Fatayer Bil Jebneh @ Loaxdb ylad

Fatayer Bil Lahmeh ozl plas

0 Hot
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£ ¥ Damascene Main Course ez
LY L P
Bamia ( Lamb ) domdlls dusls }g.%
Okra and lamb cubes cooked with tomato, coriander and garlic £ 5

Kibbeh Labanyeh @ dud ds
Kibbeh cooked in yogurt and tarrgon

ALY
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Sheikh Almehshi @ ol Fuds
White marrow stuffed with minced lamb cooked in yogurt, topped with nuts

Ay

St

Frika with Lamb or Chicken @ (glawl gl daxlll ) d55,8
Fried wheat topped with peas and nuts served with yogurt

W=

Kabseh with Lamb or Chicken @ (gl gl daslll) duns
Rice cooked with sultana, onion and pepper, topped with nuts served with
yogurt
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Shakryeh Lamb @ ozl d3,SLs
Lamb cubes cooked in yogurt topped with nuts
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< > Mansaf ¥z
| | s
v ey
Whole Lamb © e Byl E _E‘?;'fj
Served with rice, nuts and chef’s sauce. ig‘;;‘]
g
Half Lamb © Bgyls e :{!-_;j
Served with rice, nuts and chef’s sauce. ;;f}:‘j
.i_ _:l'#
Lamb Cut © kil Wg)ls ez
&3
Farrouj Abu Zaad a1y 93l z9yd }-;r‘.:
Grilled tender boneless baby chicken, marinated with Abu 4-:,;_.*..*
Zaad'’s special sauce ;‘%
Macmour I905e %riir =
Charcoal steamed lamb thigh with potato and carrot prepared .:‘b?

and cooked in a traditional and unique way }
Makloba © O
Special cooked rice covered with aubergine, nuts and lamb, E'
served with yogurt E
Chicken Mansaf @ glrs huia S
Served with nuts, riceand chef’s sauce. 3 ST
25
With your choice of rice Ei‘g
( Byriani - Kabseh - Afaghani - Mindi - Plain - Firkeh) 25
. 3591 e Dl ge =
(58 -piaml - gkto - ST - S - 31 51) .*;:;-‘f
:51
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Sea Bass ool - B

Grilled fresh seasoned seabass served - i-;ﬁ

with tartar sauce and rice -

$-

Sayadieh oo B

Fresh fish fillet served with special 4 N

cooked rice and tahini sauce T =

=5

: i P> 1
King Prawns EPRCRT) 4555
Grilled prawns with special chef ’s spices ; i.;

A

and sauce served with rice

A

Hara Fish @ 8y> dSow
Fish with special chef ’s spices
and sauce served with rice
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Lamb Kofta

Minced lamb mixed with parsley onion and spices

Kebab Hindi

Charcoal grilled lamb kebab cooked with tomato sauce, chopped onion, sweet

pepper and chilli

Chicken Kofta

Minced chicken mixed with coriander, sweet pepper, garlic, onion and spices

Shish Taouk

Chicken cubes marinated in special sauce

Grilled Lamb Fillet

Lamb fillet marinated in olive oil and lemon

Lamb Kastaleta

Lamb cutlet marinated in special sauce

Chicken Shawerma

Roasted thin slices of tender marinated chicken
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Zaatar & Veg O ez g 5is) 233
’ . - ) p -

Saj dough topped with zaatar, olive oil, tomato and onion : ';5

.;.-;_3-

Labneh & Veg © sbas zo did - :_{I

Saj dough topped with thick yogurt. olive oil. tomato. cucumber. olives and
fresh mint

Halloumi Cheese ® L",o_gb o>
Saj dough topped with fresh halloumi cheese, sesame and black seed

Mohamara & Cheese @ @ Loz 9 Syoc
Saj dough topped with roasted pepper, tomato, onion cheese, sesame seed,
olive oil and olives
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{‘} Desserts
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Mubhallabia @ dulgo
Creamy and sweet milk based pudding

flavored with orange blossom water and
topped with ground pistachios

Mixed Baklawa @ dISiine 89Ny
Assorted arabic sweets
Konafa @ asLs

Traditional arabic cheese pastry soaked in
sweet syrup

=

OmAli © Je Al
Pastry and milk topped with nuts
Namoura Shamyeh @ 4ol 8y903

Pastry filled with fresh cream soaked in
sweet syrup topped with nuts.

Shoaybeat @ Olomds
Pastry filled with fresh cream soaked in
sweet syrup topped with nuts.

Hreeseh @ 30
Traditional dessert made of semolina flour.
yogurt and coconut soaked in sweet syrup
topped with nuts.

Warbat with Cream @ dhidllb wlyg
Pastry filled with fresh cream soaked in
sweet syrup topped with nuts.

Warbat with Pistashio @ Swdb Glyg
Pastry filled with fresh cream soaked in
sweet syrup topped with nuts.

Konafa with cream @ dhiall dsls

Traditional arabic cream pastry soaked in
sweet syrup

m Hot
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j/ you wish to create the ,/4‘14 Zaml experience Ar your event at any venue,
Bk about our unique damascene calering service.
Wéetﬁcr it is a waLliny party, receplion service, éanquet, %mna[ evenl, éu//;t
or any sork o/ celetion, we wi// be Jeﬁ,‘le«l lo caler your event.
M/e wi// be od o discuss gour Lné and-gudaestivds JOF Qour event, in
JoUNR “gge: 7°
order-to fai&r every adpect o/ the cuisine, Jecomtion, and TauicaNccordbi e
your vision, to ngaheld an un/brye#aé& Je&ct’oud, Gadsel experience.
e also offer calering specia ods and refreshments from oulsi menu
W sl M cstosd el s and bl ol
/rom canap :1, /myer ﬁo«l, cog and ol mazzes to MO courses, soups s JaLuA.
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Shepherds Bush
29 Uxbridge Road, Shepherds Bush London W12 8LH
Tel.: 020 8749 5107 - Fax: 020 8743 8942
E-mail: bush@abuzaad.co.uk
West Ealing
20-22 Broadway, West Ealing, London W13 0SU
Tel.: 020 8840 2012

Email: ealing@abuzaad.co.uk

abuzaad.co.uk




