


OVENTINE
BAKED FLATTIES

Tomato base topped with grilled
chicken,onions, mozzarella cheese,
and BBO sauce

Nl

MARGHERITAO

Tomato base with oregano
and mozzarella cheese

HOT HONEY PEPPERONI ©

Tomato base with pepperoni,
mozzarella cheese, stracciatella,
not honey, and chili flakes

BEID & BREAKFAST ©

Egas with mozzarella cheese,
sun-dried tomatoes, green onions,
and Bulghari cheese
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40
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GHIGKEN TRUFFLE ROYALE

Truffle base with grilled chicken,
mozzarella cheese, fresh mushrooms,
parmesan, and truffie mayo

v

46 AED

TRABOLSINA

Minced beef with pomegranate
molasses, labnen, pickles,
cherry tomatoes and mint
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BULGHARI GARDEN O

Bulghari cheese mixed with
olive oil, tomatoes, onions,
spices, and fresh thyme

CHEESY SUJOUK ©

Sujouk topped with a cheese blend

GHEESY KAFTA

Kafta with mozzarella, mayo
and tomato

THE AMERIGAN PHILLY

Beef tenderloin with onions, green
bell peppers, mozzarella cheese
and Philly sauce

EL MEXICANO FAJITA

Chicken with onions, mixed bell
peppers, cheese blend and
av0cado mayo sauce

Chicken with red onions,
olive 0il, sumac, pine nuts
and yogurt tahini sauce

ROMAN PESTO
MORTADELLA

Pesto base topped with beef
Mortadella, stracciatella cheese,
baby rocca and pistachios

_/

THE LEBANESE PiZZA

Tomato base with onions, green pell
Jeppers, tomatnes, gorn, olives,
10tdog slices and mozzarella cheese

MEDITERRANEAN PIZZA ©

[aatar pesto base topped with
eggplant, zucchini, red capsicum,
onions, artichokes and bulghari cheese

PEPPERONI PiZZA

Tomato base topped with
pepperoni and mozzarella cheese

MELTY ZAATAR ©

Gheesy Stuffed flat bread topped
With Zaatar

CHEESY SPINAGH ©

A mix of Spinach, tomatoes, onions
and cheese

SAY GHEESE ©

A blend of halloumi, akkawi,
mozzarella, cheddar, kashkaval
and feta cheese.

ALL THYME FAVORITE ©

Thyme leaves mixed with onions
and tomatoes

HALLOUMI GARDEN ©

Halloumi, Tomato, Gucumber,
0lives, Mint, Baby Rocca

CHEESY MOHAMMARA©

A combination of mohammara
and cheese

LABNEH MAKDOUS DU0 ©

Labneh, makdous, cherry tomatoes,
and fresh mint




OVENTINE
BAKED WRAPS

ZARTAR GARDEN v ©

[aatar mi_x with tomatoes,
green onions, GUGUH]DBT,_
black olives, and fresh mint

PHILLY GHIGKEN

Grilled chicken with onions, w

green c_apsicum, mozzarella cheese,
and Philly sauce

/
@
BASS-TERMA©
Basterma with a cheese mix, 36 AED

tomatoes, pickles, and Fiery Sauce

/
FIERY SUJOUK ©

Sujouk with a cheese mix, w

tomatoes, pickles, and Fiery Sauce

G_fi”Bﬂ chicken with lettuce,
pickles, Gorn, mozzarella cheese,
and garlic mayo

Grilled chicken with turkey,
lettuce, parmesan, mozzarella cheese,
and Gaesar sauce

Y,
\
THE GHIGKEN GLUB
Brilled chicken with mozzarella 34 AED

cheese, lettuce, tomatoes, pickles
and garlic mayo

GRISPY SUPREME

tnm_atoes, mixed cheese and your
choice of sauce

/
Crispy chicken strips with lettuce, w

/
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GHICKEN FAJITA

SB_E]SOI]BC chicken with onions,
mixed bell peppers, a cheese
blend and avocado mayo

/

THE ESGALOPE MIIJIIIESEW

Breaded chicken breast with
smoked turkey, tomato sauce,
mozzarella and basil

/
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PULLED BEEF

Pulled beef with mozzarella, rocca,
pickles and steak sauce

J

PHILLY GHEESESTEAK

Beef tenderloin with onions, green
bell peppers, mozzarella cheese
and Philly sauce

GHEESY KAFTA

Kafta with mozzarella, tomatoes
and mayo

Beer Hotdog, Beef mortadella
Beef Salami, Mozzarella, Mayo
Mustard, Lettuce, Tomato, Pickles

_/ E_/ \_ E_/ \_

GLASSIG HOTDOG

Beef notdog with a cheese mix, mayo
and ketchup

TURKEY DELIGHT

Smoked turkey with mozzarella
cheese, lettuce, tomatoes, pickles,
mayo and mustard

