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SINI BREAKFAST 2 AL
Herbal cheese,kaskaval cheese, cheese balls, cljgr g . glgédid o s diws .wibie b guo
Cheese Su borek, honey with Turlfls_h . ditls  s3poldinBg uid A5 a00)S Le,
cream,labneh , mohammara, tahini with " o T
molasses, jam, mixed olives,vegetable platter, 20 P38 . Gléo Pu - puwgall 4gslo ylos gao .
seasonal fruits, dried apricot, fried eggs , mixed slivg « Jhuio G5 b dlw
bread basket and tea.v

99 AED
CLASSIC BREAKFAST PLATTER Qj,wt/lbqu}
Maras cheese, feta cheese, Kashkaval cheese, su J Ao Juue | glgeund o s o gulpo (o
borek, honey ,Su borek , jam, olives, egg, tomato SN AT aoslakapics-all Al - S S

and cucumber served with bread basket and

glass of tea sbig jus dlw
S9'AED
SBHYAT ARMERIA b N Eso

eggs, labneh and makdous, foul, assortment of fglkalison, Jaortiidods o duls celeou e

cheese and jam, talama al-dayaa, stuffed olives, g 8pa00 g P00« goljg .« dxunll dolb . o
hummus and muhammara and honey, cream dgsls g driyab 20 o g 6uj g abuid . Juic
and butter and molasses with tahini,Tomato r A0 ol g
,cucumber, and fruit.bread basket 3 sk g Wljgro dluw
And tea .

230 AP LY. =

SU BOREK (TR
Home-Made Su Borek filled with Maras cheese wwlpo oy guiow dadjioll asybJl oo duspill elijgs g 2bs

42 AED
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A
\ Thyme herbed labneh / original version with virgin olive oil Cwj o sl jicillg vilg4i63aeio duayydljeio dil
MENEMEN Qv
Egg, Onion, tomato sauce , Palm butter "Turkish style" apbll asyill asybll e ablob 20 (Hull

EGG WITH MEAT &4 p ey

Eggs with cubes sauteed meat. oujll dgiinll jganc Guly danll g0 POw

SUNNY SIDE UP EGGS Qs QR

EGG WIYH AWRMA bsbse

FOUL BIL THINA Sablid

Cumin and garlic flavored broad beans, tomato and wigasdl g ablobll 20 ogillg ygo4ll dgii Jgo wh 7
Parsley :a','f‘-*rrl\-‘g,:
FATTEH & |

Tahini flavored yoghurt, chickpeas, ghee, crispy lpwboll g yiopdo jub . diouw « (oo 20 dinbll g
bread and nuts

S .
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\ FATTEH EGGPLANT

Tahini flavored yoghurt, fried eggplant, ghee,
crispy bread and nuts .

