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Please ask a team member for more information en menu item ingredients or any foed
allergies and intolerances you might have.Vegetarian dishes are marked with a (V).
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BREAKFAST

ORIENTAL

Foul Medames, Arabic Bread, Seasonal Garden Salad, Two Fried or Boiled Eggs, Labneh with Olive Oil,
Mixed Pickles, Mixed Cheese Platter, Fresh Fruit Salad, Fresh Juices and Coffee or Tea

@@%kﬁ%@g@ 49 SR

AMERICAN

Basket of Pastires, Assortment of Butter, Honey, Jam And Selection of Cold Cuts and Cheese,
Cornflakes with Milk, Egg Dish of your choice, Sausage, Fresh Juices and Freshly Brewed Coffee or Tea

MgoO 195

CONTINENTAL (L)

Basket of Pastries, Toasts, Breads and Assortment of Butter, Honey, Jam
Freshly Brewed Coffee or Tea

NN Y 49 SR

HEALTHY BREAKFAST (V)

Plain or Light Yogurt, Seasonal Garden Salad, Cornflakes or Muesli w/skimmed Milk, Fruit Platter,
Hot, Cold Chocolate or Milk and Fresh Juices
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BREAKFAST A LA CARTE

Cereals & Yogurt
Cornflakes with milk
Yogurt

Fruit Yogurt

Fresh from the Bakery
Mixed Cheese Platter
Mixed Fruit Platter
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HOT DISHES

Tow farm fresh Eggs - any type
Omelette (Plain, Mushroom or Cheese)
Selection of Cold Cuts

Beef Sausage (Sauteed or Grilled)
Chicken Sausage (Sauteed or Grilled)

Pancakes w/ Chocolate or Jam
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APPETIZERS & SALADS

Salmon Star Light
Scottish Smoked salmon Served With Onion rings, Capers & Horse Radish Sauce & Melba Toast

B

Chicken Caesar Salad
Romaine Lettuce Shaved Caesar Sauce Served with Parmesan Cheese, Chicken & Garlic Croutons

&8

L&V Mixed Garden
Salad Fresh Tomatoes, Cucumber, Carrots, Sweet Pepper, Lettuce Servied withVinaigrette dressing

&8

L&V Greek Salad
Leaf Lettuce, Cucumber, Tomatoes, Green Pepper, Onions Rings, Topped with black olives and
Feta Cheese Served with Olive Oil and Basil Dressing

O
Traditional Lebanese Mezzah
Muhammara - Hummus - Mutabal - Baba Ghanoush

&
Traditional Laebanese Hot
Assorted Fried Kabbeh and Sambousik
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SANDWICHES

ROYAL BURGERS

Double Beef burger with sauted Mushroom & Melted Swiss Cheese Served With French Fries
Mixed pickles, crispy onion slices & coleslaw

Q =
L CLUB SANDWICH

Triple decker sandwich Toasted with Chichen, Smoked Beef, Eggs & Cheese
Served with coleslaw & french fries

g

L SUPER CRUNSHY CHICKEN

Strips Of Crunshy Frid Chicken Topd With Swiss Melted Cheese & Smoked Beef Served
with coleslaw & french fries

g N

L CHICKEN ROYAL BURGERS

Double Chicken burger with sauted Mushroom & Melted Swiss Cheese Served With French Fries
Mixed pickles, crispy onion slices & coleslaw
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SOUPS

L&V LENTIL SOUP

Served with Lemon and Toasted & Pita Croutons
&

§ ¥

V TOMATO SOUP
Tomato Soup Served With Cream & Fresh Basil

®

SOUP OF THE DAY
Plesea Aske for Soup of the Day
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PASTA

L&V SPAGHETTI AL POMODORO
Spaghetti with rich fresh Tomato Sauce with Herbs

1)

L FRUTTI DI MARE

Penne with Shrimps, Calamari, Mussels Tomato Sauce with Herbs

7¢
FETTUCCINE CHICKEN
Fettuccine Pasta With Cream Sauce

W
¥

VEGETARIAN DISHES

FAJITA VEGETARIAN

Mixed Of Grilled Vegetables Served with white rice
¢ W

b

VEGETABLES TAGEN

Served with white rice

oLy
CHINESE STIR FRIED VEGETABLES

Served WithChinese Noodeles, sesame oil and Soya sauce

& ¢
INDIAN VEGETABLE CURRY

Served with Steamed Rice
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MAIN COURSE

GRILLED BEEF TENDERLOIN

Grilled Tender Beef Fillet Served In Creamy Blue Cheese Sauce

¢ f

L GRILLED CHICKEN
Half boneless Chicken Marinated With Tomatoes, Garlic and Spices

<
aep|
MEDITERRANEAN SHRIMPS

Grilled Shrimps in fresh herbs, Cream Served with Lemon Butter Sauce

¢

L GRILLED OR FRIED SEA BASS FILLET
Marinated Seabass Fillet, Tartar Sauce

2

CHICKEN BIRYANI Marquq / 35sr
Chicken pieces, basmati rice and delicious biryani mixture Haris / 30sr
¢ & Jarish / 30sr

MEAT BIRYANI Saudi Kabsah / 45sriX

Lamb pieces, basmati rice and delicious biryani mixture

w

¥

ORIENTAL MIXED GRILL

Meat kebab - chicken kebab - meat awsal shish tawook - Chops

g

ALL THE DISHES SERVED WITH SAUTEED VEGETABLES AND RICE
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LOCAL MENU

Marqug

Haris

Jarish

Saudi Kabseah
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DESSERT

L OMALI

Medley of baked crispy flaky puff pastry dough with dried grapes, mixed nuts coconut & cream 22 SR

O¥

V&H FRUIT SALAD
Fresh Fruit Salad

)
L,V&H FRUIT PLATTER

Seasonal fresh fruit platter
%

CREAM CARAMEL

Served with Caramel Sauce, Fresh Cream and Fruit
0
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CHEESE CAKE

C)ngbj

20 SR
25SR
20 SR

22 SR

V Vegetarian H Healthy C Chili
L Light food can be served from 11:00p0m to 6:00am
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