ENGLISH
TAKE AWAY MENU

anjllall alige.gll aaaimi aai
l2i1dniq
aralll ligholo nail alall.

WE USE FRESH INGREDIENTS AND
FILTERED WATER TO PREPARE
OUR DELICIOUS FOOD,
ENSURING FRESHNESS IN EVERY DISH.




Clarlers

Chicken Lollipop

(8 pieces per portion]

Crispy herb coated chicken tenders,
tossed in tangy sauce.

Chicken 65 2.000

South Indian style crispy deepfried chicken pieces
served with a special yogurt based sauce.

Dragon Chicken 2.000

Sweet and spicy shredded chicken with onion and
capsicum, topped with fried nuts.

Prawns 65 3.200

(10 pieces per portion)

Succulent prawns deep fried to perfection and tossed
in a tantalizing blend of aromatic spices.

Qibara Dynamite Fries (Choose from)

Chicken: 2.000
Chicken Shuwa: 2.200
Beef: 2.500

Hummus 1.200

A classic Middle €Eastern dip made from creamy
chickpeas blended with tahini, lemon juice, olive oil,
and garlic.

Served with warm Arabic bread.

Add Chicken Shawarma: 0.800
Add Chicken Shuwa: 1.000




Goups

Creamy Chicken Soup
(Served in a bread bowl]

A velvety blend of tender chicken pieces,
aromatic herbs, and rich cream, served
in a freshly baked bread bowl.

Creamy Mushroom
(Served in a bread bowl]

Savor the rich flavors of mushrooms in a creamy
garlic infused broth, served in a bread bowl.

Creamy Seafood Soup Chowder

A deliciously comforting soup packed with
mixed seafood.

Lentil Soup 1.000

A local favorite featuring hearty lentils infused with
garlic, served with a topping of crispy bread.

Sweet Corn Soup

Delicately seasoned blend of fresh sweet corn
kernels simmered to perfection in a flavorful broth.

Choose from:

Vegetables 1.200
Chicken 1.300
Mixed Seafood: 1.400




Manchow Soup

A hearty soup featuring a medley of vegetables
infused with coriander and garlic, topped with
crispy fried noodles.

Choose from:

Vegetables 1.200
Chicken 1.300
Mixed Seafood: 1.400

Hot N’ Sour Soup

A Spicy and tangy broth infused with a
medley of vegetables.

Choose from:

Vegetables 1.200
Chicken 1.300
Mixed Seafood: 1.400

Tom Yum Soup

A classic soup from Thailand, infused with
lemongrass, galangal and kaffir lime.

Choose from:

Vegetables 1.600
Chicken 1.800
Shrimp: 2.400
Mixed seafood: 2.200




Presh Galads

Fattoush 1.300

A refreshing salad with fresh lettuce, tomatoes,
cucumbers, and crisp pita bread, tossed
in a tangy dressing.

Mighty Caesar Salad 1.800

Featuring crisp romaine lettuce, cherry tomatoes,
crunchy croutons, and a tangy dressing.

Add additional:

Grilled Chicken 0.600
Grilled Lamb 0.800
Grilled Beef 0.800

Greek Salad

Crafted with juicy tomatoes, cucumber,
tangy feta cheese, olives, and onions,
tossed together with a zesty vinaigrette dressing.

Green Salad 1.500

A flavorful combination of romaine lettuce,
fresh tomatoes, cucumbers and onions.

Add additional:

Grilled Chicken 0.600
Grilled Lamb 0.800
Grilled Beef 0.800

Tandoori Chicken Salad 1.800

Succulent pieces of tandoori chicken tikka served
atop a bed of lettuce, onions, green chilies,
and tomatoes.




Moutable

A rich and savory made from grilled eggplant,
garlic, and tahini.

Tabbouleh

A traditional Middle Eastern salad with finely
chopped parsley, tomatoes, mint, onion
and bulgur wheat.

Jargeer Salad

A zesty salad featuring peppery rocket leaves,
juicy tomatoes, crisp white onions, and
a sprinkle of sumac and Olive oil.

