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LEBANESE CUISINE

Bushra by Buddha-Bar, meaning “good news” in Arabic, proudly presents a menu that is a love

letter to Lebanese cuisine - from the mountains of the Bekaa Valley to the fishing villages of the
Mediterranean coast.

Lebanese cuisine is a celebration of life, family, hospitality, and culinary fraditions that highlights
freshness, flavor, and abundance. At Bushra by Buddha-Bar, we honor these traditions while
presenting them through a contemporary lens. Our chefs craft dishes that respect ancestral

recipes while embracing modern techniques and presentations. The result is a menu that feels

both familiar and exciting, comforting and adventurous.




COLD MEZZE

Tabbouleh

A mix of parsley, onions, spring onions,
fomatoes, lemon, oil, lemon zest, fresh
mint, and spices

Fattoush (G)

A mix of leaves and vegetables with sumac
vinaigrette, pomegranate molasses, fried
bread, and pomegranate seeds

Halloumi Fig (D, N)

A mix of arugula, za’atar, and purslane
topped with grilled halloumi, fresh figs,
pomegranate seeds, and sunflower seeds,
finished with a delicate honey vinaigrette

Crunchy Watermelon (D, SS)
Crunchy cucumber, mint, watermelon,

Bulgari white cheese, olive oil, and
roasted sesame seeds

Baladia (D, SS, N)

Rocca, lentils, beetrooft, baladi cheese,
pomegranate seeds, black sesame seeds,
and walnuts with lemon oil dressing

Hummus Classic (SS, G)

Blended chickpeas with tahini, olive oil, fresh
mint, and lemon

Hummus Bushra (SS, G)

Hummus topped with sun-dried tomatoes,
green capsicum, radish, almonds, za’atar,
cumin, olive oil, and sakura mix

Movutabal Classic (D, SS, G)

Char-grilled eggplant blended with yogurt
and tahini, seasoned with lemon, and
garnished with pomegranate seeds,
sumac, olive oil, and sakura mix

g0 pbloblls 523 Y duadl (ol «uisaidl oo o
Jlsdls 3l g limil crsaell i crsad) o

Uegs
o Blowd] dals go wlgrasdly 3lydl (o zje
aledl Casy 5o o us 9 oloyl

oillg polxll di
ooy cod dysdun gl i (Al i)y
Jusll dals go padi guaddl slgs yodsg

ool ey (doylsely dusr by (glis (inojdo Yl
[U=Y-C Y WV}

dyaly
208 oladl Co cdgals di cyaiads was ey

osadll cuj dalo go jaxdlg Sgusdl oo

SewdS jae>

gl (ol cu cdigbll go woree pao>
agadlly z5lJI

Sy yo>

loSlu zje «o il cujo ogas « e

o digb « b zojoe (a9 Godre olxidly
gl cnie @lawdl (plodl Loy (jo «ogadlly
oSl o

G - Cluten | SF - Shell Fish | N - Nuts | D- Dairy | V - Veg | SS - Seasame Seeds

Alpallg doanll oy Jouinig wguiljloll jomyaJU )94 0]l 2wl
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.




COLD MEZZE

Caramelized 50 Jrol,SIL i

Movutabal (D, G, N, SS)

Moutabal with caramelized onions, Cuio ooy o «Joyla oladdly oy o Juio
char-grilled eggplant, walnuts, fresh basil, zib glisi o3l
olive oil, and mint

Grilled Aubergine (D) 45 Sgudro ylkdl
Char-grilled eggplant topped with Jadl oz Jalall eblablly Jhse gadn olxidl
tomatoes, green capsicum, spring onions, osedll cuy dalog paill o ‘gL'.zi.ll PR
fresh mint, garlic yogurt, and lemon

dressing

Muhamara (N, G) 49 d oo

A blend of nuts, sweet pepper paste, Oox=o gladl Jalall gommo ¢l jwukll (4o zj0
tomato paste, olive oil, rose water, and clo ol cuj cpblabl gamsma bl Jalal
pomegranate molasses aladl Gusag 859

