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Lentil Soup (Traditional) guac dyjgui
A comforting Middle Eastern lentil soup, gently spiced and slow-
cooked for a rich, hearty flavour. Vegan | Gluten-Free

Seafood Soup Jaul aslgd dyjgui
A beautifully balanced seafood stew in a vibrant red sauce —
delicately creamy and full of ocean flavour. Contains shellfish

& n &
Mushroom Soup popinll dyjgus
Crecmy wild mushroom soup infused with truffle ow’|, served
with crisp gclr|ic croutons.

MEZZE & DIPS

A delicious selection of
freshly prepared Middle
Eastern mezze, served
with warm, freshly baked

AL SULTAN GRAND MEZZE

A generous selection of our signature mezze
or sharfng, featuring hummus, fattoush,
moutabal, tabouleh, kibbeh, cheese rolls,
spicy potatoes, and grilled halloumi.

FATTOUSHE yligid @

Fresh tomatoes, crisp lettuce, cucumber,

radish, and toasted pita, tossed with sumac, HUMMUS lp-nﬂ

lemon juice, pomegranate molasses, and
olive oil. ¥agan Creqm\( chickpea purée blended with
tahini, le j

mon juice, and extra virgin
olive oil, fin]sﬂned with pistachio
dukkah. Vegan
HUMMUS TRIO M (202
Classic hummus , beetroot hummus, and
Beiruty - style hummus.
MOUTABAL Jin
Smoky grilled eggplant blended with

tahini, garlic, oghurt, and olive oil,
toppe with b ueberry and pomegranate
jewels. Lacto-vegetarian

TABOULEH SALAD ilgu

Fine[y chopped purs|ey with vine
tomatoes, onion, bulgur, and a bright
lemon dressing. Vegan

ROCCA SALAD ~ paja dhlw

Fresh rocca leaves with tomatoes,
onion, olive oil, lemon, fresh thyme,
pomegranate jewe|s, and crumbled
cheese.Lacto-vegetarian | Gluten-free
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GOURMET
SALADS

All our salads are prepared
with the freshest ingredients
and served with our signature
dressings.

00RO

CITRUS-GRILLED SHRIMP SALAD %o ylug) dhlw

Fire-grilled shrimp marinated in 50\{‘ sauce and balsamic vinegar, served over fresh
arugula, lettuce, mixed capsicum, cherry tomatoes, white onion, mango cubes, green

upp|e, and mandarin, finished with a balsamic dress'\ng. Contains shellfish

WATERMELON ARUGULA SALAD SHII papall g dshul ahbw

Fresh arugulu with juicy watermelon, buffalo cheese, feta, caramelized pecans,
and pomegranate jewsls, finished with a delicae pomegranate molasses dressing
Lacto-vegetarian. Contains nuts.

SEAFOOD SALAD  Jaulaslgd dhlw

A refreshing mix of prawns and calamari with tomatoes, cucumber, thyme, ginger,

purple onion, coriander, and mixed greens, mandarin finished with a tangy tamarind

reduction. Contains shellfish
FRUITY BEETROOT SALAD aSlgall) jainds ahlw

A vibrant combination of mango, strawberries, apple, beetroot, quinoa, and rocca
leaves, served with a |ight citrus tahini dressing‘

SMOKED CHICKEN CAESAR SALAD (a0dl alaall jljuw ahlw

Juicy app|ewood chicken cubes with crisp romaine lettuce, parmesan, strawberries,
crunchy croutons, and creamy Caesar dressing.

GREEK SALAD  ilig) ahlw

Crisp |ettuce, fresh tomatoes, cucumber, feta chesse, olives, and oregano, |ight|y
dressed for a clean Mediterranean finish. Lacto-vegetarian
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PASTA

Choice of penne,
fettuccine, or spaghetti |
Gluten-free pasta
available upon request

»

NEAPOLITAN
PIZZA

Stone-baked, rustic-
style pizzas with
bold flavours and

irresistible

-
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All sandwiches are
served with crunchy
fries and a fresh,
crisp salad.

X

CHICKEN & MUSHROOM PQJ-ﬁm g alna
Tender grilled chicken and wild mushrooms tossed in @

CHICKEN PIZZA SANDWICH 222 ljiy

Juicy seasoned chicken layered with crispy repperoni, sautéed capsicum,
onions, black olives, oregano, and generously melted mozzarella — bold,
cheesy, and irresistibly satistying.