Thai Mango Salad

Featuring ripe mango slices, bell peppers,

and peanuts, tossed in a zesty dressing.

Add additional:

Grilled Chicken 0.600
Grilled Lamb 0.800
Grilled Beef 0.800




Fiszas, Burgers,
Cliders and Chowarma

Margherita Pizza (12 inch) 2.400

A classic Italian pizza with tomato sauce,
mozzarella, basil, and cherry tomato.

Add additional:

Grilled Chicken 0.600
Grilled Lamb 0.800
Grilled Beef 0.800
Paneer 0.800
Extra Cheese 0.500

BBQ Chicken Pizza (12 inch)

A savory pizza with BBQ chicken pieces,
tomato sauce, jalapeno, and oregano.

Add additional:
Extra Cheese 0.500

QIBARA Chicken Pizza (12 inch) 3.000

A delicious pizza with Arabic flavored minced chicken,
bell pepper, onion topped with Qibara special sauce.

Add additional:
Extra Cheese 0.500

Chicken Tikka Pizza (12 inch) 3.000

A fusion of flavors with Chicken tikka, pizza sauce,
green bell peppers, onion, and oregano topped
with mozzarella cheese.

Add additional:
Extra Cheese 0.500




Chicken Burger 1.900

A delectable burger with homemade

chicken patty, lettuce, tomatoes, cucumber pickles,
cheddar cheese, onion topped with

Qibara Dynamite sauce, served with French fries.

Beef Burger 2.200

Homemade beef patty, lettuce, tomatoes, olives,
cheddar cheese, and onion on a burger bun
served with French fries and our special sauce.

Qibara Chicken Sliders (two Sliders)

Succulent grilled chicken patties marinated
with herbs, lettuce, pickled cucumber,
special sauce nestled between soft buns,
served with fries.

Qibara Beef Sliders (Two Sliders) 2.500

Soft buns with juicy grilled beef patties
marinated with herbs, lettuce, pickled cucumber,
special sauce, served with fries.

Chicken Shawarma (sarookh) 1.200

Succulent marinated chicken slices wrapped in
warm Arabic bread with fresh vegetables and
creamy sauce.




Grrilly

Grilled Chicken (Half]

Tender and smoky grilled chicken served with
hummus, garlic sauce, Arabic bread
and French fries.

Change to Full Grilled Chicken: Add 1.500

Mixed Grill 4.200

Selection of marinated lamb chops, beef, mutton,
and chicken served with hummus, garlic sauce
and Arabic bread.

Indian Mixed Grill Platter 6.200

Marinated boneless chicken kabab, lamb kabab,
and fish Tikka, cooked to perfectionin a
traditional tandoor oven, served with

Salad and Mint Chutney.

Lamb Chops 4.200

Tender Lamb chops accompanied by a medley
of Hummus, French fries, Arabic mixed pickle
and Arabic bread.

Choose marination; Arabic/Indian

Chicken Tikka

Tender boneless chicken pieces, marinated
with aromatic Indian spices, and cooked in
a traditional tandoor oven.

Served with Mint Chutney and Salad.




Kebab Dejaj

Flavorful minced chicken with garlic and
coriander served with French fries, Garlic sauce,
Mixed Pickles and Lebanese Bread.

Fish Tikka 2.900

Fish fillet pieces marinated in aromatic Indian spices
and grilled in a traditional tandoor oven. Served with
a side of tandoori salad and mint chutney.

Grilled /Tandoori Sheri Fish 3.000

Arabic style grilled Sheri fish Served with
creamy hummus, garlic sauce, French fries
and fluffy Arabic bread.

Tandoori Grilled Sheri fish served with mint chutney,
French fries & salad.

Choose marination: Arabic/Tandoori

Paneer Tikka 2.200

Flavorful grilled fresh paneer chunks paired with
vibrant vegetables, served with mint chutney.

Grilled Buttered Prawns
(8 pieces per portion)

Butter basted Prawns grilled to juicy perfection
and served with garlic rice.

