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Embark on a culinary journey through the flavours of the Meditterranean region in Zaytuna Restaurant,

Our chefs present an authentic cuisine, full of aromas and with the freshest products.
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SOUPS, HOT STARTERS, COLD MEZZAH
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Lentil Soup @

& SALADS

22

Traditional oriental lentil soup with cumin and fried bread

Cream of Tomato Soup @ 22

Pesto drizzle and toasted ciabatta

Caesar Salad @ @ 30

Romaine lettuce with toasted ciabatta, beef bacon,
anchovies, dressing and parmesan

with Chicken - AED 15

with Grilled jumbo prawns - AED 45

Fattoush @

24

Romaine lettuce with tomatoes, cucumbers, fried bread

and sumac dressing

Zaytuna Platter @ 40

Hummus, mutable, tabouleh, mixed fatyer and kebah
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SANDWICHES & BURGER

A9 uidgailw
Vegan Beyond Burger @ 49 VAN BYAC 2
Vegan Beyond Burger, tomato lettuce and onion 20 Mg Ol
Jag yua  odaloln
Beef Burger 45 ) 2

Angus beef topped with tomato, lettuce, caramelized
onions and cheese

Add fried egg - AED 5

Add beef bacon- AED 5

Add sweet beetroot - AED 4
Add grilled mushrooms - AED 4

Kofta Sandwich @

Lamb kofta in homemade baladi bread, topped

with garlic tahini sauce, onions, cucumbers and tomatoes
served with salad and french fries

Chicken Shawarma Arabic Style @

With garlic cream, gherkins,lettuce and tomatoes

Vegetable Shawarma @

With garlic cream, gherkins,lettuce and tomatoes

Classic Club Sandwich @

Triple-decker toasted brown bread with chicken salad,
fried egg, beef bacon, tomatoes, lettuce
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Vegan Beef/Meat Chicken
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Soy beans  Shellfish

Tree Nuts Dairy Fish Peanuts Egg Gluten

For any allergies please contact the restaurant manager or the chef.
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MAIN COURSE
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Fettucine Carbonara - All Time Favorite @

Pasta tossed in butter, cream and a touch of garlic with beef bacon
Served with grated parmesan cheese

Fettuccine Alfredo

Pasta tossed in butter and cream
Served with grated parmesan cheese

Spaghetti Bolognese

Classic spaghetti pasta with meat sauce and parmesan cheese

Vegetarian Biryani @

Long grain rice, herb, Indian spices,
cashew nuts and raisins
Served with fried onions, raita and papadum

Chicken Biryani - Great Indian Classic @

Long grain rice, chicken, herb, Indian spices,
cashew nuts and raisins
Served with fried onions, raita and papadum

Paneer Butter Masala @

Indian cottage cheese cooked in rich, creamy tomato gravy
with a blend of spices .Served with steamed rice and naan bread

Chicken Butter Masala @ @

Succulent pieces of chicken cooked in rich, creamy tomato gravy
with a blend of spices
Served with steamed rice and naan bread

Beef Tenderloin

Grain fed beef tenderloin with green peppercorn sauce
Served with seasonal vegetables and french fries or mashed potato

Grilled Chicken and Vegetables @ @

Marinated and grilled half chicken
Served with roasted with baby potatoes and seasonal vegetables

Oriental Mixed Grill @

Lamb cubes, kofta, shish tawouk served with french fries
tahina and garlic sauce, pickles
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Vegan Beef/Meat Chicken
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Tree Nuts Dairy Fish Peanuts Egg Gluten  Soy beans Shellfish

For any allergies please contact the restaurant manager or the chef.

All prices are inclusive 10% service charge, 7% municipality fee, and 5% VAT



O, RIGHT FIT
Lean and light dishes with less than
550 calories promoting vegan
specialties & healthy living!

Salmon Fillet alla Plancha g9txoll ygoludl clow axdd 75

Served with Bruschetta tomatoes and drizzle of vegan pesto
Served with a side of mesclun salad
g Liiigp rodalods &o 0183
UelA ol dnlu wils o pady Guibudl gl ol o 313y

Quinoa Salad 40 @

Served with arugula, cherry tomato, cucumber, carrot and red onion
Lemon juice and extra virgin olive oil dressing
Joaldny g jn ba  pblob  joyn §o 0285
gl ) dnlng ygou

