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AL BARAKAH
Aathentic Arabic, Indian & Bangladeshi Cuisine

Step into the rich, aromatic world of Al Barakah, where three vibrant culinary traditions come
together on one unforgettable mena. From the bold spices of Airab to the time-honored tastes of
India and the soulful flavors of Bangladesh, our expert chefs craft each dish with passion,
precision, and a dash of innovation.

Whether you re dining at our cozy corner or ordering in for a flavorful feast, Al Barakah promises
an experience that’s as warm as it is delicious. Classic favorites, modern twists, and a celebration
of culture, all served on one plate.
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Hot Mezze to Share
as JLM FREAI Q'}L\.ﬁ.&:
Mixed platter with a variety of Vegetable Samosa, Meat Kebbeh,
Meat Sambousek, and Cheese Sambousek

Hummus with Lamb and Pine Seeds
Asiall jsdig akl) aal aa paea

Hummus with Lamb and Pine Seeds

Hummus with Beef Shawarma
¢ A aalll Loy gl pa e

Hummus with Beef Shawarma and Pickles

Fattet Hummus with Lamb
aidl) aal ga aeal) 4%
Fried Bread and Eggplant, Topped with Yogurt and Toasted Pine Seeds
Meat Kebbeh
sl s

Fried Ground Bulgur Stuffed with Minced Lamb and Pine Seeds

Chicken Wings a la Provencale
Adlaih g ) 48y ) o glas dadal

Spicy Chicken Wings, Garlic, Coriander, and Lemon

Shrimps a la Provencale
Al g ) A5, k) o (g paan

Spicy Shrimps, Garlic, Coriander, and Lemon

Spinach Fatayer
i) jilab
Fried Dough, Filled with Spinach, Onion, Pine Nut,s and Lemon

Sambousek (Cheese, Lamb)

e..té aﬂ O S | G
Fried Dough, Filled with Cheese or Lamb
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Hummus, Hummus Beirut, and Walnut Muhmara

s
Chickpea Puree, Tahin,i and Lemon Juice

Hummus Beiruty
P9k (e

Hummus, Parsley, and Cumin
Hummus with Walnuts & Figs
Ol g Sl aa paaa
Hummus, Walnuts, Figs, and Roasted Herbs
Mutabal Batenjan
Ol Jia
Smoked Eggplant with Tahini
Baba Ghanouj
gse Lh
Grilled Aubergine with Tomato, Garlic, and Bell Pepper
Walnut Muhmara
Jeall 3 e
Walnut, Bread, Pepper, and Pomegranate Molasses
Maghmour

D54
Lebanese Vegetarian Eggplant

Hot Fish/Spicy Fish
3l A<
Fish with Tahini Sauce, Cilantro, and Toasted Nuts

Egg o=l

Cheese Omelet B150 Mushroom Omelet
Ol dae Dbl dae
Boiled Eggs 8110 Fried Eggs

B155

B175

210

3180

3180

210

B210

8250

130
3110



Fried Potatoes with Eggs ' Bi30 Eggs Masals
o2l aa Adia Ualday Yluba pan
Fried Eggs with Lamb 8170
i) aad aa ABa an

Manakish (i8lial

Zaatar B150
e jddig8ia
Baked dough topped with thyme

Zaatar with Cheese 3180
Gl g e A gila
Baked dough topped with thyme and cheese

Zaatar with Vegetables B170

Baked dough topped with thyme and vegetables

Halloumi 8200
asla L giia
Baked dough topped with halloumi cheese
Spinach 130
Baked spinach pie
Lamb 210
s pad s
Baked dough topped with minced lamb and vegetables

Tomato Onion with Cheese 8170
(i fa Juan g plalaks A ghia

Baked dough topped with tomato and onion

Cheese with Sojok 8200
Baked dough topped with cheese and spicy meat

Cheese 170

O Adigiia

Baked dough topped with cheese




Liver Sandwich
S Ly gl

Hijaj Mexici Sandwich
(oSsuaa glad (i gailus

Chicken 65
65zl

Falafel
Jidé

Falafel Aldi
JSdia J8DE
Falafel mushakal
JSdia JERN
Shakshuka
ag ERARA
Reshmi Kebab Rol

ey SlsS Jyy
Hariali Kebab Roll
SRR s Jy

Tikka kebab Roll

L ls J gy

Turkish kebab Roll

SA LS Jgy

3380

8250

3240

8270

3180

8320

8290
3280

8320



