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BREAKFAST AND LUNCH MENU
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At Sawa, we're not just serving hearty contemporary delights;

we're crafting experiences centred around the heartbeat of

Levantine culture - family. Our core values revolve around the
power of support and the joy of shared moments.

On our tables, it's not just about the dishes; it's about the
stories woven, the experiences shared, and the moments of joy
that linger long after the plates are cleared. We believe in the
magic that happens when loved ones gather around a table,
where every bite is a celebration of togetherness.
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FLAVORSOME JOURNEYS

The Village eAr138 dy o)l
A communal feast honoring the morning sl Blesi o sbgiluo duclos dslo
delights of the Levant, we take you on a o Jue plo Jldloy (6 Wit (ol
journey to a misty mountain morning, with G0l 6 jous ploil go
the sounds of Fairouz echoing in the air
~ - F . . e e

Palestinian Duqqa AR 99 il 645
A blend of spices paired with earthy Palestinian ool g Ul cuj eo Julgll go 2 jo
extra virgin olive oil, homemade Makdous, W8 5 Al Oly8  Jjiadl gugado Jadl
labneh balls, freshly baked seeded Quds bread, 00 Aol a0si sl abudiollg .ognll
and traditional mushtah bread. A taste of the ddsiell guaall dsji

ancient alleys of our cherished Quds

SIMPLY EGG ITEM

Classic Benedict QAR72 Al lgady s
Toasted buns, Sauteed spinach, hollandaise UOW .yoGo PG g Ailuw .yonao 15
sauce, poached eggs Gglwo
Truffle Benedict AR 84 : JOISUL Csual
Toasted buns, Sauteed Mushroom, hollandaise 6lasJy jailge ol abguw Jno .goaao s
Truffle sauce, poached eggs ol yow
Eggs Your Way oar54 clidypb Jle gy
Scrambled | Sunny Side Up | Omelet Culogl | gguce | bglio
Turkish Eggs ar68 GSH udy
Poached eggs, Sour sacked yoghurt, Parsley Oil, Al guigaddy cy il gl ol gglwall gayll
croutons, Aleppo butter o]l dadul 63 luoydall

duiJl Gub il

SIDE DISHES

Roasted Potatoes aar 36 dyguiio Ublny
Green Mesclun Salad AR 36 clpastl dblw
Fruit Salad oArR 34 dslgs dnlw
Toasted Brioche aar14 UO020 JUGIH
Saffron Rice QAR 38 glpe Iy jyi

Onion Pilaf QAR 38 Juoduy jji



FROM THE OVEN

Cheese Taboon
Freshly baked folded taboon loaded with
oriental cheese mix

Wild Zaatar & Harhoura

Homemade bread loaded with wild zaatar &
harhoura mix wrapped in a parcel

Oriental Cheese
Homemade bread loaded with oriental cheese
wrapped in a parcel

Zaatar & Pistachio Parcel
Homemade bread loaded with signature zaatar
& pistachio wrapped in a parcel

Spinach Loaf

Oriental calzone filled with citrusy spinach &
purslane mix, onions, sumac and halloumi
cheese

Quds & Cheese

Charcoal grilled Homemade Quds loaf filled
with Akkawi cheese, Palestinian olive tapenade,
and Spicy Aleppo butter

8y Wl & aliioll
COLD MEZZE

Avocado Valley

Fresh green salad topped with avocadoes and a
bunch of seeded crackers, dressed in zaatar
sumac dressing with hints of toasted sesame
and tahini

Aubergine Salad

Basil labneh, grilled tomatoes, fried eggplant,
homemade Makdous, fresh basil and
pomegranate seeds

Spinach & Purslane Bel Zeit
Sauteed spinach and purslane dressed in our
signature grape molasses dressing with sumac,
crispy onions and garlic chips

Artichoke Salad

Thinly sliced artichokes dressed in garlic confit,
emulsified lemon and extra virgin olive oil
garnished with crispy artichokes

Classic Hummus

Classic creamy hummus
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Hummus Soujok

Creamy hummus topped with soujok

Waraq Enab Bel Zeit

Vine leaves parcel, fresh tomato and parsley
rice, lemon oil dressing, rice cracker

Grilled Nabulsi

Perfectly grilled Nabulsi cheese, topped with a
fresh cherry tomato salad

Fattet El Shish Barak

Vermicelli rice, fried garlic, unconventional
lamb shish Barak, warm yoghurt siphon

