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Sucd at the beginming of a meal in mirate cultwre, meaning ‘Mo thid meal
beo tadty, and provide gyoc with good fiealth and fo'tune .

Zam Zam Woande ia a legacy of authenticity. S otiginated in Cladram-
aut, Yemen and soon captured the heares of the Khalegi, and in twin the
et of CUCAS. Glia legendary didh ia indpited by the timeleas Khaleg
tradition whete sharing @ meal enriched the family bond.

Bliid traditional pride atatts ica jouwmey in the Damnoot oen whete vice is dlow
| cooked witte tendet meat and dpcced to artacn that flavew'ful dmoky ‘ice witte
juicy meat. Ghe word Wewdi comed from the CArabic word nada, meaning

m,mdwﬁmm@mmymmg‘mm.

| So dyoggowb Wmmwmmmgmmmmmmmm

{zdz\lpm.'ftq of @ loved one.




Battered shrimp coated in special

in - house dynamite sauce
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Cauwdl pun]
Fish Finger

Thin fish fillets battered or breaded.
Served with sauce and fries.

AED 24.50

Lujjgo aina gilnl
Mozzarella
Cheese Sticks

F . o, = LN
Elongated pieces of battered or
breaded mozzarella.




sh Salad
R e

The Mediterranean with our fried bread salad! This delectable dish combines lettuce, tomatoes, cucumbers,
radishes, and crispy pieces of fried pita bread. An ideal pairing with chicken tawook or beef kafta.

g Fattou

. =
s AED 12.50

©°
algull aaluw
Tabbouleh Salad ) :

g

Traditional tabbouleh, crafted with bulgur, tomatoes, finely chopped parsley, mint,, d
onion, and garlic. Seasoned with a perfect blend of olive oil, lemon juice, and salt.

_ AED 12.50

o B

* Additional Charges For Extra Items.
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Arabic Salad

The authentic taste of the Middle East with our traditional salad, a harmonious mix of
cucumber, tomatoes, parsley, olive oil, and sumac spices. Each bite is a journey through
the rich and vibrant flavors of the region.

Jarjeer Salad

Traditional salad featuring crisp arugula leaves. Served with our in-house seasoning, this
refreshing dish is a delightful blend of freshness and Middle Eastern flair.

+ " ¢ AED 12,50

N R R

* Additional Charges For Extra Items.
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AED 15.00
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Zam Zam
Special Salad

The best of three worlds with our unique salad combination! A
harmonious blend of fattoush, Arabic, and jarjeer salads .

AED 35.50

* Additional Charges For Extra Items.
T e . - | =
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Yemeni'stew featuring succufl:an"!lp_ cutlets in
arich lamb broth. A hearty and flavorful dish that %
* captures the essence of Yemeni cuisine. -

AED 32.50
* ,&ddltaonal Charc_':;rejs?dr Extra Items.
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hicken Mandl
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that sets it apart. Accompanied by flavocful

Chld‘ken marinated ina symphony of
special Mandi spices, slow- cpoked
underground to -achieve melting -
tenderness. Paired perfectly with ~
; ﬂavorfﬁlMandlrlce asoul- soothing
soup, and an array of sauces and

Mandi rice, a comforting soup, and an array‘ /

of sauces and pickles
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Chicken Madfoon-£a

Ay, ssarh”

Chicken, prepared in a special
Yemeni style with an array of exotic
- spices, delivering a burst of flavors.
1A Lo e e e Paired perfectly with aromatic

Mandi rice, a comforting soup, and
A E D 3 5 70 an assortment of sauces and pickles
° @@/ ¥

Tender chicken, slowly cooked to
perfection, paired with aromatic
Madghout rice, a comforting soup,  « »
and an assortment of sauces and

pickles

t-n*"'

AED 35.70

* Additional Charges For Extra Items.
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Chicken Mugalkal

