BAIT MARYAM

LEVANT KITCHEN

TASTE JLT MENU

THREE COURSES FOR AED 180
(Starter + Main + Dessert)

Set Menu 1

MARYAM SALAD [D,S]
Fresh rocca leaves and beetroot tossed with pomegranate seeds
and our signature yogurt tahini dressing

FATET CHICKEN WITH RICE [G,DS,N,SP]
Slow-cooked shredded chicken layered over fragrant rice,
served with creamy yogurt tahini sauce and crispy fried bread on the side

KNAFE CHEESE [D,N]
Golden crispy kunafa filled with melted cheese,
served warm with homemade sugar syrup

Set Menu 2

LEVANTE SALAD [D,N,M]
Fresh levantine mix of rocca leaves, cherry tomatoes,
dried figs, feta cheese, walnuts and crisp romaine lettuce

FATET MARYAM MUSAKHAN [N,DG,S]
Traditional musakhan flavors with shredded sumac chicken,
crispy bread, toasted almonds and creamy yogurt tahini sauce

RICE PUDDING [N,D]
Classic homemade rice pudding infused with rose water
and topped with crushed pistachios

Set Menu 3

ZAATAR SALAD [M]
Fresh green zaatar mixed with onions, cherry tomatoes,
and black olives in a simple Levantine style

FREEKEH WITH CHICKEN [N,D,G]
Smoked freekeh cooked with tender shredded chicken and almonds,
served with refreshing cucumber yogurt on the side.

KUNAFA ROLL WITH ASHTA [G,D,N]
Crunchy kunafa rolls filled with rich ashta cream,
served with sugar syrup on the side

Allergen Notice: Please check with the staff regarding allergens,
as some items may contain or come into contact with common allergens




