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Lo wa afiga ( Hanc Gute. aa-rfeegeah )

Suid at-the beginning of a meal in Smirats cultune, meaning “CPay thia meal
be tadty, and provide yotw with good health and foriune’ .

Zane Zane Plandi ia a legacy of awttenticity. * originated in (%Z/m/mm-
auts, Yemen and doon captured the heartd. of the Kategc, and in tun the
tetnt of CUCAE. Glhia legendary dich id indpited. by the timeledd Klaleci
Pradition whete sharing a meal ewriched the family boud.

Gliidl vradirional pride stants itd jowrney in the Daneor cvon whete ice i alow
| cooked. with tendet seal: and dpiced Lo artain that: flavewtful dmoky ‘tice with
juicy meat. e word Weandi comed from the (Hrabic word nada. meaning

dew, ma'ﬁ Leflectd: the modt ‘dewey’ tofiture of the wmeal-.

I Sa dyﬁ iy gout o }Wamlo while we welcome cach guedt with the dawme warmth and

{zdﬁpa&a)f?j g‘ a loved one.
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{ Prawns Tagine_i

sauce cooked with vegetables, aromatic
spices, dried fruits and nuts
|




in - house dynamite sauce

Battered shrimp coated in special




ao il
amarl

i i

L )i

(Y !u.l‘l u




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

~-ish Finger
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A E D 3 0 75 Elongated pieces of battered or
° breaded mozzarella.
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Lentil Soup

AED 20.75

Soup made of lentils. Hearty

and comforting.

Pumpkin Soup

AED 20.75

Pumpkin puree made it to smooth

and flavourful texture

N
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Mix Seafood Soup

AED 38.75

Soup made by combining mix of

seafood with stock forming a broth.
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4 'Chicken Caesar Salac

Grilled Chicken Caesar Salad features tender chicken breast, crisp romaine lettuce, parmesan
cheese, and garlic croutons, all perfectly complemented by our savory Caesar dressing.

J U—'9 HU jjuw ahl
'rawns Caesar Salac

The sweetness of our prawns

dressed in a velvety garlic,

mustard, and lemon sauce. A

delightful combination of

flavors that will tantalize
your taste buds.

ditional Charges For Extra Items.
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g FattousiESalac
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.

CiJ9—,LIJ| ahnlu
Tabbouleh Salad Sana

e

Traditional tabbouleh, crafted with bulgur, tomatoes, finely chopped parsley, mi.n-t,‘I m

onion, and garlic. Seasoned with a perfect blend of olive oil, lemon juice, and salt.

* Additional Charges For Extra Items.
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Arabic Salac

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

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 15.50‘
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* Additional Charges For Extra Items.
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AED 15.00
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The best of three worlds with our unique salad combination! A
harmonious blend of fattoush, Arabic, and jarjeer salads .

AED 35.75

* Additional Charges For Extra Items.
T e . - | =




-ahsa & Rot
STARTER

Yemeni'stew featuring succulent lamb cutlets in
a rich lamb broth. A hearty and flavorful dish that
o captures the essence of Yemeni cuisine.
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- Chicken Mandl

-t Chldken marinated ina symphony of

- — ‘-.;'h- special Mandi spices, sl_ow cpoked

B BN e e = underground to -achieve ‘melting &,
tenderness. Paired perfectly with

AED 27 30 } ﬂaVOfolMandlrlce asoul-soothing
y v+ soup, and an array of sauces and
e W i .
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that sets it apart. Accompanied by ﬂavocful A
Mandi rice, a comforting soup, and an array‘ /
of sauces and pickles




-

PJo- o 12 o alas
Chicken Madfoor

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

Po i g

Mandi rice, a comforting soup, and

AED 35 70 an assortment of sauces and pickles
L
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Chicken Madghlout
-

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

epera’ e

AEDIET0 §

* Additional Charges For Extra Items.
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w::::j.,:hlcken Mug\alka

Specially marinated chicken pieces,
deep-fried to golden perfection (with
bone), accompanied by a medley of
vegetables. Served alongside flavorful

A E D 35 7 Mandi rice, a comforting soup, and an
array of sauces and pickles

( - jeinl

Mutton Mugalka

AR T

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
L array of sauces and pickles

P e o

AED 56.70

_* Additional Charges For Extra Items.