Grilled Jumbo Prawns
(5 pieces per portion)

Jumbo prawns grilled to perfection, served with
a creamy white sauce and tender broccoli florets.




Mixed Grilled Seafood 5.600

Succulent kingfish, prawns, tuna and fish fillets,
expertly marinated and grilled. Served with
garlic sauce, hummus, French fries and f

resh Arabic bread.

Choose marination: Arabic/Indian

Pan Seared Rib Eye Steak 4.900

Complemented by a medley of grilled vegetables,
creamy pepper sauce, and fresh mashed potatoes.

Choose marination:; Arabic/Indian/Continental

Grilled Beef Tenderloin 5.500

Tender Beef served with fresh creamy
mashed potatoes, boiled vegetables
and pepper sauce.

Grilled Salmon 5.500

Served with a colorful array of roasted vegetables,
fresh creamy mashed potatoes, and creamy sauce.

Grilled Salmon fillet with
Lemon Butter Rice 6.500

Succulent salmon served atop fragrant
lemon butter rice.

Grilled Hammour

Served with fresh mashed potato, buttered
broccoli and a tangy lemon butter sauce.

Grilled Squid Rings
Served with a decadent white sauce and
tender broccoli florets.




Fabic Gprciallc

Chicken Mandi
(Half chicken per portion]

Our signature mandi rice with a half chicken,
served with salona, chutney and salad.

Chicken Majboos
(Half chicken per portion)

A traditional dish featuring half chicken
served with salona, chutney and salad.

Change to Boneless Chicken Majboos  Add 0.500

Kabsa Rice with Roasted Chicken 2.200
(Half chicken per portion]

Arabic kabsa rice paired with perfectly roasted
half chicken, accompanied by salona, chutney and salad.

Lamb Shuwa 3.500

A Traditional dish of Slow cooked lamb served with
shuwa rice, vegetable salona, salad and chutney

Boneless Lamb Shuwa Add 1.000

Kabouli Fish p{0]0)
(Tuna)

Grilled Tuna fish served with Kabouli rice, salona,
chutney and salad

Kabouli Fish 2.500
(Kingfish)

Grilled King fish served with Kabouli rice, salona, chutney
and salad




Mandi 2.500
(Kingfish)

Signature mandi rice paired with succulent kingfish
marinated in Arabic spices.
Served with salona, chutney and salad.

Fish Majboos
(Sheri Fish]

Fragrant rice topped with Sheri fish marinated
in spices, served with salona, chutney and salad.

Kaboulirice

Fragrant long-grain rice cooked with aromatic
spices, and caramelized onions.

Mandi rice

Slow-cooked long grained basmati rice with
a blend of traditional Mandi spices.

Kabsarice

Fragrant long-grain basmati rice cooked with
blend of spices and herbs.

Arabic biryanirice 1.200

Aromatic basmati rice cooked with a harmonious
mix of Middle Eastern spices.




@Woégé

Chicken Dum Biryani

Freshly cooked in ‘Dum” style and served with
salad and raita.

Change to Boneless Chicken add 0.500

Fried Chicken Biryani

Tender chicken, expertly marinated and
fried to perfection, layered with fragrant
basmati rice. Served with salad and raita.

Change to Boneless Chicken add 0.500
Choose marination: Arabic/Indian

Chicken Tikka Biryani

Tender chicken tikka pieces layered with
fragrant rice, cooked to perfection and
served with salad and raita.

Change to Boneless Chicken add 0.500
Choose marination: Arabic/Indian

Tuna Fish Biryani

Locally sourced tuna fish delicately cooked with
aromatic rice served with salad and raita.

Choose marination: Arabic/Indian

King Fish Biryani
Tender king fish marinated in aromatic spices,

slow cooked with layered with basmati rice.
Served with salad and raita.

Choose marination: Arabic/Indian




Mutton Dum Biryani 2.500

Tender mutton pieces and fragrant basmati rice,
expertly cooked ‘Dum’ style.
Served with salad and raita.

