e

e
Gl

»
A
=

SCAN ME TO
VIEW OUR MENU

. .
& 4 ¥ T !" S

maizs(C) 050 285 2798

f makaremdubai @mokorem.restauronts o' makaremrestaurant




Breakfast
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Shakshouka Adani

Scrambled eggs with tomatoes and
capsicum, seasoned with special Yemeni
spices. Served with Mulauwah bread
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Baked Beans Mudarrah

Kidney beans cooked in ancient Yemeni
style and served with Mulauwah bread
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Fresh lamb liver sauteed with tomatoes
and onions. Served with bread
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Galabat Tuna

y Tuna cooked with tomato sauce and served
with Mulauwah bread
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Cream Cheese

Fresh cream cheese
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| Makarem Vegetables

Potatoes, eggplants, marrows, carrots,
capsicum, onions, and tomatoes, Served
with bread
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Foul Mudarrah
S Fava beans cooked with special Makarem

spices, served with Mulauwah bread
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Honey

Natural honey from the mountains of
Yemen
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Lentil Soup

Lentil puree served with a lemon
slice and crispy bread

Seafood Soup

Creamy seafood soup cooked with shrimps,
hammour filet, squid, and mussels
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Arabic Salad

Romaine lettuce, cucumbers, tomatoes,
onions, fresh lemon juice, and virgin olive oil

B Rocca Salad

Rocca leaves, onions, fresh tomatoes, fresh
lemon juice, pomegranate molasses, and
olive oil
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Radish Salad

Radish, onions, cherry tomao, fresh
lemon juice, and olive oil

Fattoush Salad

Lettuce, cucumbers, fresh tomatoes, radish,
mint, sumac, pomegranate molasses, lemon
Jjuice, and extra virgin olive oil. Garnish
with crispy bread
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| Onion and Tomato Salad

Tomatoes, onions, and green chillies served & ,
with olive oil and lemon.

. Cucumber and Yogurt Salad
Cucumber, yogurt, and dry mint

14 aep




Appetizers
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Samboussa Cheese

Six-piece Samboussa set served with

Six-piece Samboussa set served with
Makarem special sauce

Makarem special sauce
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. Harees (S/L)

Traditional dish made of wheat and meat
slow-cooked over low heat

Saltat Tuna

Tuna seasoned with fenugreek and cooked
in the unique Makarem style. Served with
" Mulauwah bread
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Meat Nachef

Fresh mutton sauteed with tomatoes,
onions, capsicum, and garlic. Served with

| Shredded veal cooked with tomatoes,
onions, and coriander leaves. Served ina
= clay pot with bread
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Mandi Meat b

Local lamb marinated in the finest special
spices and cooked in a sealed oven. Served
with Mandi rice
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Madfoun Meat

Local lamb wrapped in banana leaves with
potatoes, marrows, and carrots and
slow-cooked in an oven. Served with Madfoun
rice
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Grilled Lamb U £ "E‘\n; Haneeth Ribs/Shoulder

Lamb meat slow-roasted in an oven until
tender and then grilled on hot coals, Served
with Makarem's signature rice
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y Marinated lamb infused with special

' Makarem spices and slow-roasted inside a
clay tandoor. Served with Makarem's
signature rice
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« Zurbian Meat

Lamb meat layered with rice, potatoes, and = " = | Local lamband vegetable stew, cooked ina
special spices and slow-cooked ' pot, and served with rice or bread
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i Mathloutha Lamb

Local meat and groats, regag bread with
vegetables and rice

Quarter Local Goat

Quarter of goat marinated with Makarem
special spices and slow-roasted in the
tandoor. Served with special rice and sauces
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Half Local Goat
Half goat marinated with Makarem special

spices and slow-roasted in the tandoor.
Served with special rice and sauces
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Whole Local Goat

Whole goat marinated with Makarem
special spices and slow-roasted in the
tandoor. Served with special rice and sauces
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Lamb Head
Marinated lamb head with herbs and
special spices cooked in the oven. Served with
Makarem rice
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Whole Naeimi Lamb

Local lamb meat marinated in Yemeni
spices and slow-roasted in the tandoor.
Served with special rice and sauces
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Add More Meat 500 grams

Extra serving of meat
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Chicken
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Madfoun Half Chicken

Chicken wrapped in banana leaves with
potatoes, marrows, and carrots and cooked
in an oven. Served with Madfoun rice
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Mathloutha Chicken
Chicken and groats, Regag bread with
vegetables and white rice
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Mandi Half Chicken
Chicken marinated in the finest special

spices and cooked in a sealed oven. Served
with Mandi rice
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i Madhbi Half Chicken

Chicken seasoned with Makarem's
signature spices and barbecued on hot
coals, Served with Makarem rice
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Extra Half-Chicken

Extra serving of chicken

Madhbi Half Chicken Spicy

Chicken seasoned with Makarem's
signature spices and hot paprika, barbecued
on hot coals. Served with Makarem rice
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Grilled Fresh Chicken

