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THE HIDDEN GEMS

The Sunkissed mountains hugging the sandy
dunes, 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 Sawa, 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.
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SAWA BREAKFAST

lgaw jolod

8amto 12 pm

The Village Platter

A communal feast honoring the morning
delights of the Levant.

Palestinian Duqqga

A blend of spices paired with earthy Palestinian
extra virgin olive oil, homemade Makdous,
labneh balls, freshly baked seeded Quds bread,
and traditional mushtah bread. A taste of the
ancient alleys of our cherished Quds.

Cheese Taboon
Freshly baked folded taboon loaded with
oriental cheese mix.

Zaatar & Pistachio Parcel

Bread loaded with zaatar & pistachio.

Wild Zaatar & Harhoura

Bread loaded with wild zaatar & harhoura.

Oriental Cheese

Bread loaded with oriental cheese.

Quds & Cheese

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

Truffle Benedict

Toasted buns, Sauteed Mushroom, hollandaise
Truffle sauce, poached eggs.

Eggs Your Way

Scrambled | Sunny Side Up | Omelet
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All prices are listed in Qatari Riyal (QAR)
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SAWA ALL DAY
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Served with a selection of flavored 98 9 &asioll SLitojaoll (1o dcgoao @o padi
cracker & Jerusalem bread 2ilbJl Gubaudall gusdll 45
Badounsie duunigady
Back to the roots, tahini, lemon and parsley P9l .goob diualb gl JI 6sgell

Guigaalg.
Labneh & Makdous 92509 did
Sacked yoghurt with spicy walnut & eggplant pickles. iodl gladsWig jladl sg2dl go .
Zubaa Salad g9 1 dblw
Fresh zaatar, Fresh Pomegranate, lemon and olive oil. UGl Cyjg .udob gl pjUb Jic.
Confit Sumac Onions Gloudl Cudbigs Juoy
Onions cooked in a virgin olive oil seasoned with @lowdb Juio gyl U pgubbo oy
sumac. A selection of compound butter inspired syl 61 go 6juoo degann

from the seasonality in the levant region.

SALADS SlbLudli

Beetroot & Goat cheese 79 JeloJl (o9 yaioud|
Beetroot raviolis loaded with Lebanese goat Sl jelodl guay gudunall aioudu! Jguoly
cheese, fresh orange segments, lemon caviar, a clpuas dalw .ggod Juols ojlb JWaiy Al
bouquet of greens and roasted hazelnut. .uo0o0 §aug
Aubergine Salad 64 gLuiiWwl dboluw
Basil labneh, grilled tomatoes, fried eggplant, Lo glaiil dyguive plolob .glay b dwd
homemade Makdous, fresh basil and 0loyg 2jlo Yloyy \Jio pugaso

pomegranate seeds.

SOUPS &Uygudl

Lentil & Lamb Soup 54 gl aadg guaell cluo
Lentil soup with cooked lamb and crispy duadl g ylall pal go guaell &yguls
onions. .uluoyéall
Seafood Soup Jol ylol el
Fresh seafood poached in a delicious creamy 68 o8l go Julall go dsjlnll dyyadl Gugsle
seafood. Julgillg

SHdl JUuPL Jlewdl eros
All prices are listed in Qatari Riyal (QAR)



MEZZE &jlaJi

Classic Hummus

Classic creamy hummus.

Truffle Hummus Beiruti
Hummus with vegetables, black truffle paste,
crispy chickpeas and smoked almonds with
parsley infused olive oil.

Eggplant Trio

Eggplants dressed in eggplant skin infused oil.

Chicken Cheese Borek
Crispy borek loaded with chicken and oriental
cheese mix, layered with dried zubaa.

Batata Harra
Roasted baby potatoes topped with Harra
Hollandaise sauce and chili caviar.

Saidon Charm
Provencal Lemon garlic lentil salad with
marinated grilled prawns.

Fattet el Kafta

Wagyu Kafta balls, chickpeas, pine seeds,
sumac and garlic yoghurt with crispy pita.

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

Waraq Enab Bel Zeit

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

Kibbeh

Kibbeh stuffed with lamb ras asfour and pine
nuts, yogurt sauce and coriander powder.

Lobster Kibbeh

Cone shaped kibbeh loaded with lobster served
on top of oriental coriander marinara sauce.
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MAINS

Qatari Lamb Majbous
Reinvented majbous rice with premium lamb
shank, dakous fluid gel & black lime meat fat.

Chicken Musakhan

Chicken musakhan in a pastry dough, baked
and served with sumac emulsion.

Truf & the loin

Truffle lamb tenderloin crafted with
overlapping layers of truffle and tender lamb
fillet and coriander sauce.

Warak enab bel lahme
Rice with minced wagyu wrapped in vine leaves
and lamb tenderloin.

Pecan Truffle Kibbeh

Kibbeh loaded with mushrooms and pecans,
yoghurt sauce with pecan garlic crumble and
corriander brown butter.

Wagyu Soujok Fillet
Tomato soujok salsa with wagyu fillet and
garlic yoghurt cream and soujok crumble -
served with wagyu fat vermicelli rice.

Samke' Trabulsieh

Seabass fillet with tahini vegetable tan, mixed
nuts and served with a side of burnt onion
pilaf.

Lamb Maglooba
Classic Maglooba rice with lamb shank served
with a side of oriental tzatziki.

Smoked Lamb Freekeh

Roasted freekeh grain, roasted lamb shoulder
with cucumber yoghurt & lamb jus.
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TROLLEY EXPERIENCE

Salt Crusted Fish 480 loJU dSouw
Catch of the day served with a saffron baby Mol §po2dl $)B8 go 028y o9l apo
prawn curry, fermented green chili salsa Verde 6p05d0ll pasl Jelall dwnbo (glracil
and coriander sumac vermicelli. 6pj8Jlg GlowdU d e illg
Truffle Maftool JSI UL Jgido
Maftool glammed up with a dash of truffle, 280 @l doyysg Lawall Jolsill go Jgianll
served with wild mushroom gravy. ) sl i

il Gubi

SIDES
Saffron Rice 38 Jlpacpu jyi
Vermeceli rice 32 & gre U jji
Onion Pilaf 38 Juadu jyi
Roasted Potatoes 36 dyguito Ublny
Zaatar potato Muslin 34 gubladl gugoo
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DESSERTS

Pistachio Kibbeh

Pistachio dough with our signature pistachio ice
cream, served with orange and vanilla cream

Date Pudding &
Ricotta Ice Cream

Homemade date pudding with toffee sauce
and ricotta ice cream

Arabic Coffee Chiffon

Chiffon cake soaked in Arabic coffee with
saffron white chocolate and Chantilly cream

The White Peak

Chiffon cake, milk sauce, peach and dried
apricot tartare, saffron hibiscus biscuit with
gashta cream and pomegranate apricot jelly.

Halva Silk Road

Almond crumble, with cardamom chocolate
molten cake with barazek tuile and served with
a side of halva chocolate ice cream.

Pistachio Trifle

Oriental trifle made of pistachio semolina base
with oriental cheese and traditional maamool
crust.
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