Mjawhara (D, N, G) 49 5,290

Bulgari cheese ball mixed with feta, coloyg Biad (L (dyylely dius (ro WIS
pistachios, and basil, coated in Ol do go padi «cuilly olodl Cgusy Slhse

pomegranate seeds and raisins, served

IyoS L 733
with crackers and sakura mix sl oo

Labneh Garden (D, G, N) 55 oyl did
Labneh with za'atar bread, olives, and 3o (glimig gois) « sic I jus 2o did

mint, topped with a za'atar-pistachio mix, Jaldg layl wae «@iwdllg yie il 2o
pomegranate seeds, and green chili oy

Warak Enab (SS, D) e (§)y9
Vine leaves stuffed with rice, tomatoes, couigaddly Jadl cablabl ¢5y3b Bgioe wiic Slyol
onions, and parsley, cooked with lemon, osuil caig glodl Guss «goadll dugho

pomegranate molasses, and olive ol

Tebleh (G, D) 65 du S
Silky raw lamb blended with special bulgur Oox=og dols ilgig J€ 5o zojan peli L Boys pd
spices and garlic paste : agdll
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HOT MEZZE

Grilled Halloumi (D)

Grilled halloumi, fomatoes, arugula, olives,

basil oil, and pomegranate molasses

Cheese Rolls (D, G)

Crispy rolls filled with Akawi and Bulgarian
cheese and fresh za'atar

Sambousek (G)

Crispy dumplings filled with, caramelized
onions, meat, and sakura mix

Kibbeh (D, G, N)

Dough filled with caramelized onions and
meat, served with yogurt and pomegran-
ate molasses

Batata Harra (G)

Crispy potato cubes, garlic, chili paste,
coriander, paprika, and lemon wedges

Ras Asfour (D, N, G)

Tender beef cubes cooked with lemon,

pomegranate molasses, roasted almonds,

spring onions, and spices

Hummus Meat (SS, G)

Hummus fopped with tender beef cubes,
olive oil, roasted pine nuts, and spring
onions

Roasted Cauliflower (SS, N, D)

Whole roasted cauliflower topped with
hummus, tarator, sun-dried tfomato purée,
coriander oil, fresh za'atar, and pistachios

Sujuk (G)
Spicy Lebanese sausages, green chili,
garlic, tomatoes, lemon, and spices
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HOT MEZZE dislw lao

Makanek (G, N) 65 Sl
Lebanese sausages cooked with lemon, wigddy (glodl puus (yaedIl dgho dulid Gilds
pomegranate molasses, parsley, and Al pelyg dddo bl wlsSo go Jilgig
spices, with crispy potato cubes and pea

shoots

Chicken Liver 65 Zl>o duus

Chicken liver cooked with garlic, lemon, o (gladl s cggadll (poill digho zlro 80

pomegranate molasses, pomegranate PN pely ¢ slalg oloyl
seeds, spices, and pea shoots

Falafel Tarte (SS, G, D) 35 Jods o,y
Crispy, tart-shaped falafel, tarator, mint, pblab (glimi (disb go wyli JSus e L ,do NS
cherry fomatoes, radish, turnip, and chili sl Jaladl ey et (b (dyyyS

pickles

Kafta Bi Tahini (SS, N, G) 60 dig>dally diss
Grilled kofta served with orange tahini, (oloy Lo (AW y diumb go dygdio d28S
pomegranate seeds, parsley, and pine MOy Suigddy

nuts

Fattet Bushra (G, D) 85 Sy did
Chickpeas, eggplant, and crispy onions i poill ga Lehe yitaydo Jayg leddl (jans>
cooked with garlic, olive oil, pomegranate OlS Guylymy Ghse (gastly ployl s (sl
molasses, and cumin, topped with arayes Blawg Gioyie Loy «padll oo
kebab, garlic yogurt, crispy onions, and ’ T

sumac

Octopus Provencal (L) 125 Jlwidg y bgins
Grilled octopus and cherry tomatoes dalay dgho dy))S pblab 2o Gguiw badasi
cooked in alemon-coriander sauce 5;4jg|9 asadll

SOUP dyjquu

Yellow Lentil Soup 45 elybo yuac dyyguds

A blend of cooked red lentils with onions, o 2."& tg.g.bllmgl ool o zuie

garlic, celery, cumin, and turmeric, served . i o [ sl emadll
with toasted bread and lemon 3> o puds S Slg Uw uuS)fJ poil
asadll Zilydg aease