FOUL BL ZAIT

Flavored Foul with chickpeas, parsley and garlic oil

LABNEH MAKDOUS

Clotted yoghurt topped with pickled
eggplant, walnut and tomatoes, fried olives

GRILLED HALLOUMI

Grilled halloumi cheese

FALAFEL

Coriander flavored, parsley chickpeas patty,
and tahini dip

1, - *

LAz

. *

9 Uik0}60 5 diouw g Sl6o gladdl g diynbll g
lpusall

2. U

ogill g ygiyj Lujg yuigadilg gooall 20 Jgo

Q«J/C S
a9ull. ablabl, jgall 20 JLsall olaislil dlo &
po51l jicjll g Llaall

CHrir Q5 Ao

(SguLo oglo diyd

9,091l g Joull gopjall g yuigasul 2o ygabo Jpoo
diyabllgo 038) auwouullg Julgi




MANKUSHT AL DAIAA

Mix blends of Zaatar, tomato , onion and

igall

olive oil

MANKOSHEH ZAATAR

Zaatar with olive oil

MANKOSHEH LABNEH

Clotted yoghurt mix with green thyme , mint and garlic

pie topped with water cress, olives and green thym

MANKOSHEH HALOUMI

Haloumi cheese pie topped with baby
rocked and cherry tomato

CHEESE WITH SOUJUK PIDE

Mozzarella cheese pie topped with oriental

sausage
LAHMEH BIL AJINE

Our special minced meat recipe

f e TN T=— -

A at)l AL

9 Hejll go qujo Ghuwgl Guill wayll go ddigéio
Sl gl uj g Joullg ablabll,

_AS S AL o
o9l i g syl el Sgiiia auyicill agaial

Nos A A

w1l icjll 20 asjlb diw 6guinno digdio
6343 g dapas dung Jloall g pgig pizill g

QLS sde & L0
duopall dogl ais bgdino ala g dsaio
isoal
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KISHIK W AWARMA PIDE b5 Ul
Cooked aged yoghurt, slow-braised minced uloj g diowll 20 ggbo pgye0 ool Hgibo el

.meat, ghee fa'sh and pomegranate

KRUFT W HONEY PIDE S 2SS
Kruft Cheese With Honey, Nuts And Fruits . aslgall g wlpwiall g Juwell 2o C16)s
LAiuvwsdros
BASTERMA PIDE e g
Mozzarella cheese with basterma T T U A v

SIMIT BREAD Qi s
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LENTIL SOUP ot =¥y
Classic lentil soup with toast and lemon 0oy g Jpoowo b 2o @auldi juac dyjgu
CHICKEN SOUP AVEY-_YP.

Cream soup with chicken served with toast and lemon 090l g oo juag albo 2o doups dyjgu
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TABOULEH o5
White burgul, parsley, tomato, mint and onion in Jou glini ablab jlb guigasy ,goudl Jepll
a tangy “HAMOUD H.SSROM" olive oil dressing Syl Jia g ulisioll ojaall Bols” g ool
.and molasses

FATTOUCH s 5

Vegetable salad, olive oil, molasses, Fried bread ,Sumac jpallg glodl guwa g ggiujl cuj 20 jJball dblw
@lowdl 20 ol

ARMERIA SALAD Lo i &bl
mixed fresh green leaves, cherry tomato, 20 Ul g &jd ablob 20 cns (@Glygl alusui
cucmber, pomegranate, strawberry and special P oo 20 dlghdll g Cilpuball
sauce .

/0 - -
‘ .
QUINOA SALAD 218 Skl

Baby rocket, cherry tomato, parsley spring 9 ywigaddl 2o wjis ablab g Igits 20 5g)
onion, pomegranate, avocado and quinoa. 9314511 g gloyl 20 a3l Joull
GAVURDAGI SALAD &bl Qé1o_af
Tomato, cucmber, capcicum, parsley, walnut, 20 jgo (igady g clpdd dals s ablob

pomegranate, sumac, lemon drissing and olive oil .

09lj Cuj 9 ygod g Glow
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WATERMELON CHEESE PIE é-ég; v
Watermelon salad nabelsi cheese pie, olives, 20 p3l jicj g aguwl ggiyj « bl dubs .« duby
fresh thyme , pomegranate and shanklish Silsidll g, gloj g @i
45 AED
BABA GHANOO] greLL
Roasted eggplant, sprinkled vegetables, .oloy ywag 0gig Jlvall 20 (sguo glaisl

garlic, pomegranate molasses. 30 AED

HUMMUS oef
Chickpea purée with tahini and olive oil and paprika 0ol Cwj g ggou,ditab 20 (poo

29 AED
HUMMUS BIERUTI o el
HUMUS WITH MIX PICKLES, parsley AND GRILLED 9 squall gouyl g dnldy dibduii g0 poo
OLIVES guigadyll

35 AED
LABNEH vl e )

0 " ;;*:?

