


wsha

by buddha-bar

Welcome to Bushra by Buddha-Bar, an extraordinary fusion restaurant where the
ancient civilizations of the Middle East and North Africa converge with a modern twist.
Delight in a culinary journey curated by the esteemed award-winning celebrity Chef.
With a carefully crafted menu boasting a tantalizing array of Middle Eastern dishes,
Bushra promises to tantalize your taste buds like never before.



THE ART OF COLD MEZZE as,Ldl &gl

Silky Hummus @ 49 L PPEGR — PN
Silky chickpeas, tahini, parsley, lemon e,y gads dianb 5 4y e
juice and olive oil. gyl C_\_,j, 85 § o gal
Pesto Hummus (5 55 goiaedd | jmoa
Creamy delightful fusion of chickpeas, Duaball  yaasdl o cas S s
tahini, aromatic basil pesto topped with _,_,J_n_, b LSJ-h-’-" u'-’-u-" 9,‘ Wi g
flavorful green olive oil. SAY)
Pesto Hummus with 90 bgbail ea ghiwddl mea
Grilled Octopus f& o Shasll Aalis (5y55a aan
Creamy pesto-infused hummus paired (o de gans ‘a.ﬁ:a ¢ 63:74' b galar¥|
with grilled octopus and zesty lemon SEPAAT ué'_}_,m yaalf calgsy
gel, offering a burst of mediterranean. i )
Baba Ghanouj & [ 55 ague Ll
Roasted and mashed eggplant, combined gl g Lasadalf AL

; g ; 1= Dl gl o B MU B EL
with tahini, garlic and lemon juice topped ‘:. 7. N A e
with fried eggplant cubes. Gl R ks § gAY pia sy
Tabbouleh @ # 55 al g
Finely chopped parsley with onion, G.u J& 3‘9‘,&4\ ’abl.a.b Jean purgaass
tomatoes, mint, soaked bulgur and i gail yicas
seasoned with olive oil, lemon juice, salt & OFD S I 0
and sweet pepper.
Vine Leaves with Yogurt 5 =5 Jiakij ga i §,q
Tender vine leaves stuffed with rice, fresh " e ) ot ¥

ender vin ves stuffed with rice, fres o ALt g L 859
mixed vegetables and herbs, enhanced with | PR f“c Yy i
lemon juice and pomegranate molasses, oAl yuat oy = ~9 J
served with creamy yogurt. S Lf“‘-.‘.)-“ P“—‘ QLo pusa g
Fatouch @ # 55 sugall abaly
Lettuce, tomato, cucumber, radishes and B R e SN, ka7 s SRR i
toasted bread chips, dressed with a tangy aH |L.9A J3| JAS 9 U eb o £
lemon juice, olive oil and pomegranate ‘“, I e S gt o
molasses. Oyl pasag G gl cuy
Shanklish with Avocado 65 galsgal ga sid=ail
Puree (7 A (ugsgd] 9 oY (o (can yS aye
A creamy blend of mashed avocado, ‘JL.\.A-" A yUadl umw S
shanklish cheese, fresh herbs, cucumber, bell Ak |

Lalall g ¢y 9yl 3.L>Jl Jalsly

pepper, olives, and tomato.

[ Dairy §# Gluten & Shellfish 323 Raw fish  Nuts (V) Vegan

leallg doaall oy Jouinig «(5dlyloll oyl 0)9é.\.oJ| Jswll
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



THE ART OF COLD MEZZE aa,Ldl &aql

Muhammara © ¢ 49 dgod
Dough of walnuts and toasted bread s dliia yaant) yaddl g jeadl duse
seasoned with oil, tahini, pepper molasses Oladl (yusa & ?‘333 Jalsly U39 Z\A:a.a.laﬂ

and served with pomegranate molasses.

Burrata Jar Jeer (5 75 s Lilyga
Cheese burrata with baby rocket leaves, B-L R ERES e.bLaJa gy Blygedun
mix cherry tomatoes, pesto sauce, £ -OL;J.J| 3‘93_, 3 93,, Tt |

pomegranate seeds.