CLASSIC STEAK gSauw USII gl

Tender slices of beef savtéed with peppers and onions, finished with a rich
demi-glace for deep, savoury flavor.

THE PAZZTA liiL §j
Where pizza meets pasta - a hand-stretched pepperoni
pizza with stuffed crust, generously filled with cream

Epaghetts Alredo. (YA Py TR
MAJLIS SUPER How yulan

Fully loaded with spicy pepperoni, smoked turkey, Italian
sausage, mushrooms, olives, mozzarella, and sweet peppers
— bold, hearty, unforgettable

a silky basil cream sauce, finished with parmesan
cheese - rich, comforting, and full of flavour.

ARRABBIATA [ilyljl
A bold Italian classic with rich tomato sauce,
| arlic, and dried red chili flakes for a \Ciery @
| ick. Vegan
| SPAGHETTI ALLA BOLOGNESE jsighll
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PRIME POWER BEEF BURGER }2H w1 pulp)

© 6 6

-~ | A timeless Italian classic of slow-simmered @ ' GENOVESA lixdqd
e ‘ ‘ - ; o S ; ¢ pogua
A JUJCY fr\mg beef gatty t,OPP?d with mell?d CHEEE,E' l:’:e‘é bcuéon, frkesg \; | E::;se(intée:fﬂ'ﬁCn:gnfgg‘?Afghrgg:f’elcn:&siiotgg A sophisticated blend of garlic-marinated shrimp and basil
gv:‘\trh ﬁgvgﬁplngs, S Sl B A ) 1 SRRSO P T o e spaghetti. : pesto, topped with melted mozzarella.
. z

PEPPERONI & BUFFALO CHEESE - 915l & gigpu

Spicy beef pepperoni \ayered with creamy buffalo cheese,

CHICKEN SHAWARMA 2122 Lojgli

Succulent marinated chicken wrapped with crisp lettuce, pickled cucumber,
garlic sauce, and golden fries.

FRUTTI DI MARE Jull uSI?': @
enerous seafood pasta with shrimp, calamari}

A
ba y octopus, and clams in a ‘rclgrant tomato

AT
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= 2 N tomato sauce, mozzarella, and fresh basil — bold and
sauce. Contains shellfish ’:-q< satisfying. .

CHICKEN QUESADILLA lalwls .3 CHICKEN & MUSHROOM RISOTTO ¥4 FRUTTI DI MARE J2ull oslga

N )
Grilled chicken, mixed capsicum, onions, cheddar, and mozzarella folded »” { pgjﬁlng;h:lgigm \t‘“ A seafood lover’s dream — prawns, calamari, clams, and
into a warm tortilla and grilled to perfection. Lk . SR Avbenis as Abcssedl ik EleD AI'S octopus on rich tomato sauce with buffalo cheese and sweet

-y mushrooms, herbed chicken cubes, and fresh herbs :‘( REFPRS > Centatnssholliish
3 =

KOFTA BIL TAHINIYA aixnhll aias B R SRR I oo Pl satishying, 34 | CHICKEN SHISH TAWOOK .§hggth ulud
Fl ~grilled koft d ith fresh t t ley, ion, pickled \‘ & - e Creamy base topped with chargrilled chicken, sweet
cuacrﬂribger;, snd c‘:e;m;et;\i\e'm'\ s‘gljce‘ i PO R R e e ' Pg}m-"g Ug.uj.u.l." QigH) peppers, fresh rggcq, pomegrango.te jewels, and salsa
‘F— SALMON & MUSHROOM RISOTTO perde)
X | -
STEAK & CHEESE j,LL"U.-I- & lj.lj.u.l n | Velvety risotto with tender salmon, sautéed MARGHERITA I-U_J-ﬂjlﬂ
Tender beef slices with sautéed mushrooms and onions, layered with velvety, mushrooms, and fresh herbs - refined, delicate, Classic and comforting — rich Napolitano tomato sauce,

melted cheese and beautifully balanced.

melted mozzarella, and fresh basil on a perfectly baked crust.