Chicken Vermicelli Soup (D, G) 55 4 yueddb o doygud
Chicken cubes, carrots, onions, garlic, and Pu“ﬁ cuuigadyg pgt s i czlrs wlisse
parsley, served with toasted bread and agedl] 7l g aaswe s go

lemon
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CHARCOAL GRILLS

Boneless Grilled Chicken Half
(D, G)

Tender marinated chicken served with steak

fries, garlic paste, and pickles

Boneless Grilled Chicken
Whole (G)

Tender marinated chicken served with
steak fries, garlic paste, and pickles

Tawouk (G, D)

Tender marinated chicken breast cubes
served with steak fries, garlic paste, and
pickles

Lebanese Kafta (G, D, SS)

A mix of minced lamb, onions, parsley,
and spices, served with steak fries, pickles,
biwaze salad, grilled fomatoes, and onions

Arayes Kafta (G, D, SS)

A mix of minced lamb, onions, parsley,
and spices, spread on Lebanese bread
and grilled, served with steak fries, pickles,
biwaze salad, grilled tomatoes, and onions

Kabab Halabi (G, D, SS)

Minced lamb skewers with spices, served
with steak fries, pickles, biwaze salad,
grilled tomatoes, onions, and chilis

Lamb Chops (G, D)

Grilled lamb chops served with stecak fries,
pickles, biwaze salad, grilled tomatoes,
and onion

Baby Veal (G)

Grilled veal skewers served with steak fries,
pickles, biwaze salad, grilled fomatoes,
and onions
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CHARCOAL GRILLS

Mix Grill Platter (D, G)

Baby veal, Tawouk, Kafta, and Kabab
Halabi, served with steak fries, pickles,
biwaze salad, grilled tomatoes, and onions

Royal Lebanese Seafood
Platter with Lobster (SF, G, D)

Grilled sea bass, lobsters, jumbo shrimp,
fried calamari, octopus tentacles, and
mussels, served with steak fries, pickles,
biwaze salad, grilled onions, charred
lemon halves, garlic sauce, and tartar
sauce

SIDE DISHES

Fries (D, G)
Saffron Rice (D)

Yogurt Cucumber (G)

Red onions, dill, cumin, and yogurt
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SWEETS

Um Ali (D, G, N)

Crispy croissant soaked in flavoured milk,
mixed nuts, topped with cream and
cinnamon, then oven-baked

Knefeh Croissant (D, G, N)

Crispy croissant filled with Knefeh, fopped
with Nutella sauce, and pistachios

Jabal Lebnan (N)

White cotton candy with Ashta ice cream,
pistachios, and Nutella sauce

Layali Bushra (D, N, G)

Layered mafroukeh with almonds, smidieh,
banana, and Ashta, topped with roasted
almonds and served with blossom water
sUgar syrup

Halawet Al Jeben (D, G, N)

Semolina cheese dough filled with Ashta,
garnished with pistachios and dried rose,
served with blossom water sugar syrup

Raha Sensation (D, N, G)

Oreo crust filled with cream, topped with a
layer of Raha Rose and pistachios

Ashtalieh (D, G, N)

Mastik and blossom water—flavoured
pudding, served with Jallab syrup and
pistachios

Lazy Cake (G, D, N)

Traditional chocolate biscuit cake rolls,
drizzled with Nutella sauce
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HOT & COLD BEVERAGES

COFFEE

Espresso

Double Espresso
Americano
Cappuccino
Latte

Flat White

FRESH JUICES

Orange
Pineapple

WaterMelon

SOFT DRINKS

Fanta

Coke

Diet Coke
Coke Zero
Ginger Ale
Sprite

Sprite Light
Ginger Beer

83)Wlg &islul SUgpirall

TEA

Black Tea
Green Tea
Ginger Tea
Jasmine Tea
Chamomile Tea

Moroccan Tea

MINERAL WATER

Voss Still
Voss Sparkling

NON ALCOHOLIC BEER

Heineken 0.0

ENERGY DRINKS

Red Bull 45
Red Bull Sugar Free 45

Red Bull Watermelon 45
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