Mutton Mand.i

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

flavorful Mandi rice, a comforting soup,
and an array of sauces and pickles AED 52 50
L]
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Mutton meat, expertly grilled over a
traditional stone, imparting a distinctive
smoky flavor. Complemented by flavorful
Mandi rice, a soul-soothing soup, and an
array of sauces and pickles " e .

'_""I'v_-‘-""-'-""

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

Jg030 pa
Mutton Madfoonr
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“"AED56.70

’ "L;.' assortment of sauces and pickles
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Mutton meat, slowly cooked to
perfection, paired with aromatic
Madghout rice, a comforting soup,
and an array of sauces and pickles

0\ 2 e T &=
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Mutton Madghout

AED 56.70

* Additional Charges For Extra Items.
{ P



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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“Mutton Haneett

LEG Australian Lamb

SNEEW | =

EMutton Haneet r

Australian Lamb
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Mutton Haneetk .
Australian Lamb

-
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- 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 ]35,85 an array of sauces and pickles
e N )
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Mutton"Haneetl

Indian
& SHOULDER

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

array of sauces and pickles

i AED 73.50
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Mutton Haneetr

Indian

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

- AED 73 50 array of sauces and pickles
& .
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('w’eg etable 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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Camel Madghout

s
-

b _...."ot .'I1.
‘.ﬁi ol
w

.-h'h'lhl

: Slowly cooked camel meat, infused
with aromatic spices, and paired
with flavorful Madghout rice, a
comforting soup, and an array of
sauces and pickles

o

Hamour fillet! \Whether grilled to perfection
or fried to a golden crisp, it's seasoned with
herbs and special spices. Served alongside

-
7 - -
flavorful Mandi rice, a comforting soup, and g ot o rerp Sy Sl -
an array of sauces and pickles

AED 30.45 P S

* Additional Charges For Extra Items.
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King Fish Mand

! _.--‘ii\ aromatic Arabic spices and expertly prepared,
you can choose between a succulent grill or a
golden fry. Paired harmoniously with
flavorful Mandi rice, a comforting soup, and

-
e tacacatatnTEm W

AS PER SIZE

| ~Joddogagy. .
Prawns Mugalkal, "™,
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Indulge in the crispy perfection of our Golden
Fried Prawns! Each bite offers a delightful #
crunch, paired with our delicious Mandi rice
and accompanied by tartar sauce. Served
alongside flavorful Mandi rice, a comforting
soup, and an array of sauces and pickles

ASPERSIZE
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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

AS PER SIZE

MA\>)IC/ A

J1GULO (U JA0G! ‘J'W'
Grilled Fisr

Grilled Fish! Expertly seasoned with
. our special in-house spices, it's a
, %__’3 symphony of flavors. Served with
” ,‘ﬁ.' flavorful rice, a comforting soup, and

= .‘-"'",/‘ an array of sauces and pickles AS PER SIZE

* Additional Charges For Extra Items.
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Fresh local sheri marinated and grilled ‘_-!L

C ﬂgJuu.o A Elau
Sea Bream Grll

with arabic spices and lemon. served
with flavorful rice, soup & a veriety of

sauces, and pickles

J19*“-0 JHE
Sherl Grll

Fresh local seabream marinated and
grilled with arabic spices and lemon.
served with flavorful rice, soup & a
veriety of sauces, and pickles

e Ty =




—

O
70

|

lllllllllll

A Ry

A pla;e" of assorted seafood served with
flavorful rice or home made roti, soup &
a variety of sauces, and pickles

164.25
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’rawns Gril

AED 115.25

Fresh local jumbo

prawns
marinated and grilled with arabic
spices and lemon. served with
flavorful rice, soup & a variety of
#)| sauces, and pickles.

S 5pc

Grill salmon that's flavorful,
moist, and perfect for using | & & %
in your favorite recipes or ,{nﬁw
as a main dish protein! the {f ¢ .
direct grilling method and
its gives the salmon a nice ﬁl‘t_
tender and flakey.

Rl

S CJI-UJ-Jo Jga L
salmon Gril

AED 124.50

* Additional Charges For Extra Items.
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Marinated chicken skewers, Threaded
with tomatoes and onions, expertly
grilled over charcoal. Served with sides

= of creamy hummus, garlic sauce, and

;.{;{;ﬁfﬁ = T our homemade roti.