Make it Boneless Mutton add 0.500
Choose marination: Arabic/Indian

Prawns Biryani
(served with 8 pieces of Prawns]

Basmati rice and succulent prawns cooked to
perfection with a blend of spices and herbs.
Served with salad and raita.

Choose marination: Arabic/Indian

Hammur Fish Biryani 4.000

Tender hammur fish with fragrant long grained
basmati rice and a symphony of exotic spices.
Served with salad and raita.

Choose marination: Arabic/Indian

Salmon Biryani 6.500

Delicately marinated salmon fillet nestled amidst
aromatic basmati rice, infused with traditional
spices and herbs. Served with salad and raita.

Choose marination: Arabic/Indian

Paneer Tikka Biryani

Succulent pieces of fresh paneer tikka are
delicately layered with fragrant basmati rice
and an array of aromatic spices.

Served with salad and raita.




Vegetable Biryani 1.800

Delightful blend of aromatic long basmatirice,
mixed vegetables, and traditional Indian spices.
Served with salad and raita.

Plain Steamed Rice 1.000

Steamed long grain basmati rice, served with raita.

Arabic Biryani Rice 1.200

Fragrant long grain basmati rice cooked with
Arabic spices, served with refreshing raita.

Indian Biryani Rice

Steamed long grain basmati rice cooked with
Indian spices, served with raita.

Ghee Rice

Aromatic long grain basmati rice cooked with
ghee and butter, served with raita.

Tomato Rice

Aromatic long grain Basmati rice cooked with
spices and tangy tomatoes, served with raita.

Jeera Rice

Aromatic long grain Basmati rice tempered with
cumin seeds, served with raita.

Curd Rice 1.500

Aromatic Steamed long grain basmati rice
mixed with yogurt, served with dry chili and pickles.




Green Peas Pulao

Aromatic long grain basmati rice cooked with
green peas, served with raita.

Cashew Nut Pulao

Delicately spiced aromatic long grain
basmati rice cooked with crunchy cashew nuts,
served with raita.

Lemon Rice 1.500

Aromatic long grain lemon flavored Basmati rice
with roasted peanuts, served with raita.

Vegetable Pulao 1.600

Fragrant basmati rice cooked with fresh vegetables
and served with raita.

Kashmiri Pulao 1.600

Steamed long grained basmati rice with mixed
vegetables and diced fruit, served with raita.




Szechuan Fried Rice 2.000

A vibrant dish featuring fragrant rice
stir-fried with a medley of colorful vegetables.

Add additional:

Egg: 0.300
Chicken: 0.500
Prawns: 0.800
Mixed: 0.800
Beef Tenderloin: 1.500

Fried Rice 2.000

A timeless dish featuring fluffy rice wok-tossed
with fresh vegetables.

Add additional:

Egg: 0.300
Chicken: 0.500
Prawns: 0.800
Mixed: 0.800
Beef Tenderloin:  1.500

Szechuan Noodles 2.000

Cabbage, bell peppers, and onions tossed in a
signature spicy Chinese sauce, garnished with
spring onions.

Add additional:

Egg:

Chicken:

Prawns:

Mixed:

Beef Tenderloin:




Hakka Noodles 2.000

Stirfried cabbage, bell peppers, and onions served
over Hakka noodles, garnished with spring onions.

Add additional:

Egg: 0.300
Chicken: 0.500
Prawns: 0.800
Mixed: 0.800
Beef Tenderloin:  1.500

Chicken Manchurian/chilli/Szechuan 2.100
Crispy fried chicken in a delicious sauce of your choice.

Choose your Sauce:
Manchurian/Chili/Szechuan

Choose your preference:
Dry/Gravy/Semi gravy

Beef Manchurian/Chilli/Szechuan 2.600
Crispy fried beef in a delicious sauce of your choice.

Choose your Sauce:
Manchurian/Chili/Szechuan

Choose your preference:
Dry/Gravy/Semi gravy

Gobi Manchurian/Chilli/Szechuan

Wok tossed Cauliflower florets in a delicious
sauce of your choice.