VEGETARIANA Ll

A colourful garden of flavours with chargrilled zucchini, bell
peppers, aubergine, mushrooms, sun-dried tomatoes, an
melted mozzarella. Lacto-vegetarian
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SHISH TAWOOK ulgglh i

Juicy marinated chicken cubes served with garlic sauce, crisp lettuce, pickles,
and fries — a classic favorite.
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THE CHEF’S
SIGNATURE
SELECTION

Served from 12:00
noon until closing &

MAJLIS
HOUSE

I M [ 4

MAJLIS AL
SULTAN®
PLATTERS

sauce and served with crispy potatoes.Meltf
in-the-mouth, juicy, and irresistibly savoury.

JORDANIAN MANSAF i)l vuwin

almonds, and parsley.A proud classic of Middle
Eastern cuisine — and one of our most loved
bestsellers.

rich mushroom sauce.Comforting, aromatic, and deeply
satisfying.

cooked in a creamy broth and served with dill
rice.Indulgent, fragrant, and full of sea flavour.

SAMAKA HARRA 0)la aSouw

sauce, served with fragrant dill rice.Bold, zesty, and
full of character.
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MAILIS BEEF TENDERLOIN (491241 i) yulan
Coca-Cola-marinated beef tenderloin grilled
to perfection, finished in a deep, g\ossy black 88

TA W

ENSNINEN

Traditional Jordanian lamb cooked in fermented
yogurt sauce, served with mansaf rice, pine nuts, [ef:]
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$uian gdpd aloa
SIGNATURE ORIENTAL STUFFED CHICKEN

Oven-roasted half chicken, delicately stuffed with spiced
rice and meat, served with traditional oriental rice and |

n

| BEEF STEW Qiiw iy

MAJLIS SEAFOOD TAJIN yulanll Olyay galh

A rich seafood casserole with prawns, salmon,
' mussels, calamari, fish fillet, and seafood kibbeh,

Grilled seabream topped with spicy Harra seafood @

1
J9 g0gha gla ’
CHEESY HALLOUMI CHICKEN ROULADE I
Iender grilled chicken breast stuffed with melted mozzarella an

a”oum\, finished with clives, garlic rice, and roasted rosemary
potatoes.Creamy, savoury, and indulgent.

EGGPLANT CHICKEN MAQLOUBA ®glin glaa
A traditional layered clay-pot dish of chicken, eggplant,
potatoes, and cashews, served with cucumber yogurt
and mint salad.Rich, hearty, and full of heritage flavour.

O

CREAMY GARLIC CHICKEN #gill g anysil gla
Chargrilled chicken thigh smothered in a creamy mushroom

an Eiue cheese sauce, served with mashed potﬂtoesABoH,
comforting, and full of flavour.

STUFFED CHICKEN FREEKEH clijalli uitan glaa
Whole gri”ed baby 800gm chicken stuffed with aromatic
green wheat, served with cucumber yogurt sa|ad.Ec1rthy,
wholesome, and deeply satisfying.

H &
STUFFED BABY CHICKEN jjili guitan glaa
Slow-grilled whole chicken 800gm stuffed with spiced
Eotuto cubes, served with carrot rice and three
omemade dips.A true Majlis favourite.

CHICKEN POTATO TAJIN  alaalli Lhlhy galh

Oven-baked potato layered with vegetables, chicken,
and rice.Warm, comforting, and satistying.

Tender slices of beef sautéed with shallots, garlic, herbs,
and vegetables in a creamy mushrcom sauvce.Served
with vermicelli rice or mashed pofﬂ‘mes.MeH—in%hef
mouth, comforting, and deeply flavourful.

CAJUN FRIED SHRIMP 092131l glén glug)

Crispy fried shrimp coated in Cajun spices, served with rice,
rocca leaves, and tahini sauce.Crunchy, spicy, and irresistible.

SEA BREEZE ji} s

Salmon fillet, tiger prawns, calamari, and mussels served with
seafood rice and chili-lemon butter sauce.Fresh, vibrant, and
luxurious

MAJLIS SEAFOOD TRAY yulanll ilyay drin

Tiger prawns, octopus, salmon fillet, mussels, sea bass,
grilled calamari, and Al Sultan® seafood rice.
Perfect for sharing between twa.

FISH SAYADEYAH @l Clow

Whole fish, fried or grilled, served with fragrant rice, tahini
sauce, and crispy onions.Aromatic, traditional, an eeply
satisfying. Contains bones
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Tender, juicy, and full of
flavour — our signature
grills and kebabs, expertly
/- \ prepared for a bold, smok
- finish

1Bone - 74 | 2 Bones - 144

Slow-braised beef short ribs glazed with a bold,
fiery sauce, served with creamy mashed potatoes,
fresh vegetables, and zesty salsa.Lusciously tender,
melt—in—&\e—mouth, and irresistibly indulgent.