Prawns Harra
Signature spicy lemon-tahini sauce, topped
with grilled prawns

Muskhan Fatte

Crispy sumac cracker topped with chicken
musakhan, fresh yogurt, crispy onions, and
bread

Kibbeh

Classic kibbeh stuffed with lamb ras asfour and
pine nuts, served with yogurt sauce and
topped with coriander powder

Wagyu Fattet El Batenjen
Grilled eggplant, chickpeas, sumac yogurt,
crispy bread, pine seeds, coriander garlic
brown butter

Madrouba Croquettes
Signature Qatari madrooba reinvented in a
croquet format served with curry mayo

HOT MEZZE

QAR 62

oArR 64

QAR 58

QAR 68

QArR72

QAR 68

QAR76

QAR79

oAR 64
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Lamb Magqglooba

duuu !l §ub il
MAIN COURSE

oar142

Classic Maglooba rice with lamb shank served
in a classic pot with a side of oriental tzatziki

Chicken Zaatar

QAR 94

Half boneless baby chicken, roasted potatoes

dressed in sumac and zaatar tahini sauce

Lamb Chops

oAr 140

Grilled lamb chops served on a mashed potato,
with zubaa chimichurri sauce and whipped

garlic

Seabass Oriental

Rolled seabass on top of creamy grilled
eggplant served with a side of lemony
provincial tomato sauce

Qashta & Strawberry

AR 128

S gladl
DESSERTS

QAR 68

Macerated strawberry, fresh gashta, creamy

muhalabiya, whipped honey, homemade

granola

Date Pudding &
Ricotta Ice Cream

QAR72

Homemade date pudding with toffee sauce

and ricotta ice cream

Arabic Coffee Chiffon

Classic chiffon cake soaked in Arabic

QAR 68

coffee-infused cream, topped with saffron

white chocolate and Chantilly cream

Pistachio Kibbeh

Pistachio dough filled with our signature
pistachio ice cream, served with orange

QAR78
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DINNER MENU
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THE HIDDEN GEMS

The Sunkissed mountains hugging the sandy
coasts, the memories. the legacy, the Remnants of
Canaans and Phoenicians brought together. From
the splendid cities to the vibrant valleys, Sanad is
a garland of reminiscences, aromas and countless

tales. A delightful interpretation of what this region
has to offer with a modern contemporary twist on
presentation and techniques. The forgotten gems
reinvented to earn back its spark. At Sanad, we took
the beautiful tressures of the region and crowned
it with state-of-the-art techniques to reglaze the
authentic flavors with a contemporary twist.

Sumac, dried damask, bulghur, zaatar, tahini,
oranges and olives are all celebrated in a very
unconditional set up! At SANAD the humbleness of
the region’'s gems are getting glammed up with a

generous pinch of nostalgia.
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LEVANTINE TAGHAMEES - QR 98

Served with a selection of flavored cracker & Jerusalem bread

Badounsie
Back to the roots, tahini, lemon and parsley

Labneh & Makdous
The favorite munch across the levant, sacked yoghurt with
spicy walnut & eggplant pickles

Zubaa Salad
fresh zaatar, Fresh Pomegranate, lemon and olive oil

Confit Sumac Onions
Onions cooked in extra virgin Palestinian olive oil seasoned with sumac

A selection of compound butter inspired from the seasonality
in the levant region

SOuUP

Served with a side of charred Lebanese bread

Lentil & Lamb Soup - QR 54
Brown lentil soup with shredded slow cooked lamb, steamed lentils
and a bunch of crispy onions

Seafood Soup - QR 68
A garland of fresh seafood poached in a delicious creamy seafood
broth with hints of spice



MEZZE

Beetroot & Goat cheese - QR 79
Beetroot raviolis loaded with Lebanese goat cheese, drizzled with extra
virgin olive oil, sea lettuce sea salt sourced from the Lebanese coastline.
fresh orange segments, lemon caviar, a bouquet of greens and roasted
hazelnut. Dressed in our signature citrus dressing

Eggplant Trio - QR 62
Explore the region with this dish, the festival of eggplants dressed in
eggplant skin infused oil

Salmon Mosaic - QR 88
Inspired from the broken tiles, fresh tomato and parsley salad crowned
with Raw Salmon mosaic cured and wrapped with pickled grape leaves,
served with a side of puffed sumac rice

Truffle Hummus Beiruti - QR 72
Loose Hummus with Lebanese seasonal vegetables, black summer truffle
paste, crispy chickpeas and smoked almonds dressed with parsley infused
olive oil

