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Cold Mezze 
Beetroot salad ~ walnut ~ citrus 
Beetroot carpaccio with walnut, date dressing and citrus

Cauliflower ~ grape ~ turmeric 
Cauliflower tabouleh, grapes, seeds and pickles

Baby marrow ~ goat cheese ~ mint
Goat cheese ravioli and baby marrow sauce, green apple and        
dried mint 

Hot Mezze
Crispy Ladyfish ~ kuku spices 
Breaded ladyfish alongside kuku spiced tartare sauce

Herbs samboussek ~ confit lemon 
Delicate samboussek stuffed with herbs, labneh, and confit lemon

Lentil ~ za’atar ~ tarragon
Lightly spiced lentil soup and toasted pita

 
 

QAR 40 
          

QAR 50 

QAR 60 

QAR 80 

QAR 40 
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Signature Mezze

Lamb kofta ~ buckwheat ~ cardamom 
Lamb koftas grilled over embers, green cardamom labneh and 
puffed buckwheat

Hammour tandoori ~ naan bread 
Hammour fish-stuffed naan bread with tandoori spices

Brussels sprouts ~ date molasses ~ labneh 
Brussels sprouts fried with seven spices, served with pomegranate 
jewels and date labneh

Main Courses

Koffer ~ romaine lettuce ~ green olive 
Grilled koffer fish, romaine lettuce, olive tapenade and              
mint sauce

Red snapper ~ fennel ~ saffron 
Red snapper fish and caramelized fennel in a saffron broth

Beef margoog our way
Slowly cooked beef cheek, pasta, orange sauce and aromatic broth

Quail ~ tamarind ~ pistachio 
Seared quail and offal, tamarind yoghurt, raisins and pistachio 

Cumin madroba
Whole wheat stewed with lamb, spices and ghee

Portobello mushrooms ~ spinach ~ hazelnut
Roasted portobello mushrooms, buttered spinach and                 
toasted hazelnut

 
 QAR 60

QAR 50 

QAR 50 

QAR 110 
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QAR 110 

QAR 80 

QAR 80 



Jiwan Sides

Majboos rice 
Long grain basmati rice, bell pepper and nuts

Vermicelli rice 
Brown butter vermicelli pasta mixed with basmati rice and toasted 
almonds

Ginger rice
Indian basmati rice, grated ginger, pickles and coriander 

Sharing Dishes

Assortment of Jiwan mezze                                                                                                                        
Explore the flavours of the Middle East with a selection of our        
most popular mezze

Confit lamb shank ~ vermicelli rice                                                                                                        
Confit lamb shank cooked Mansaf-style, served with vermicelli rice 
and toasted almonds           

Assortments of Jiwan sweets                                                                                                                    
A selection of desserts selected by our pastry chef and served 
mezze style

Desserts

Jiwan baklava 
Buttery, flakey biscuits with espresso chantilly, caramel and           
Arabic coffee gel

Date soufflé
Oven-baked date soufflé, laban sorbet

Chocolate churros
Black cardamom churros, chocolate sauce

Pistachio cheesecake
Oat crumble base, pistachio and saffron mousse

Fruit delight
Lemon and za΄atar sorbet, confit skins and wedges, honey granola

Ice cream and sorbet selection
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Lentils soup ~ za’atar ~ tarragon

~
Hammour tandoori ~ naan bread

Cauliflower ~ grape ~ turmeric

~
Beef margoog our way

Majboos rice

~
Fruit delight

Chocolate churros
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Lentils soup ~ za’atar ~ tarragon

~
Lamb kofta ~ buckwheat ~ cardamom

Beetroot salad ~ walnut condiment

Herbs samboussek ~ confit lemon

Baby marrow ~ goat cheese ~ mint

~
Koffer ~ romaine lettuce ~ green olive

Beef margoog our way

~
Fruit delight

Jiwan baklava
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Herbal granny smith 
Green apple, lemongrass and dill

Iced jasmin and lychee tea 
Green jasmin tea, lychee puree and lemon

Mint colada
Coconut water, pineapple, coconut puree and fresh mint

Passion fruit fizz
Passion fruit, lime, fresh mint and soda water

Pink punch
White grape, cranberry, orange and hibiscus infusion

Raspberry ale
Raspberry, fresh mint, lime and ginger ale

Peach sour
Peach puree, green chili, basil honey and soda water

Jiwan experience pairing
Three mocktails to be paired with your Jiwan menu

QAR 25 
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Fresh orange juice                                                                                QAR 20

Sprite                                                                                                     QAR 20

Coca-Cola                                                                                             QAR 20

Evian still water 			                                                  QAR 35	

Evian sparkling water                                                                           QAR 35

H O T  D R I N K S 

Single espresso                                                                                     QAR 20 

Double espresso                                                                                   QAR 25 

Espresso macchiato                                                                             QAR 25 

Arabic coffee                                                                                        QAR 20 

Cappuccino                                                                                           QAR 25 

Americano 			                                                               QAR 20	