BLACK & WHITE STEAK tulg & J1ly

sauce.A comforting classic with a bold twist.

Rosemury‘mfused ribeye steak gr\”ed to your
liking, served with black pepper sauce,
mashed potatoes, and crisp salad.Succulent,
aromatic, and deeply satisfying.

auitnll glhludl aiss
AL SULTAN® STUFFED KOFTA

Chargrilled lamb kofta stuffed with melted cheese,
pistachios, and beef bacon, served with crispy fries
and creamy tahini sauceSavory, indulgent, and
generously stuffed.Contains nuts
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Lamb Tikka gal didi

0

baked bread.Smoky, juicy, and full of Middle Eastern
flavour.

KEBAB uls

green chili, onion, and tomato, served with fries and special
bread Char- grill hearty, and deeply satisfying.

Spicy minced lamb kebab cooked in a rich
tomato sauce, served with fragrant rice.Warm,
comforting, and deeply flavourful.

DA AT AN AVANAL

FLAMING SHORT RIBS 5 3
(To Share... or Not) il gal eulnl @

Minced beef tenderloin patty served with a
rich black-and-white jus and red spaghetti

RIBEYE STEAK lLiw glwy)

Tender lamb cubes grilled with chili peppers, onions,
and tomatoes, served with crispy fries and freshly

Classic minced lamb kebab grilled over open flame with @

KEBAB KHASHKHASH uiiliuis ulis @

MIXED EGYPTIAN HAWAWSHI

The authentic taste of Cairo - traditional baladi bread stuffed with
a juicy blend of minced beef, onions, green peppers, Alex-style
sujuk and bc!slerma, finished with mixed cheese in fresHy baked
IHJUSE b!’eﬂd.

LAMB ARAYES #2l yulie

Crispy grilled pita stuffed with seasoned minced lamb,
served with fries and house-made sauces.Crunchy outside,
juicy inside.

P AL
SHISH TAWOOK ugglh i
Lebanese-style marinated chicken cubes, charcoal-
rilled and served with grilled vegetables, crispy
ries, and house-made sauces.A timeless favourite.

3 GRILLED CHICKEN MOSAHAB w1aui alaa

Whole chicken marinated in aromatic spices and charco(ﬂ—gri“ed
until juicy and golden, served with crispy fries and house sauces.Bold,
smoky, and deeply satisfying.

MIXED GRILL alSiin slito %

A generous platter of lamb cubes, shish tawook,
lamb kebab, arayes, grilled vegetables, crispy fries,
and house-made sauces.Perfect for sharing.

& .
HERB-CRUSTED SALMON vlitelli ygalu
A premium cut of salmon baked with parmesan and herbs, served on a
bed of quinca with capers, pistachio, and chili-lemon butter.Elegant,
i flavourful, and beautifully balanced.Centains nuts
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HOT MEZZE

All our signature hot
mezze are served with
our house-made dipping
sauces.

DYNAMITE SHRIMP uoliila quopis

Golden crispy shrimp tossed in a creamy, spicy sriracha mayo with a bold kick.

SEAFOOD KIBBEH 190 suu @S
Crunchy bulgur shells filled with spiced shrimp and calamari, served with a fresh
lemon-tahini dip.

FRIED CALAMARI gliio g)lolls

Lightly fried calamari rings, crisp on the outside and tender inside, served with
a saffron citrus dip.

PERI PERI CHICKEN BITES S} S} (g0 20 alaall yuialy

Juicy, breaded chicken bites tossed in fiery peri peri sauce.Medium spicy

KIBBEH — FRIED @in ais

Golden bu\gur shells filled with seasoned minced lamb and toasted pine nuts.
Contains nuts

HUMMUS BIL LAHMEH 2alll pna

Smooth hummus topped with sizzling lamb cubes, pine nuts, and warm spices.
ontains nuts

SPICY POTATO (BATATA HARRA) )la Lhlh)

Crispy potato cubes sautéed with garlic, coriander, chili, and fresh lemon.Medium spicy

CHICKEN LIVER alaadus

Tender chicken liver sautéed in butter with gar|ic and finished with pomegranate molasses

CHEESE ROLL (12 Jg) aipuw
Crispy golden pastry filled with melted mixed cheese.