Cured yoghurt, olive oil, fresh mint and green thyem . ojbll pejllg glieillg ol cuj g0 awdy aid A

26 AED
MOUTABAL S
Char-grilled eggplant mixed with tahini dipablb Juio (sguio glaisl -
gL
29AED — e
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WARAK ARISH sy 5 @/J
Stuffed vine leaves with rice tomato, and parsley . uuigady . pblab g jjll ‘20 a0 uic ()9
cooked in a citrus jus and molasses - glopl gusag ggall anls 6 gl
/ »
SHANKLISH <
cheese spicy tomatoes, parsley, onion, water g Jou . guigady - dlg) - pblaob 2o dliio ojb diso

cress and fresh green thyme T Iy

MUHAMMARA gl
o/./

An amazing combination of crushed V\(alnut, with bread (jga=o 20 ul2ill g gygabuall jgall o 2il) sujo

cramps, soured tomato paste, olive oil and molasses Gl el e Jaolall'ab |
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BATATA HARA 2.\ bl
,Coriander and green chili-flavoured fried potato anlo go jbll Jalall agii 6pjall alddo bbby
.tahini tarator salsa Sl
SAWDA .
Q))/v

Sautéed chicken liver, pomegranate molasses and fig O dnlog gloj (o 20 atigw oo 6aguw
salsa.
HUMMUS WITH MEAT =4 e
Hummus with tahini, meat cubes and roasted pine Hoinll g poll Wleio go dpwbll 4 oo
nuts. ool
CHEESE ROLL Sy

KEBBEH i &
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KREYDES ITHMALIYEH

Golden fried Prawns nest, onion and apricot tahini

HALLOUMI BIL MASHMUSH

Halloumi sticks, coated with almond and thyme served
apricot sauce.

KEBBEH BIL KARAZ

small kebbeh served with our spical cherry sauce

SUJOK

Sauteed spiced beef sausage with beiiruty sauce and
colored capcicum

Sdas Cols
il Gusnsi g0 dulaiall galo a0 G
o)bJl

@LA”&I\‘QQ;}P
9D 20 260 léall jolll ;oglo g jicjll ;oglo
sos

SAved

ool j)5ll pgo 20 doadall dyjpsll asll

o

asigpul anlnllg aleds 20 038) (SguLo (Gauw
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TURKISH MEAT SHAWRMA &I A AL sl
Oven baked meat shawarma, wrapped in markouk uigasulg Jnulg disabll 20 abiill aolll lojglis jiga
bread, tahina ,batata harra and pickles . 20l g ojlall blhylg i Xy S
TAWOOK DURUM 3,99 sl
Turkish chicken tawook sandwich with garlic . X 2 fa,
JHaoll I b b as
cream, pickles and fries 9 ol a5 20 2123 G99 A (LI):JU:.?JJIM
Jlg
SHISH DURUM 02,95 (S fo

Turkish sandwich with grilled meat pieces with g &bl pgo 20 d&iguall donl phd @i Guugaiw
tahini sauce, pickles, grilled tomatoes and onion 20 038y puigadyl g igsiall Jl g ablabll g Jlaoll
bbbyl g Jaall g digabll

KOFTA DURUM TYTEY- T8
Turkish sandwish of grilled kofta with tahina g &inbll (pab 20 dquioll diedll Aluul dby Giugaiw
sauce ,pickles and fries [B16 Jlg dasdll JEUL § abliblliol [Eal




HUNKAR BEGENDI . -
Q}/ﬁ,\,\,,@
Beef tenderloin sautéed in askander sauce on bed Gle j2isuwl anlo o el palll ugljadi aliguw
of creamy and chessy roasted eggplant purée. allg daupdll 20 sguirall gloisll aygy o adb
BEYTI KEBAB o LS
Adanalamb kebab wrapped in thin bread and served - Wjell 5 6 wogalo Logyd p;d ailol ulbs

with yoghurt and tomato sauce aiel glaisl g Jepllg sabj 20 pady

KAFTA WITH CHEESE @4\, Azl

Minced lamb Stuffed with cheese and walnut. Jjoall g diwalb dwiino pgpeall aiell anl