Rocca Salad with Zaatar 85 aunl g picy ga il aala
and Shallal Cheese (& alligl
Rocca, cheese shallal, fried eggplant, u.as.a3s ‘UL:_:.:L: Wl st.u.:. (A
cherry tomato confit, grilled avocado, 0 :(535&6 9aLs 87 ‘quJS ‘LJOLAJQ.“
caramelized walnuts, dressed with olive haacels J8 (gia) G dars (Jo S
oil, balsamic vinegar and lemon juice. i Gyasl yuacy
Shrimp with Avocado & 85 galsgdl ga ylug,
Baked and peeled shrimp with a zesty Ll dals 9 S L

citrus tahini sauce, served with sliced & u 3JI
avocado, chives and diced grapefruit. ?3"'"3 3'“533}“ C—“f'“ &2 em :

c.las.U u\g‘,sw‘,.;.ll‘g‘,u.ll

[ Dairy §# Gluten & shellfish =% Raw fish ) Nuts (V) Vegan

lallg doaall oy Jouliig «(giilyloll oyl o;gﬁ.\.o.” Jlewll
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



THE ART OF HOT MEZZE

Chicken Soup (& # 55

Fresh chicken cubes with carrots, garlic,
onions and cream served with toasted bread
with garlic butter and coriander.

Lentil Soup (& # 45

Boiled red lentils in our own way, with
onion, carrot, potatoes, fresh celery,
cumin seeds, served with toasted and
lemon wings.

Fattet Musakhan & # 85

Pulled chicken with onions and sumac,
mixed with tahini yogurt topped with
chickpeas, fried bread, and roasted
pine nuts.

Sujuk Halloumi (5 95

Pan fried sujuk sausages with
pomegranate molasses, halloumi cheese
and oregano.

Fried Calamari ¢ 70

Crispy calamari rings fried, with our
special spice mix, served with green
mayo spice sauce.

Fried Kibbeh (& # 65

Fried balls of bulgur wheat dough stuffed
with minced beef, onion and pine nuts.

Smoky Lahm B'aajin # 55

Thin, crispy flatbread topped with a
flavor-packed mixture of minced meat
with peppers, tomato, fresh herbs and
Arabic spices.

Kabab Pide (& # 65

Baked dough flat bread, stuffed with
fresh lamb kabab, special mozzarella
cheese, black and white sesame and
biwaz salad
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[ Dairy §# Gluten & Shellfish 323 Raw fish  Nuts (V) Vegan

alpallg doasdl oy Jouinig w5iljloll jamyaIb )94 0]l Jswll
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



THE ART OF HOT MEZZE

Cheese Pide (& # 59

Baked dough flat bread with special
kashkaval cheese, black and white
sesame and mozzarella cheese.

Cheese Rolls (& # 50

Deep fried filo pastry stuffed with
akawi cheese, mozzarella cheese, zaatar
and parsley.

Hazelnut Falafel iz 50

Chickpeas, hazelnut, chopped
marinated parsley served with pickled
shredded turnips and yoghurt tahini
sauce.

Beef Sambousek (& 55

Fried sambousek dough stuffed with fresh
minced beef with a mixture of spices.

Chicken Liver 65

Pan fried fresh chicken liver with
Lebanese olive oil, garlic lemon juice and
pomegranate molasses.

Hummus with Beef and Pine © g

Mixture of chickpeas, tahini with
fresh beef and spices.

Batata Harra © 30

Fried potato cubes with bushra special
spicy mixture, fresh coriander, garlic and
lemon juice.
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CHARCOAL GRILLS &
MAIN COURSE

Shish Tawook (&

Cubes of fresh chicken with special
spices, grilled on charcoal, served with
roast baby potatoes, garlic sauce and
pickles.

Farouj Mousahab & #

Charcoal grilled boneless chicken with
mixture of lemon and garlic, spices
fresh, orange peels and fresh Lebanese
zaatar, served with roasted vegetables,
garlic sauce and pickles.
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Half Meter Lamb Kabab #
Half meter charcoal grilled lamb kabab

grilled vegetables, served with
special Turkish sauce, Turkish bread,
beouaz sumaq salad and french fries.