Choose your Sauce:
Manchurian/Chili/Szechuan

Choose your preference:
Dry/Gravy/Semi gravy




Mushroom Manchurian/Chilli/Szechuan - Dry 2.600
Fresh button Mushrooms in a sauce of your choice.

Choose your Sauce:
Manchurian/Chili/Szechuan

Chilli Fish
Tender fish pieces, bell peppers, and

green chilies tossed in a spicy sauce and
garnished with spring onions.

Choose your preference:
Dry/Gravy/Semi gravy

Sweet N Sour Fish 2.300

Tender fish pieces cooked in a tangy and slightly
sweet sauce.

Choose your preference:
Dry/Gravy/Semi gravy

Salt And Pepper Prawns — Dry

A spicy dish featuring jumbo prawns sautéed
with aromatic black pepper and spices.




Fusta

Butter Chicken Pasta with Broccoli 2.800

Penne pasta tossed in a creamy butter chicken
sauce with crunchy broccoli florets.

Penne Chicken Pasta

Penne pasta, savory mushrooms and tender
chicken pieces cooked in a creamy sauce
of your choice.

Choose your Sauce:
Pink Sauce

Alfredo Sauce
Arrabbiata Sauce
Pesto Genovese Sauce

Penne Prawns Pasta 3.400

Penne pasta, savory mushrooms and tender
prawns cooked in a creamy sauce of your choice.

Choose your Sauce:
Pink Sauce

Alfredo Sauce
Arrabbiata Sauce
Pesto Genovese Sauce

Creamy Pesto Chicken Pasta 2.800

Tender chicken breast and penne pasta tossed
in a rich basil pesto sauce.




Beef Lasagna

Layers of slow cooked minced beef and
meat sauce alternated with lasagna sheets.

Chicken Spaghetti

Diced chicken and spaghetti cooked in a
creamy cheese sauce with black olives.

Spaghetti Bolognese 3.600

Classic spaghetti tossed in homemade Bolognese
sauce made with savory minced beef.




Indian Glyle Chickens @ishes

Butter Chicken 2.600

Tender boneless Tandoori chicken pieces
immersed in a luscious tomato-based gravy.

Chicken Curry

Classic curry with juicy boneless chicken
infused with fragrant Indian spices.

Kadai Chicken

Marinated boneless chicken pieces sautéed
with tomatoes, onions, and bell peppers for
a delightful dish.

Methi Chicken Korma

Boneless Chicken in a mild and flavorful yogurt
and cashew-based curry with hints of fenugreek.

Chicken Tikka Masala

Tandoor grilled boneless chicken, enrobed in a
rich and aromatic gravy.

Chicken Do Pyaza

Succulent marinated boneless chicken pieces
cooked to perfection in fragrant spices.




Tudian Glyle Mullon Dishes

Mutton Korma 2.800

Tender mutton pieces bathed in a mild and
creamy yogurt and cashewnut based gravy.

Mutton Kadai

Succulent mutton pieces cooked to perfection
in a flavorful gravy featuring sautéed onions,
tomatoes and bell peppers.

Mutton Do Pyaza

A signature Mughlai dish with succulent
mutton pieces, marinated to perfection
and cooked with onions.

Mutton Pepper Fry

A dry preparation of mutton, cooked with a
tantalizing blend of pepper, onion, herbs
and coconut.

Mutton Curry

A mildly spiced mutton curry complemented
by the creamy richness of coconut milk.




Juddian Glyle Eeey Dishes

South Indian Beef Fry 2.600

Classic south Indian dish of tender beef, cooked
with fragrant coconut and aromatic curry leaves.

Tndian Glyle Geapood @Dishes

Fish Tikka Masala 2.600

Grilled fish fillet infused with the smoky flavor
of the tandoor, delicately finished in a luscious
and thick gravy.

Kadai King Fish

King fish pieces, simmered in a thick gravy
alongside sautéed onions, tomatoes
and bell peppers, garnished with julienne ginger.