MANTI i

Turkish ravioli stuffed with minced meat askandar ogjaall palll guno S ;Jgplj

suace served with yoghurt o 20 038y . ja2idu] aolo 2o

il

Minced meat mixed. served with cherry sauce. 8l Jpgp 20 028s . 2gjoo 0gpao aic ool S i
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ADANA KEBAB =i ol
minced meat mixed with red pepper and garlic 20 038) ,0gig ;n:aiJs’:.lb 20 29j00 0gpa0 Jb aic ool
served with burghul or rice ialR IR

2 / U

SHRIMP KAVURMA L6 ol
Pride baked shrimps,red pepper, tomato, garlic, g ablobll g clpnall g clpooll dadall 20 glug) 6jLbo
onion, ginger , and skander sauce served with rice . il 20 P81 (P> jaidul g Juaij 20 Il ghaqtll

|, -

q"—«-‘

/

TESTI KABAB ol o
Baby veal cubes, onion,cupsecom , tomato, daysll g pgll g Joul 20 Jo=ll ool Wbeio
mus_hroo_m and skander sauce served with JaJl jaibul pgo 20 3hall g ablobll g acgiall
turkish rice . M i

Sl j) 20 pady

/

CELTIK KEBABT oW el
Beef tenderloin sautéed in Iskender sauce with turksh aiodll go jaibuwl pgny aigu guljaii aal

kofta, potato and yogurt haydari. il gl 20 Ublbyl g @byl
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TAOUK s\l

Grilled chicken cubes marinated served with rice 20 02387 aaall e djguog duioll sbhall o 2bs

or burghul and garlic cream A B oL Ll
69 AED

/

SHISH KABAB ol i

Charcoal grilled lamb cubes served with rice or burghul.  jjUl gl J¢pl 20 02385 aaell Sl digino Log)ls oal lieio
74 AED

|

KASTALETA i

Char-grilled lamb chops ooall e duguino aiwll iy o 2bs
88 AED

3 4

KOFTA P

skewers of miced lamb served with burghul or rice jHl gl Jepll 20 028 duguiio &igs dluwl

72 AED
/

MIX GRILLS Hlo csalls

Chicken taouk, lamb loin, kofta, lamb rack,adana kebab  oaallec dyguiio iuj. dios. pic aal. @gglb alibuii

and kofta with cheese served with rice or burghul iUl gl Jépdl 20 0285 glisl Lls g guall dissll g

DPEIEE 1% 24 . Vi b Secainh Ling

ARMIRIA GRILLS L\ cssll

A selection of grilled meats, lamb chops, tawouk, dias aic onl Gaglb g aic g g sglaall go dliduni

meat, lamb kgfta, adana kebab, and kofta with cheese iUl gl Jépl 20 padT dius 20 &ids g lidluls g
served with rice or burghul 245 AED

GRILLED SHRIMP Sy Oles

Grilled jumbo prawn served with tartar sauce )Wl pogo 20 026 (Sguuall graall glug)

5\ o 3 NS

gL
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55 AED

Laes € el LS el o

FROM 12 TO 4PM

D%Dwkwﬂum ks g2 o ) 52

90 AED

Laes € eludl LN el

FROM 12 TO 4PM
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CHICKEN NUGGETS el glas

29 AED

SPAGHETTI NAPOLITANO Sk csE Ll

26 AED




VERMICHELLI RICE 18 AED
BULGUR RICE Cals AV I3 NED
FRENCH FRIES 26 AED
YOGURT 14 AED
MIXED VEGETABLES ——— 22AED
MIXED PICKLES —— — 13AED
MIX OLIVES 16 AED

16 AED

TAHINI MOLASSES
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FRUIT PLATTER s b
69 AED
UMALI C;‘-"— (i

armeira has tweaked this famous recipe and perfected
it by adding a touch of halawi and other stuff with nuts