AVO TUNA

Tuna with corn, lettuce, tomato,
avocado,bell pepper, pickies, mayo
and mustard

THE RISE AND SHINE

Scrambpled eggs with mozzarella
cheese

AVO HALLOUMI ©

Hallou_mi cheese with avocado,
sundrleq tomatoes, baby rocca
and harissa sauce

VEGGIE LABNEH ©

Labneh with cucumbers, tomatoes,
mint and olives

\_ E L E_/ - E_/ \_ E_/ \§ g L




THE GLASSIC
MANAKISH

Akkawi cheese

KASHKAWAN ©

Kashkaval cheese

ZARTAR T O

Laatar mix with olive oil

ZARTAR X GHEESE " O

Laatar mix with akkawi cheese

Kishik with tomatoes, onions
and walnuts

LAHEM BEAJINE

Minced beef with tomatoes,
onions and spices

SPINACGH FATAYER©

Spinach with onions and sumac




7/ SALADS & BOWLS

GHIGKEN BRO-TEIN BOWL

Gf_illﬂﬂ chicken with |B_’[’[UCB, corn,
olives, avocado, _SUI](ITIBU {omatoes
and creamy garlic sauce

-

Dressing

' Creamy Garlic
Garlic Cream. Labneh. Mayo. White Vinegar

_Ureganu, Black Pepper, Honey

\_
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STEAK FUSION BOWL

A mix of lettuce, cabbage, carrots,
cucumbers, grilled capsicum, fresh
mushrooms, beef tenderloin,
caramelized onions and roasted

sesame seeds topped with smoky
tahini sauce

- Smoky Tahini

Tahini, Goriander, Ginger, Garlic powder, Soya Sauce,
BBQ Sauce, Tomato Paste, Ketchup, Sunflower 0l, Honey

/
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TUNA PENNE SALAD

A combination of lettuce, penne
)asta, green beans, corn, sundried
tomatoes, black olives, tuna and
10iled egas served with a citrus
olive dressing

44 AED

Dressing

' Citrus Olive

Lemon Juice, Olive oil, Sunflower oil,
_H(]I]BV, Mustarad

/
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QUINOA BULGHARI SALAD ©

Bulghari cheese with mixed greens,
quinoa, apple, dried cranberries,
and radish, drizzled with balsamic
noney sauce

Balsamic Honey
Balsamic, Olive oil, Mustard, Honey

\_

AVO FATTOUSH ©

Mixed greens with cucumbers, cherry
tomatoes, radishes, avocado, red bell
)8ppers, parsiey, pomegranate seeds
and green onions tossed in a classic

-

fattoush dressing

_Fattuusn Dressing
Lemon Juice, Olive oil, Sunflower oil. Sumac,

_DTV mint, Honey, Basll

\_

KALE BEETROOT SALAD

),

Kale, beetroot, orange S
grilled sweet potato, gri

IGes,
led

carrots, fetacheese and
caramelized walnuts served with
white balsamic honey sauce

White Balsamic Honey
White Balsamic, Olive oil, Mustard, Honey

Dressing




HUMMUS GLASSIC ©

Ghickpeas blended with red bell
peppers, chili paste, parsley,
cumin and olive oil served with
nomemade crackers

AVO-HUMMUS ©

Chickpeas blended with avocado,
tomatoes, basil, olive il and lemon
juice served with homemade crackers

FLAVOR-FOUL O

Fava beans with cherry tomatoes,
cumin, parsley and olive oil served
with homemade crackers

BEETROOT BLEND ©

Beetroot cubes mixed with
balsamic glaze, BBQ sauce, honey
and bulghari cheese served with
nomemade crackers

ON-THE-GO LABNEH ©

Labneh topped with cucumbers,
tomatoes, olives, dry mint and zaatar
served with homemade crackers




MINI PASTRIES

@ Soicy ) Veoetarian

PIZZR ©

Tomato base V\_Ii[h mozzarella
cheese and olives

Served in 4 pieces

ZARTAR 0 ©

[aatar mix with olive oil
served in 4 pieces

Akkawi cheese
Served in 4 pieces

SPINACGH ©

Spinach with onions and sumac
Served in 4 pieces

BAALBAKIEH

Minced beef with tomatoes, onions
and bell peppers

Served in 4 pieces

LAHME Bl DEBES RIMEN

Minced beef with spices, onions
and pomegranate molasses

Served in 4 pieces

GHEESY GHIGKEN

Chicken with cheese and
mushrooms

Served in 4 pieces
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VEGGIE PLATE

Mayo

Garlic Mayo
Truffle Mayo
Avo Mayo
Mustard
Honey Mustard
BB0

Dynamite
Buffalo

Philly Sauce
Tahina Yoghurt
Steak Sauce
Fiery Sauce

Gaesar sauce
\_ J




Halawa with honey and banana
topped with crushed pistachio

HALLO-JAM

Halloumi with apricot jam and
sesame seeds

@r
FLAKY KINDER

Kinder spread, with crunchy flakes 28 AED
and crushed kinder

/
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THE GHOGO GLASSIG

Chocolate Hazelnut spread with
banana and crushed hazelnut

KAHWA TIRAMISU

A delightful fusion of mascarpone
cheese, cream, cocoa powder, and
biscuits dipped in arabic coffee

BLAGK FOREST

Layers of chocolate sponge cake,
cream, and mixed fruits

NG E j\g O\ E

PISTAGHIO OTHMALIEH

Pistachio paste and custard cream
layered with crunchy othmalieh pastry

FRUITY FRESH

A refreshing mix of melon, mango,
pineapple, kiwi, and strawberries




L eomevnies 22

ORANGE JUIGE 16 AED

LEMONADE

MINT LEMONADE

PASSION FRUIT MANGO

IGE TEA

LABAN AYRAN

SOFT DRINKS

STILL WATER

NG é/\ EJ\

SPARKLING WATER 12 AED
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ESPRESSO

TEA

GAPPUGCINO

~