Add Chicken @ el 15
Add Jumbo Prawns olugy 45

DESSERTS
wlglall

Warm Chocolate Walnut Brownie @ 28 Joall &0 ollsguiull gglyy

erved with wi Ipped cream and vanilla icecream d6q0= |q-OJJiJ|Q

Rustic Apple Tart with Cinnamon @ 28 el ey ad

Served with whipped cream and vanilla icecream Lililallos &oieady
AogQAplldoyiallg

Um Ali 30 ole ol

Made of fluffy pastry, nuts and raisins L whwasll g =l @iLg)
soaked in warm sweetened milk and
baked with whipped cream

Seasonal Fruit Platter @ 30 A o)l aslgoll jan
Assorted seasonal fruits écqilio duowgo ailgd
Ice Cream - 3 scoops / 1 scoop 25/10 631l Adlg o — b
Chocolate/ vanilla/ strawberry alglya / Llusld / &illgags
Cake selections from the display amya 10 o claiyl elyad Jeadoll elgall jlial

Starting From 15 AED
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Vegan Beef/Meat Chicken
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Tree Nuts Dairy Fish Peanuts Egg Gluten Soybeans Shellfish

For any allergies please contact the restaurant manager or the chef.

Al prices are inclusive 10% service charge, 7% municipality fee, and 5% VAT




FRESH JUICES

Mint, lemon, soda

Lemon 26 Ugos
Orange 26 gLl
Watermelon 26 &by
Pineapple 26 wwbii
Apple 26 asles
Strawberry 26 Ughall
SIGNATURE MOCKTAILS
Jjaooll Juisgoll
Zaytuna Iced Tea 22 aldo digiyj gLy
English breakfast tea, Giailljgholl sl
lemon & honey <llg ygorJU
Zaytuna Soft Mojito 29 9iumgo ilgu digiyj

laga . ygou) . clisi

Lemon Mint 26 eli=i goul
Fresh Boost 26 [RVREY- T
Banana, kiwi, apple eloi 5914« jgo
Hyper 26 il

Pineapple, strawberries, orange, cucumber

Js Y . dglyd . yubill

Iced Coffee 29 dalio 8gmd
Latte ayy
Black J(;JJJT
Mocha Koo
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Vegan Beef/Meat Chicken

CNORCNCONORONONO)

Tree Nuts Dairy Fish Peanuts Egg Gluten Soy beans Shellfish

For any allergies please contact the restaurant manager or the chef.

Al prices are inclusive 10% service charge, 7% municipality fee, and 5% VAT



HOT DRINKS WATER

aalu ibgpaio o

Espresso 18/24 gl

Local Water Small 12 6)12n oo olio
Café Macchiato 19/24 ¢ilialo audla
Cappuccino 22 Lbls Local Water Large 24 61 adaoolo
Café Latte 22 il audl4 Acqua Panna 500 ml 18 Jo 500 UL Igal Jljlo
Café Mocha 22 wlls lago Acqua Panna 1 ltr 30 4 1 Ll lgal Jljlo
Americano 22 gil4ol

San Pellegrino 500 ml 18 Jo0 500 giyaylyy olw Jljlo
Turkish Coffee 22 445698

San Pellegrino 1 Itr 30 11 gy olw Judw
Moroccan Tea with Fresh mint 24 ejlall eliilly guyso gl & s ety )
Karak Chai 2 oz eyl Perrier 330 ml 18 wss) 330 rod
Black Tea 20 gl gL
Green Tea 20 PV
Herbal Infusions 20 il oall

SOFT DRINKS

djldl wbgyaio]l
Pepsi - Regular / Diet 20 9pj / Gale - Vg4 laga
MILK SHAKES o )
i el Mirinda Orange 20 adlygl Lisla
7Up - Regular / Diet 20 culs / ol — wulw
Vanilla 29 iite Ginger Ale 20 8yl il
Chocolate 29 dillgagils Red Bull 35 Jou 2y
Strawberry 29 aglyall Tonic Water 20 éyg60 olyo
BEER
61y

Heineken 0.0% ALC Free malt BV 330ML 30 Jo PP o6 i Jeaa)l o pJLA 7 gadla

i oLal ugliholl pnlisll

Amstel Non - Alcoholic Beer 30 oles

Apple
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Vegan Beef/Meat Chicken
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Tree Nuts Dairy Fish Peanuts Egg Gluten  Soy beans Shellfish

For any allergies please contact the restaurant manager or the chef.

All prices are inclusive 10% service charge, 7% municipality fee, and 5% VAT




TIME

HOTEL

For more information, contact:
Tel: +9714 428 9999 | Email: welcome.asma@timehotels.ae
Address: Al Barsha Rd - Al Barsha |, Dubai