Specially marinated chicken pieces,
deep-fried to golden perfection (with
bone), accompanied by a medley of
vegetables. Served alongside flavorful
Mandi rice, a comforting soup, and an
array of sauces and pickles

AED 35.70
\ * Additional Charges F‘r I_Ex




Mutton Mandi

Mutton meat, marinated in a blend of
special Mandi spices, slow-cooked
underground to achieve melting
tenderness. Paired harmoniously with

e by AED 52.50

5\ \9) {9 ,a
—ow
Mutton Madbee

Mutton meat, expertly grilled over a
< =1 W traditional stone, imparting a distinctive
;* o smoky flavor. Complemented by flavorful

Mandi rice, a soul-soothing soup, and an
array of sauces and pickles e -

AED 56.70

* AdditiS



Mutton meat, cooked in a special
Yemeni style with an array of exotic
spices, creating a symphony of taste.
Paired perfectly with flavorful Mandi
rice, a comforting soup, and an
assortment of sauces and pickles

Mutton Madfoon

b 1™ ‘B e .'-“--

AED 56.70

Mutton meat, slowly cooked to
perfection, paired with aromatic
Madghout rice, a comforting soup,
and an array of sauces and pickles
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Mutton Madghout
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AED 56.70

* Additional Charges For Extra Items.
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Mutton Mugalkal §
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Specially marinated mutton pieces,
deep-fried to golden perfection (with
bone), accompanied by a medley of
vegetables. Served alongside flavorful
| Mandi rice, a comforting soup, and an
array of sauces and pickles

-

* Additional Charges Fo ’ )
14 dalibdl . A




Mutton meat, expertly grilled over a

traditional stone, captures a distinctive

smoky flavor. Accompanied by flavorful

Mandi rice, a soul-soothing soup, and an
array of sauces and pickles

Mutton meat, expertly grilled over a

traditional stone, captures a distinctive

smoky flavor. Accompanied by flavorful

Mandi rice, a soul-soothing soup, and
an array of sauces and pickles

-
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Vlutton Haneeth

Australia
SHOULDER
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Mutton Haneeth
Australia -

- Mutton meat, expertly grilled over a
g T R S ST T - traditional stone, captures a distinctive
smoky flavor. Accompanied by flavorful
Mandi rice, a soul-soothing soup, and

AED ]40.00 an array of sauces and pickles
602
Mutton'Haneeth

SHOULDER ~

Indian Mutton meat, expertly grilled over
P a traditional stone, captures a distinctive
smoky flavor. Accompanied by flavorful =% “® = g:
Mandi rice, a soul-soothing soup, and an

array of sauces and pickles

e
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Mutton Haneeth

Indian Mutton meat, expertly grilled over
a traditional stone, captures a distinctive
L T —— ® ® smoky flavor. Accompar}ied by flavorful
Mandi rice, a soul-soothing soup, and an

- A E D 79 50 array of sauces and pickles
;ﬁ“‘%_.' - °
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(\/egetable Madghout

Delight in a vegetarian symphony with our

well-cooked vegetables, seasoned with

' aromatic Arabic spices, and served with

flavorful Madghout rice. Complemented by

a comforting soup and an array of sauces

and pickles, it's a feast that celebrates the
rich flavors of the Middle East
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4 AED 55.00
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Hamour fillet! \Whether grilled to perfection
or fried to a golden crisp, it's seasoned with
herbs and special spices. Served alongside
flavorful Mandi rice, a comforting soup, and
an array of sauces and pickles

& AED 30.45
.
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Camel Madghout

-

= ‘

Slowly cooked camel meat, infused
with aromatic spices, and paired
with flavorful Madghout rice, a
comforting soup, and an array of
sauces and picl'(les.