One Meter Lamb Kabab #

One meter charcoal grilled lamb kabab

grilled vegetables, served with
special Turkish sauce, Turkish bread,
beouaz sumaq salad and french fries.

Turkish style with special Turkish spices,

Turkish style with special Turkish spices,

(sia dm) pif oo wilis
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Grilled Shrimps & [

Charcoal grilled shrimp with a mixture
of garlic paprika, fresh coriander,
lemon juice, served with grilled baby
corn, baby carrots and tarter sauce.

Beef Tikka {5 ¢

Grilled beef skewers served with grilled
vegetables, stuffed bread and potatoes,
accompanied by tahini and pickles dips.

Fg Dairy ¢ Gluten

165 Jgud)l glug
R e i A S 48l
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olly dgditl Spdall 5,3 as aads
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& shellfish 35 Raw fish Nuts (V) Vegan

leallg doaall o)y Jodinig «5ilyloll oyl 0)9é.\.o.1| Jswll
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



CHARCOAL GRILLS & duu il gldsiflg agliqgfl
MAIN COURSE N -

Mixed Grilled (& # 235 Jia aglia
Grilled kofta, green and red tawook, J.a.;i‘g a1 ag9l ‘34‘9.1.21421.“:.155
beef tikka, and a tender lamb chop. 4_,J_b R AAJ Mﬁ “5Js_, fn-l YRR
Served with grilled vegetables, stuffed o ]

bread, tahini and pickles dips. 5 DN P 5|U| 3(.:4?&!
Grilled Lamb Chops 175 digua ylall oaf adli
Fresh lamb chop grilled on charcoal to padll e do gelio (yuad) and 7l pui
with mountain herbs, fresh oregano, Uotas (Juadl Juls) 4_;.[4;" ul...,...c.yl
rosemary, spicy potato and roasted guiio | R 4_,9 =
onions. @ »9
Green Chicken Tawook (5 145 sl Gaglbs i
Grilled chicken skewers marinated ul.u.m 4.b.|a.: sLLu.o 4.:3..4...4 Cl.s.: Cl.w.n
in a vibrant green herb mix, served OO g ‘4_,‘9_‘_“‘” iy c@em £ A
with grilled vegetables, garlic Sciia A § a9l das s

cream dip and mix pickles.

Grilled Mix Seafood & [ 250  dlsua dypny Slfgsla gglia

Charcoal grilled wild sea bass, lobster, by gl axdll e (s9uis 4l oo
mpssels, fish and gulf prawns served Sl w(’:‘?”“ A ,13 Oligy yaaf
with tartar sauce.

Slow-Cooked Lamb Shank 155 o djga ga a5,
with Freekeh 5 # . H"b-‘-‘ﬁ}‘b“‘”‘-{)bduﬁﬂubﬁ‘
Tender slow-cooked lamb shank with Js_,_ll &;_l dJ"’ 3 d_ub.c. ol g Lé @Js.n
flavorful freekeh cooked in aromatic e e n T S S 2% 09 (el
spices, beef stock , ghee and diced id s

apricot served with a rich lamb sauce. 0 per
SIDE DISHES - KN | 3 Lds iJ |
French Fries 30 adia gubsls,
Saffron Rice 30 VLPETH |
Yogurt with Cucumber {5 30 sk ga gaaly

[ Dairy §# Gluten & shellfish =% Raw fish ) Nuts (V) Vegan

ilallg doaall oy Jodinig «5iljloll oy s JL OJgéA.o“ sl
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.