Seabass Carpaccio - QR 118
Paper thin raw seabass carpaccio topped with sumac foam green apple
slices and orange caviar dressed in our oriental herbal salsa verde

Chicken Cheese Borek - QR 72
A sensational Layers of crispy borek loaded with chicken and oriental
cheese mix, layered with dried zubaa and aromatized with burnt thyme
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Batata Harra - QR 64
Roasted baby potatoes topped with Harra Hollandaise sauce
and chili caviar

Saidon Charm - QR 98
Provencal Lemon garlic lentil warm salad topped with
marinated grilled prawns

Kishk Taco - QR 72
Crispy pita filled with homemade kawarma and topped
with green keshek and pain seeds

Fattet el Kafta - QR 92
Wagyu Kafta balls, chickpeas and pine seeds dressed with sumac
and garlic yoghurt topped with crispy pita

Lobster Kibbeh - QR 84
Cone shaped kibbeh loaded with lobster served on top of
oriental coriander marinara sauce



MAINS

Wagyu Soujok Fillet - QR 198
A bed of tomato soujok salsa , topped with wagyu fillet and finished with
garlic yoghurt cream and soujok crumble - served with wagyu fat
vermicelli rice

Chicken Musakhan - QR 124
Inspired from al Quds, Traditional chicken musakhan in a middle eastern
puff pastry dough, baked to order and served with sumac emulsion

Pecan Truffle Kibbeh - QR 132
Classic kibbeh loaded with wild mushrooms and pecans, cooked yoghurt
sauce topped with pecan garlic crumble and corriander brown butter

Samke’ Trabulsieh - QR 158
Seabass fillet cooked to perfection and smothered with tahini vegetable
tan, topped with mixed nuts and served with a side of burnt onion pilaf

Warak enab bel lahme - QR 138
A traditional staple, slow cooked short grain rice with minced wagyu
wrapped in vine leaves and lamb tenderloin served with garlic confit
lemon oil emulsion and splashes of whipped sacked yoghurt

Truf & the loin - QR 190
Truffle lamb tenderloin crafted with overlapping layers of truffle and
tender lamb fillet, cooked over charcoal served on a silver tray with a
Palestinian inspired coriander sauce, freshly baked taboon topped with
reinvented Andalusian Xato sauce
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SAWA EXPERIENTCE

Finished and presented on a side trolley

Smoked Lamb Freekeh - QR 320
Sourced from Amman, roasted freekeh grain cooked and smoked with 12
hours slow roasted lamb shoulder served with cucumber yoghurt & lamb
jus reduction on the side

Truffle Maftool - QR 280
The humble ingredient, glammed up with a dash of summer truffle,
sauteed wild mushrooms served with wild mushroom gravy

Salt Crusted Fish - QR 480
A heartfelt tribute to the Qatari cuisine, catch of the day served with a
saffron baby prawn curry, fermented green chili salsa Verde and coriander
sumac vermicelli

Note: limited quantities available - 30 mins prep time
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SIDE DISHES

Burnt Onion Pilaf - QR 38

Vermicelli Rice - QR 32

Zaatar Potato Muslin - QR 34

Walnut Green Apple Salad - QR 32

Tomato Purslane Halloumi Salad - QR 36

Zaatar Taboon Bread - QR 18

House Salad - QR 36
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THE HIGH NOTE!

The White Peak - QR 62
Inspired from Lebanon's snowcapped mountains, Chiffon cake soaked in milk
sauce on top of fresh peach and dried apricot tartare, saffron hibiscus biscuit
crowned with gashta cream and pomegranate apricot jelly.

Halva Silk Road - QR 72
Layers of goodness, homemade halva almond crumble, topped with cardamom
chocolate molten cake baked to order finished with barazek tuile and served
with a side of homemade halva chocolate ice cream - served warm.

Pistachio Trifle - QR 64
When heaven was made, pistachios and cheese were mates! oriental trifle
made of pistachio semolina base topped with oriental cheese and finished with
traditional maamool crust - served warm.

Creamy Dreamy - QR 68
Glammed and reinvented, creamy rice pudding, rose water and vanilla
meringue, crunchy hazelnuts, mixed berry sauce

COMPLIMENTS OF THE CHEF

A Bite to Remember
To create a memorable experience that lasts, the chef has crafted a selection of
delectable sweet bites inspired by the Levants traditional flavors and ingredients.