Qo

* Additional Charges For Extra Items.




i oy ry Sind ¥ A T‘_..- ‘' aromatic Arabic spices and expertly prepared,
L e e e you can choose between a succulent grill or a

AS PER SIZE golden fry. Paired harmoniously with

flavorful Mandi rice, a comforting soup, and

4 an array of sauces and pickles
A - € = s~ WO 5 =
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_Prawns Mugalkal;

-~ P

py perfection of our Golden
Fried Prawns! Each bite offers a delightful #
crunch, paired with our delicious Mandi rice

\
and accompanied by tartar sauce. Served ﬂ% L.
=
)

Indulge in the cris

alongside flavorful Mandi rice, a comforting
AS PER SIZE soup, and an array of sauces and pickles
# e = SN e &,
. / rl / ( &&
Fiditional Charg? For Ext}a’ltems. / A / L
. ’ il L)

PRI

. F NES LA
AR U R YR TR L




ﬂJb_i.uJ <L
>ingari Fish
SEABRA_W

Grilled fresh fish! Marinated with a blend
of coriander, parsley, and warm spices,
each bite is a burst of freshness. Served
with flavorful rice, a comforting soup,
and an array of sauces and pickles

PER SIZE

N
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Grilled Fish! Expertly seasoned with
"5 our special in-house spices, it's a
symphony of flavors. Served with
flavorful rice, a comforting soup, and
an array of sauces and pickles

Fresh local sheri marinated and grilled

with arabic spices and lemon. served

with flavorful rice, soup & a veriety of
sauces, and pickles

al

a AS PERSIZE™
A ) : —

* Additional Chargé's_'l-‘_&_“_ext'ra e —
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e STV —
The whole lamb with a special blend of
spices, cooked in a pit underground,
served with mandi rice.

hﬂ' C AVAILABLE -~

AUSTRALIAN, INDIAN &8
¥ FRESH LOCAL MUTTON &
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AED 15.50

ol s

Sweet Balls

AED 18. 0

Hl\ MANGO

NUTELLA
LOTUS
'] ICECREAM _
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Desserts

It's @ mixture of fresh homemade
bread, dates, honey, cream & nuts.

‘ZX AED 28.75
OM : —
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am Zam Cocktail

SPECIAL
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- FALOODA
\‘ ICE CREAM SCOOPS W™
P
: FRUIT SALAD

WITH ICE CREAM

Aojito Cocktai PASSIONFRUIT
STRAWBERRY
CLASSIC
B OCEAN BLUE

GREEN APPLE
CHERRY

' i‘_"&;.: ?e".
AED 18,50 52 -~ XA,

Additional Charges For Extra ltems.
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resh Juice
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g\i‘ STRAWBERRY

~MANGO

- ‘? SWEET MELON

AVOCADO
TENDER COCONUT
 POMEGRANATE

 PINEAPPLE

WATERMELON c
ORANGE

* Additional Charges For Extra ltems.



k DRINKING WATER /B 2,00/ 4.00 ‘SOFTDRINKSlI.EO\/\i

LEssI / LABAN 12.00

) _KIDS MEAL ¢

ahall ghda ' aulao guhlag 2hall pilnl
Chicken Nuggets ~rench Fries Chicken Fingers

__ 15 00 AED13.507 = [ AED 15.00° [

Mix Fruit Platter ¢

%  AED 32.50 /@
B EC

* Additional Charges For Extra Items.
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Mandi Restaurant

MUWAILEH
MUWAILEH SHARJAH - UAE

© 06 5393319 © 050 2814500

S0 | subhol| ygoarolbgen ol Jéldo
MANDI | MADBEE | MADFOON | MADGHOUT | MUGALKAL

[JUMEIRAH | KARAMA | NAD ALHAMAR | DEIRA | DEIRA BR | RAS ALKHOR | MUTHEENA | AL GHURAIR | ABU HAIL ]
KHALIFA CITY | BANIYAS | MUWAILEH

i, Db Sherjeh | Abuchabi| Oman Qata%g

www.zamzammandi.com | zamzammandidubai
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