Kadai Hammour 3.500

Tender and succulent hammour pieces, bathed in
a flavorful gravy with sautéed onions, tomatoes,
and bell peppers, topped with fresh ginger.

Kadai Prawns
(8 pieces per portion)
Plump and juicy prawns, cooked to perfection

in a spicy gravy with tomatoes, bell peppers
and sautéed onions.




Tndian, Glyle Vegelarian @ishes

Dal 1.600

Savor the comforting flavors of Yellow Dal
infused with garlic and onion tadka.

Mixed Vegetable Curry with Paneer

A delightful medley of mixed vegetables with
fresh paneer in a delicious curry.

Balti Baingan

Grilled eggplant, cooked with ginger, bell peppers,
and onions in a vibrant tomato gravy.

Kadai Mushroom

Fresh button Mushrooms cooked in a hearty
gravy with tomatoes, bell peppers, and
sautéed onions.

Paneer Makhani

Delicately spiced fresh paneer, simmered in
a rich and creamy tomato gravy bursting
with flavor.

Paneer Tikka Masala

A decadent vegetarian delight of cottage fresh
cheese, grilled to perfection in the tandoor and
finished in a thick and luscious gravy.




Freshly Made Bread

Paratha (1 p¢]
Naan (1 pc)

Butter Naan (1 pc]
Garlic Naan (1 pc)
Cheese Naan (1 pc)

Kulcha (1 pc)
(Stuffed With Onion and Garlic]

Glides

Mashed Potato
Creamy fresh mashed potato.

Raita / Mint Raita / Yoghurt

Papad (1 pc]
Delightful crunchy Lacha papad.




Decadent. Pesserls

Gulab Jamun (3 pieces)

The classic Indian delight of
“melt in your mouth” dumplings served warm,
drenched in a sweet honey syrup.

Warm Date Cake 1.200

Our specialty cake made with premium dates,
delicately drizzled with luscious toffee sauce.

Umm Ali 1.500

An indulgent treat of baked puff pastry, almonds,
sultanas, milk, and cream.

Chocolate Mousse
The ultimate chocolate lover’s delight.

Mango Mousse
A burst of fruity flavor of mangoes
in every spoonful.

Chocolate Brownie
Our decadent homemade chocolate brownie
drizzled with rich chocolate syrup.




Benerages
Water:

Small 0.300

Soft Drinks:

Pepsi

Diet Pepsi

Tup

Diet 7up
Mountain Dew

Milk Shakes

Chocolate Milk Shake 1.500
Mango Milk Shake 1.500
Strawberry Milk Shake 1.500

Fresh Lime Soda:

Choose your preference:
Salt/Sweet




Frest Juice

Mango

A tropical delight bursting with the flavor
of fresh mangoes.

Orange
Freshly squeezed from ripe oranges.

Watermelon
Freshly prepared from ripe juicy watermelons.

Lemon Mint

A tantalizing blend of freshly squeezed lemons
and crisp mint leaves.

Pineapple

Made from the finest sun-ripened pineapples.

Avocado
A healthy blend of fresh Avocados.




Jowsé

Our rich Indian style Lassi made
the traditional way.

Choose your preference:
Sweet/Salt

Fruit Lassi

A harmonious fusion of creamy yoqurt and a
medley of fresh fruits.

Mango Lassi
Made from ripe mangoes and creamy yogurt

Strawberry Lassi

A creamy blend of yogurt and ripe strawberries.




Strawberry Mojito

A refreshing blend of muddled strawberries,
tangy lime, fresh mint, and soda over ice.

Passion fruit Mojito

A fusion of tangy passion fruit, zesty lime,
and fresh mint, mixed with soda water over ice.

Mint Mojito
Fresh mint leaves muddled with lime juice,
simple syrup and soda water over ice.

Watermelon Mojito

Muddled watermelon, lime, mint and
soda water over ice.

Blue Lagoon Mojito

A refreshing blend of muddled blueberries,
lime juice, mint and soda water over ice.
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