S NED 20,00 s
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Savor the delectable flavors of our

grilled skewers of lamb minced kebab!

Infused with aromatic herbs, each

skewer is a delight. Served with sides

of creamy hummus, garlic sauce, and
6pc our homemade roti.
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The rich flavors of our yogurt-marinated chicken -
skewers! Grilled over charcoal and infused with
warm spices, each skewer is a symphony of
taste. Served with sides of creamy hummus,
garlic sauce, and our homemade roti.

Y
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Shish ol

éLb I

Grilled Fresh Lamb Tikka! Served

with sauteed vegetables, crisp

salad, hummus, and garlic sauce.

Complete your experience with
our homemade roti.

-

<ka

& AED 75.00 R

* Additional Charges For Extra ItT‘ms.I k |
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AED190.000 L8 AED 95.00

Savor the authentic taste of our grilled !

Mixed Grill is a Fusion of chicken and lamb. Lamb Kabab, ‘
Chicken Kabab, Lamb Tikka and Chicken Shish Tawook,
Served with sides of creamy hummus, garlic sauce, and
our homemade roti.

g |
|
| A

* Additional Chalr_ges.lFor Extra ltems.
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Marinated with aromatic Arabic spices, expertly -
Half & Fuu grilled over charcoal to perfection. Served with

AED 35 N ; " sides of creamy hummus, garlic sauce, and our
0(]” . . homemade roti
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our grilled lamb méat, generou._';,-l.y Z a |rn b Cl H

@)
coated in o.ur in—hogse special sauce. ,___,
Accompanied by sides of hummus,
garlic sauce, and our homemade roti.
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» The whole lamb with a special blend of © =

hﬂ' i AVAILABLE

AUSTRALIAN. INDIAN 26
L FRESH LOCAL MUTTON &
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AED 15.00
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MANGO

NUTELLA

LOTUS

'| ICE CREAM
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Deéserts

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

Fattah Mix

—attah Dates

E AED 28.75

* Additional Charges For Extra Ite ms.
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= ICE CREAM SCOOPS

B 1. FRUIT SALAD
Sads%  \WITH ICE CREAM

5\4&(5‘3«
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AED 20.%

E—

=95 5 W

CLASSIC
STRAWBERRY

GREEN APPLE
CHERRY
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STRAWBERRY
MANGO
SWEET MELON
CARROT

I

I3 AED 15.50

.y \Lb JiVat
-resh Juice
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pvocaDo | AED15.50
TENDER COCONUT : ;

POMEGRANATE
PINEAPPLE

— b &
1jlh punc
-resh Juice j##

WATERMELON
= _‘ FRESH LIME
& MINTLIME

ORANGE
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DRINKING WATER S/B 3,00/ 5.00 ‘ TURKISH cOoFFEE  8.00

sofT DRINKS 5.00 ‘ LEss! / LABAN12.00 ‘ FLAVORED TEA b.00
YOGURT sLAD10.00 ‘ YOGURT 4.00

) KIDS MEAL ¢
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i e + e ’ i ] AL | e
- j 4 - v = o
| =5 2 Sl g . g e
- ! - & r S i ; L . b -4 ! x
'| ] I. . R o '- v # - e 7 e =
By ; _ e - S e
s ""' r .._: "
_'_-_ S il ]
= “wr/ - >
. .
. Pl Y .

M AED 12.50 B AED 10. 50' B D 1550

A

* Additional Charges For Extra Items.
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Mandi Restaurant

@aBU HAIL
NEAR CANADIAN HOSPITAL AL DOHA ST, ABU HAIL-DUBAI-UAE

© 04 3432663050 816 9595

S0 | subhol ygorolbgoen o] Joldo
MANDI | MADBEE | MADFOON | MADGHOUT | MUGALKAL

? [ JUMEIRAH | KARAMA | NAD AL HAMAR | DEIRA | DEIRA BR | RAS AL KHOR | MUTHEENA]

AL GHURAIR | ABU HAIL | MUWEILAH | TKHALIFA CITY §
O ;
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©=20 Ql

g@g@ Dubai | Sharjah | Abudhabi

www.zamzammandi.com | zamzammandidubai




