
Café 302 
Lunch & Dinner menu

Soup of the Day 
Served with croutons and lemon

Cold Mezze 
Hummus (V)
Moutabel (V)

Fattoush salad (V)
Tabbouleh salad (V)

10 of Chef’s Choice Daily Salads

Hot Mezze: 
Fried Meat Kibbeh (N)

Mixed Fatayer: meat, spinach,
cheese, spring roll, falafel, 

Vegetable samosa

Main courses by day:
Day 1: 

Koussa & Warak Enab, Kofta with Potato, Grilled Salmon
with Lemon Butter Sauce, Beef Steak with Mushroom

Sauce, Mashed Potato, Steamed Vegetables, Spaghetti
Seafood Sauce, Chana Masala 

Day 2: 
Chicken Molokhia, Breaded Fried Fish, Iranian Mixed Grill,
Beef Goulash, Steamed White Rice, Cauliflower and Peas

au Gratin, Penne Alfredo Sauce, Aloo Gobi

AED 119 per person



Day 3: 
Chicken Freekeh, Beef Stew with Okra, Seafood Stew, Fried
Fish, Ratatouille Vegetables, Macaroni & Beef Gratin, Herb

Potato Wedges, Paneer Butter Masala

Day 4: 
Tandoori King Fish, Beef Cordon Bleu, Koussa & Malfouf Rolls,

Roast Chicken, Paprika Potato, Grilled Vegetables, Pasta
Bolognese, Dal Curry 

Day 5: 
Chicken Joojeh Kabab, Daoud Basha, Grilled Salmon with
Saffron Sauce, Seafood Biryani, Pasta Provencal, Sautéed

Vegetables, Roasted Potato, Vegetable Korma

Day 6:
 Fish Sayadieh, Breaded Fried Chicken, Laban Ummu, Butter

Chicken, Steamed Vegetables, Mashed Sweet Potato,
Spaghetti Carbonara, Aloo Matar

Day 7: 
Shish Barak, Grill Oriental Chicken, Grilled Fish with Lemon Dill

Butter Sauce, Beef Stroganoff, Penne Bolognaise, Minted
Green Peas and Carrot, Baked Potato with Cheese, Navratan

Korma

Day 8: 
Beef Stew with green Peas, Chicken Shish Taouk, Sweet &

Sour Shrimps, Chicken Cordon Bleu, Cajun Potato, Sautéed
Vegetable, Vegetable Lasagna, Aloo Palak
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Desserts
Fresh Fruit Salad (V)

Selection of Arabic Sweets (N)
Selection of French Pastries (N)

Selection of Sweet Glasses 

Umm Ali (N)
or

Kunafa Cheese (N)

Beverages: 
Water

Soft drinks
Juices

Bread
Served on the buffet

All prices are in UAE Dirhams and inclusive of all governmental
fees, service charge and applicable VAT. We kindly request you to

advise us if you are allergic to any of the menu items.
We will be more than willing to adjust our menu in order for you to
enjoy an allergy free dining experience with us. (V) Vegetarian, (N)

Nuts, (S) Seafood

Day 9: 
Chicken Moussaka, Kofta Khashkhash, Fish Tempura with Chili

Mayo, Stir Fried Beef, Pasta Scampi, Buttered Vegetable,
Mashed Potato, Red Bean Masala

 
Day 10: 

Beef Stew with Green Beans, Oriental Mixed Grill, Grilled Fish
with Chives Butter Sauce, Kibbeh bil Laban, Parsley Potato,

Grilled Vegetable, Pasta with Beef ham, Olives and Sun dried
Tomato, Vegetable Curry 
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	Café 302  Lunch & Dinner menu
	AED 119 per person
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