Farm-fresh whole chicken infused with a
A8 custom blend of rosemary and Makarem

i signature spices and barbecued over hot
coals, Served with Makarem rice.
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. Grilled Sea Bream/Sea Bass

Served with rice or bread
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Grilled Hammour
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! Kingfish Mutafaya

Fresh kingfish stew cooked with tomatoes,
onions, and special Makarem spices. Served
with rice or bread
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Customized Seafood Platter

Selection of mixed grilled seafood
(lobster, shrimp, craband fish served with rice of bread
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Grilled Farsh
& ‘ Served with rice or bread
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Shrimp Mutafaya

Fresh shrimps stew cooked with tomatoes,
onions, and special Makarem spices. Served
with rice or bread
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Grilled Dishes
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Meat Koobideh
Skewers of minced lamb and beef
marinated with onions and spices and
grilled on charcoal. Served with a choice of
Mulauwah bread or saffron rice
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Chicken Koobideh
Skewers of minced chicken marinated with
® onions, garlic, and saffron and grilled on
chareoal

bread or saffron rice
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Chicken Tikka

Boneless chicken thigh chunks marinated

abneh and lemon and grilled on
charcoal. Served with a choice of Mulauwah
bread or saffron rice

rved with a choice of Mulauwah |
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Meat Tikka
Beef tenderloin chunks marinated in labneh
™ and lemon powder and grilled on charcoal.
Served with a choice of Mulauwah bread or
saffron rice
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Mix Grill "
Combination platter of Meat Koobideh, and.
Chicken Tikka skewers. Sérved with a'choice of
Mulauwah bread or saffron rice




Sandwiches
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Meat Keobideh Sandwich
Minced meat with vegetables, grilled and
wrapped in saj bread. Served with fries and
tahina.
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Meat Tikka Sandwich

Meat marinated in labneh and lemon,
grilled and wrapped in saj bread. Served
with [ries and tahina.
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Chicken Koobideh Sandwich

Minced chicken marinated with onions,
garlic, and saffron, grilled and wrapped in
aj bread. Served with fries and tahina,
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Chicken Tikka Sandwich

Chicken thigh marinated in labneh and
lemaon, grilled and wrapped in saj bread.
Served with fries and tahina.
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Bread & Rice
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Mulauwah Bread

Yemeni bread folded with ghee and sesame |
seeds and cooked inside a clay tandoor

Makarem Rice

Signature long-grain rice dish cooked with
Makarem special spices
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Rutab Bread Mandi Rice

- Soft-layered bread prepared with ghee and
baked in a clay tandoor

Special long-grain rice dish seasoned with
| Eastern Arabian spices
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Madfoun Rice

Special long-grain rice dish with Eastern
~ Arabian spices and ghee

Rashoosh Bread
Yemeni bread baked inside a clay tandoor
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White Rice Saffron Rice
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Yogurt
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‘ Extra Salad
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Makarem Hot Sauce
Yoghurt, green chillies, garlic, coriander,

Fresh creamy yogurt
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Chutney

Fresh tomatoes, coriander, mint, garlic, green
chillies, and fresh lemon
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Extra Soup
Additional serving of soup
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Desserts
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Kunafa Cream

Crunchy, buttery dessert made from
vermicelli, stuffed with cream, and served with
sugar syrup

' Kunafa Cheese

Crunchy, buttery dessert made from
vermicelll, stuffed with cheese, and served
with sugar syrup
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Fettah Makarem

I:-'5\| Dessert made of mashed bread with dates,
cream, bananas, and honey

| Kunafa Nutella

Crunchy, buttery dessert made from
vermicelli, stuffed with Nutella, and served
with sugar syrup
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Fettah Mix ¥

Mashed bread with dates and bananas, “I -
garnished with black sesame seeds
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& Traditional Omani dessert made with
almonds, caramelized sugar, rose water and
saffron
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Fresh Juices
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Lemonade
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Orange Juice
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Mango Juice
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Pomegranate Juice
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Pineapple Juice
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" Banana Milkshake
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Lemon with Mint
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Carrot Juice
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Avocado Juice
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Watermelon Juice

Green Apple Juice
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Soft Drinks

Pepsi L Diet Pepsi
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Mountain Dew
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Vimto ﬂ Water S/L
Tonic drink of mixed grapes,
raspberries, and blackcurrants
flavored with herbs and spices 1 .
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[ Spqullng Water Delightfully salty and tangy yogurt drink
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All prices on the menu are inclusive of 5% VAT



Hot Beverages
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Sweet and rich spiced tea drink from Aden,
Yemen
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Ginger Tea

Herbal tea made from ginger roots

8 AED

obacj sl
olsaeill ma 520185 5l

-y Saffron Tea

Traditional tea made from saffron threads
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Cappuccino
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Mint Tea

Green Moroccan tea prepared with
spearmint leaves
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Zaatar Tea
Wild thyme steeped in boiling water
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Dallah Coffee

Traditional Arabic coffee served in a dallah
coffeepot
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Makarem
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Let's stay connected!

n makaremdubai l&}-_makorem.restouronts makaremrestaurant

sales@makaremrestaurants.com

www.makaremrestaurants.com
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