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COLD APPETISERS
AND SALADS

Quinoa Salad

Pumpkin and Potato Salad

Special Avocado Salad

Naxos Island Salad

Thai Chicken Salad

Chickpeas, Pomegranate and Halloumi Cheese Salad
Roasted Vegetable with Mozzarella Cheese

Cajun Spiced Chicken and Mango Salad

Roasted Pumpkin and Chicken Salad

Caesar Pasta Salad

Couscous Tabouleh Salad

Tabouleh with Lentils

Pasta and Feta Salad

Rocca and Lentil Salad

Pumpkin and Feta Cheese Salad

Caesar Salad with Parmesan chips

Gulf Prawns Cocktail

Smoked Salmon

Vine Leaves

Hummus

Tabbouleh

Fattouch

Chilli Olive

Caprese Salad

Artichoke Salad

Mutable

Roast Cauliflower with Almonds and preserved Lemon
Seafood Salad with Cilantro and Lime

Baby Rocket with grilled Beef and Portobello Mushrooms
Eggplant and Chickpea Salad with Yoghurt

Scottish Smoked Salmon wth Lemon, Dill and Capers
Chicken Bhajia with Spinach and Red Cabbage
Teriyaki Beef with Bean Sprouts and Green Beans
Wild Rice with Artichokes, Peaches and Pine Nuts
Warm mushroom and Spinach Salad with Cumin, Lime & Chili



»
-

o

*.-
- ’ﬂ. ,

syl iliéall
alnfuullg

agic L
Uil Cujr sguie ha
il
Slalgll agyh e ggehlull anl
pblohllgo dyjgall Jusgs
"Ulugl al" fungl Alpi
gadgll anlu
slheo phag jbad) Jaill ugléa dnlw
Japidl dua Jiay 9o Ailuw) atigw il
Sardluaea
gl glaisl
wg) ga Ylofll anlu
aid go alldo ass
Uaed go dddo ass
vaanall yuaiddlljlgy jgar go cbibll alpb asiy ¢44
jolllg Llsgrdl anlu
cyaall jliall e ayiligy anluw
renll hgihall g oglall 6jall dnlu
j92g gailo (loj go pogub
ysllg Jlaipdl anlo o ggujll cup §gluo s)ledls
gl icjg sgaell paalll gthadl o Igusil daluw
il lug!
jgallg SSupedll alaill g0 ynoaall piull dnlw
auilalull Guhlhdl ainb
jclall dung jaiaddl oo ynano gid
jaieillg Jlaiplg glieill oo Igissl
gl clog agquwill ygijllg Al ahlw
Julgill g0 alSiitall jLarll g aigll quall ugla
wilp yged dnba go Junijll glugyg anilili dyped
auaitll s 8 gailallg bl @l
Ulaflg gl g0 ylaisllig épjsllg Jepll ynoaall gjall

COLD APPETISERS
AND SALADS

Babaganoush

Grilled Mushrooms with Virgin Olive Oil

Oriental Salad

Thai Beef Salad

Exotic Hawaiian Crab Salad

Baby Mozzarella

Lobster Medallions

Asparagus Salad

Palmetto Salad (Spring Vegetables with Sautéed Mushrooms)
Spinach Sauté (Sautéed Spinach Combination with Cheddar)
Broccoli Hummus

Eggplant with Yoghurt

Pomegranate Salad with Mint Yoghurt

Fried Kibbeh with Labneh

Fried Kibbeh with Hummus

Maple Glazed Butternut Squash with Toasted Sun—ower Seeds
Broccoli and Almond Salad

Greek Salad Modern Style

Sweet Corn and Squid Salad

Fennel with Pomegranate Mango and Walnuts

Olive Oil Poached Calamari with Orange and Caper Sauce
Quinoa Salad with Organic Red Pumpkin and Zaatar Pesto
Loubia Bil Zeit

Roasted Beet Salad with Granny Smith Apples and Walnuts
Curried Potato German Salad

Roasted Butternut Squash, Beetroot and Goat Cheese

Quinoa with Mint, Orange and Beetroot

Watermelon, Black Olives and Rose Water Salad

Heart of Crisp Romaine Lettuce, Mixed Greens with Condiments
Thai Vermicelli and Gingered Shrimp with Lemon Grass Dressing
Papaya and Mango Salad In Endives

Roasted Pumpkin and Bulgur Coriander, Eggplant Yoghurt and
Pomegranate
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