GRILLED HALLOUMI & FIGS (uilli .Sg.ﬁm @Dgl:l

Chargrilled halloumi served with fresh greens and sweet caramelized figs
Lacto-vegetarian | Gluten-free

0000600060006
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DESSERTS

Made with love in
our kitchen

KUNAFA CHEESE (#b 0olis
Classic kunafa filled with melted
cheese an topped with crushed
pistuchios,Contwns nuts

UMM ALl e ol

Traditional Arabic dessert made with
flaky pastry, milk, cream, nuts, and a hint
of orange blossom. Contains nuts

$SH s gl 2o oglld)

BAKLAYA WITH TURKISH ICE CREAM
Classic baklava paired with rich Turkish

ice cream.

@

USguitll g Janlysily joygus @
CARAMEL & CHOCO CHURROS

Golden-fried Spanish churros, dusted with cinnamon
sugar and served warm with rich chocolate savce and

silky caramel.

wulally jjl gath
OVEN-BAKED RICE PUDDING

Traditional baked rice pudding served warm with ice
cream and nuts. Contains nuts

02igd O USgul
CHOCOLATE FONDANT

Warm chocolate cake with a molten centre, served
with vanilla ice cream.Rich, molten, and irresistible.

— ARABIC
2 CLASSICS
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TIRAMISU TRUFFLES (Jol)i guunlpi

Cocoa-dusted tiramisu spheres made with velvety mascarpone and
espresso, finished with melted chocolate.Rich, smooth, and indulgent.

AL SULTAN® EXPLOSION (2eluws| glhlwll

Three scoops of vanilla and chocolate ice cream, warm fudge,
chocolate sauce, caramel cubes, cream, chocolate chips, and
caramelised nuts.Decadent, rich, and unforgettable.

MIXED CREPE wJJS yusio

Served with chocolate sauce, cream, and seasonal toppings.

WAFFLES jlolg

@ |
Served with chocolate sauce, cream, and seasonal toppings.

o
PANCAKES ¢ls gl

Served with chocolate sauce, cream, and seasonal toppings }

CAKES & B
PASTRIES

MILK CAKE - LECHE DUNKIN wulall clis o

Soft milk-soaked cake in coconut, saffron, or pistachio flavour.Contains nuts

FRESHLY BAKED CAKE SLICE + i
OF OUR PASTRY SELECTION Ll!S." gh'n @
Pecan Caramel Pastry

A curated selection of our freshly prepared pastries and desserts.
D ate Pudding Pastr

Served with a scoop of ice cream.

Chocolate Swiss Roll
Carrot Pastr
Blueberry Cheesecake
Soufflé Birdy Pastry

i « San Sebastian Cheesecake 4
o Tiramisu Pastg 3
o Chocolate Fudge Cake e
o Pistachio Pastry H
s Red Velvet Pastry 3
o Strawberry Cheesecake &

, FRUIT PLATTERS oslgs jan
WATERMELON @) SWEET MELON @

ASSORTED FRUITS @) @
Perfect for sharing buetween two
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% .All meals served with fresh juice or sorbet
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SPAGHETTI & MEATBALLS- 10l !éu.lﬂ- Luw
House-made meatballs with spaghett\‘ggj.lsaucéls- gfi ' favourite.

SPAGHETTI ALLA BOLOGNESE jtigh sisaluy

Spaghetti pasta served with a classic slow-cooked beef Bolognese s
CHICKEN STRIPS & FRIES yupu alaa

Crispy chicken strips served with golden fries

MACARONI & CHEESE juili & Jlo

Creamy macaroni pasta with melted cheese - a kids’ favourite.

KID’S PIZZA MAKING EXPERIENCE

0algu o pgldi U ljiy Joel delay| padiwl
Includes a Junior Pizzaiolo Certificate Pre-formed 9-

inch dough with tomato savce and mozzarella - kids
create their own pizzal

Choose your toppings

:Pepperoni * Turkey ham  Chicken « Button mushrooms
Mixed capsicum ¢ Black olives ¢ Fresh pineapple

ATAN

All prices are in UAE Dirhams and inclusive of VAT

Al dishes are freshly prepared to order to ensure the highest standard of quality and presentation, and are subject to availability
Allergy & Dietary Information:Please inform a member of our team of any allergies or dietary requirements before ordering. We will

.be happy to assist you

y

| KID’S PIZZA MAKING
EXPERIENCE