MORE OPTIONS gl alla

Prawns Moghrabieh # & 160 glugdl ga dupca
Moghrabieh, onions, garlic and spices | : fen 5 ‘4_‘_,

in fish stock, topped with grilled X ‘:_;s udLe_‘l_f iﬁ: DY ra sy A if
shrimp and fried onions, served ‘ji | o ‘9_&‘ | |
with red pepper puree. e Js.ls.l oA fo pud ¢ ASL J“"‘"" <)
Majboos Chicken © [H 130 alaall jugena
Arabic mix spiced rice with roasted glodl ao da 2l ol jleadls Juis )
chicken served with Arabic tomato pblablf dals s ‘am‘gy.uﬂ
sauce and yoghurt on side. subiyll g dusalf
THE ART OF MOROCCAN aupedl oY gsiqll
CORNER

Traditional Moroccan Lamb 140 ol ya Ll
Tagine [ Jupd|
Moroccan lamb tagine cooked with Jo st phadit] 99985l ao and (pallb
caramelized apricots and prunes. L0 8017y o UL sty
Chicken Tagine 130 abaall yalls
Chicken marinated with Moroccan 9 aalf olleals gl mlas Gualb
spices, preserved lemon served with sLa.&Ll publasll 20 ‘us.: .bs.;.ll ua.aL;Jl
French fries.

Seafood Pastilla < (& 95 &.-,.a.n.ll .:-Ug.ﬁi.qll U_.;:..uL
A Moroccan savory pastry filled with a St A8als dus

delicious mix of seafood, herbs and spices 3 QJUQJI ul-l-u-ﬁ-}”g 4_‘ Y u}(‘gsm

wrapped in flaky layers of phyllo dough
%é Wodls ‘J:‘|3.\J| u.oL:. =20
Sl e e 48, ol

Royal Couscous (5 # 150 JLigy jutus
Traditional Moroccan couscous topped kel g wranddls (gualdl o yR0 (uSius
with seasonal vegetables, beef and d"ls"'” 9 P-‘-“ o w31|

Merguez sausages.

Fg Dairy ¢ Gluten & Shellfish 3 Raw fish Nuts (V) Vegan

leallg doaall o)y Jodinig «(5dlyloll oyl 0)95.\.0.“ Jswll
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



HOT & COLD BEVERAGES anyldlg aia Ludl &L gsuiaq)l

COFFEE TEA
Espresso 25 Moroccan Tea 35
Double Espresso 30  Tchaba Black Tea 25
Americano 30 Tchaba Green Tea 25
Cappuccino 30  Tchaba Ginger Tea 25
Latte 30  Tchaba Jasmine Tea 25
Flat White 30  Tchaba Chamomile Tea 25
FRESH JUICES MINERAL WATER s/
Orange 35 Masafi 15/25
Pineapple 35 Acqua Panna 25/35
WaterMelon 35  Perrier 25/35
San Pellegrino A

SOFT DRINKS
NON ALCOHOLIC BEER

Fanta 25

Coke »5  Heineken 0.0 45
Diet Coke 25 s
Coke Zero 25 F
Ginger Ale 25 }
Sprite 25

Sprite Light 25

Ginger Beer 35

ENERGY DRINKS

Red Bull 45
Red Bull Sugar Free 45
Red Bull Watermelon 45

Slallg doaall o) Jouditig (guibloll pmya s 8)94 ioll jlewdl
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



DESSERTS

Créme Brulee (&

Creamy vanilla custard, crowned with

caramelized sugar, topped with a luscious

strawberry puree and whipped cream.

Strawberry Muhallabia (&

Creamy milk pudding layered with
strawberry puree, fresh strawberries
and a hint of whipped cream.

Cheese Kunafa (& #

Vermicelli kunafa with, sweet cheese
and rose syrup and pistachio flakes.

Middle Eastern Tiramisu (& #

Sweetened mascarpone cream flavored of

turkish coffee, cardamom and orange
blossom.

Pistachio Fondant (5 #

A heavenly blend of pistachio,
and white melting chocolate baked to

perfection, served with pistachio or choice

of ice cream.

Umm Al 5 #
Milk, puff pastry with pistachios,

coconut flakes, raisins, sugar, and almond

flakes.

Ice Cream Selection

Pistachio
Chocolate
Vanilla

Fg Dairy ¢ Gluten
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65

65
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