Ulpwball g Glowll cudall g0 o=l opbs

SEERZ

Jeolsll 2o cuglall ehys

S

0145 g dll 20 0287 . diuall 2o ax5ill dslisll

29 M

45 AED .
TRASLETCHI CARAMEL
Milk cake cooked with caramel milk

45 AED —
KUNAFA
Turkish kunafa with cheese, served with ice cream

45 AED
CARROT SHAPE BAKLAVA

48AERD " ==
SOBIYET BAKLAVA

48 AED -
SPECIAL BAKLAVA

48 AED




FANTA 18 AED
COCA COLA 18 AED
COILA LIGHT 18 AED
SPRITE 18 AED
SPRITE LIGHT 18 AED
SODA WATER 18 AED
TONIC WATER 18 AED
GINGER ALE 18 AED
RED BULL 45 AED
RED BULL SUGAR FREE 45 AED
AL AIN WATER SMALL 12 AED
AL AIN WATER BIG 18 AED
EIRA STILL SMALL 18 AED
EIRA STILL BIG 28 AED

PERRIER 18 AED




PISTACHIO MILK SHAKE

Pistacio Souce & Nuts -Vanilla

LOTUS & VANILLA MILK SHAKE

Lotus-Vanilla ice cream -Vanilla syrup-Milk

NUTELLA & OREO SHAKE

Nutella Chocolate -Chocalate Ice Cream -Oreo

CARAMEL MACHIATO SHAKE

Caramel Syrup -Shot of Espresso -Ice Cream

BLUE OCEAN

Vanilla Powder- Cheesecake Syrup -Blueberry Puree

FROZEN BERRIES

All berries - Mix with Orange juice

VIRGIN MOJITO

Lime - Mint -Soda water

VIRGIN PINA COLLADA

Pineapple juice - Coconut syrup

MAGIC LEMONADE

Butterfly Pea Syrup - Lavender Syrup -Cloudy Lemonade

STRAWBERRY SODA

Frish strawberry - Strawberry syrup - Soda water

BERRY LOVE

Red Mix Berries - Lavender Syrup - Watermelon Juice

HIBISCUS MARGARITA
SUPASAWA SYRUP -KARKADE -CINNAMON

AFOGATTO

38 AED

38 AED

38 AED

38 AED

38 AED

38 AED

38 AED

38 AED

38 AED

38 AED

45 AED

45 AED

45 AED
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TURKISH COFFEE 28 AED
CAPPUCINO 28 AED
CAFE LATTE 28 AED
AMERICANO 26 AED
SPANISH LATTE 30 AED
CARAMEL LATTE 30 AED
WHITE MOCHA 30 AED
SINGLE ESPRESSO 24 AED
DOUBLE ESSPRESO 28 AED
VANILLA LATTE 30 AED
ROSE LATTE 30 AED
HIBISCUS LATTE 32 AED
HOT CHOCOLATE 32 AED
ICE LATTE 30 AED
ICE SPANISH 30 AED
ICE VANILLA 30 AED
ICE CARAMEL LATTE 30 AED
ICE WHITE MOCHA 30 AED
ICE AMERICANO 28 AED
ICE ROSE LATTE 30 AED
ICE HIBISCUS LATTE 28 AED
CHAMOMILE TEA 28 AED
GREEN TEA 28 AED
EARLY GRAY TEA 28 AED
TURKISH TEA 42 AED
MOROCAN TEA 40 AED

GINGER & LEMON 30 AED




AVOCADO JUICE

36 AED

STRAWBERRY JUICE

31 AED

Ao\ e

LEMON MINT

31 AED

WATERMELON

31 AED

PINEAPPLE

31 AED

ORANGE

31 AED

POMEGRANATE

34 AED

CARROT JUICE

31 AED




APPLE 85 AED
GRAPE MINT 85 AED
GUM 85 AED
CINAMON 85 AED
MESTIKA 85 AED
BLUEBERRY 85 AED
ORANGE 85 AED
STRAWBERRY 85 AED
ARMERIA SECRET 85 AED
LOVE 85 AED
ARMERIA MAGIC 85 AED
TURKISH MIX 85 AED
TURKISH GUM 85 AED
TURKISH DOUBLE APLE 85 AED
TURKISH BLUEBERRY 85 AED
TURKISH ORANGE 85 AED




