[ EFBANESE 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 traditions 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.
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COLD MEZZE

TABBOULEH (G)

A mix of parsley, onions, tomatoes, lemon juice, olive oil 55
and dry mint.

FATTOUSH (G)

A mix of leaves and vegetables with sumac vinaigrette, 50
pomegranate molasses, fried bread, and pomegranate
seeds.

HALLOUMI FIG (D, N)

A mix of arugula, za’atar, and purslane topped with 55
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, roasted sesame seeds and lemon juice.
BALADIA (D, SS, N) 5

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

HUMMUS CLASSIC (SS, G) 45

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

HUMMUS BUSHRA (SS, G) 45

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

PESTO HUMMUS (G, SS, N) 55

Creamy delightful fusion of chickpeas, tahini,
aromatic basil pesto topped with flavorful green olive
oil.

GRILLED AUBERGINE (D) 45

Char-grilled eggplant topped with tomatoes, green
capsicum, spring onions, fresh mint, garlic yogurt, and
lemon dressing.
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LABNEH GARDEN (D, G, N, SS) 55 ('J)Jb quj
Labneh with za’atar bread, olives, and mint, Hepl joy 8Uboo cliaig Jqij Hiepl b eo G
topped with a za’atar—pistachio mix, JO PO Jalog JLPl ug (Gludllg
pomegranate seeds, and green chili.
ROASTED CAULIFLOWER (SS, N) 65 mgmo b_wj_o
Whole roasted cauliflower topped with hummus, _ @ipb . ponly (boo Jols (sgiio buiys
tarator, sun-dried tomato purée, coriander oil, RjUI e Pl 5pjsIl uj «aadnnll pblahll ).
fresh za’atar, and pistachios. -@Glwdllg
MJAWHARA (D, N, G) 49 6)9go0
Bulgari cheese ball mixed with feta, pistachios, and 8Unoo (JL)g Guws s @jleb dus go Ol)s
basil, coated in pomegranate seeds and raisins, 2jpg GLULLED @b pads «wwlg JbpPl gy
served with crackers and sakura mix. JjgsSww
SHANKLISH (D) 65 ( |",'| J4duds
A creamy blend of shanklish cheese, parsley, U0« uigady «(ulsiuil] auo ¢ i j
mint and tomato. 9¢€ g - - P’iﬁg
A blend of nuts, sweet pepper paste, tomato paste, JgRj j, jpo V1 Joldll éndp o Glpusoll o njo
olive oil, rose water, and pomegranate molasses. .Jbj gwogq
MOUTABAL CLASSIC (D, SS, G) 49 (=|_|_||;I_[5 d-”-o
Char-grilled eggplant blended with yogurt and alio auab . ulL Sgi o 050
tahini, seasoned with lemon, and garnished :dqu'j] cnjgtl'gj'l'n qulﬁgﬁﬁméj;ﬂgq&jb
with pomegranate seeds, sumac, olive oil, and i N - "iquuu ;u;.o
sakura mix. Y]
CARAMELIZED MOUTABAL (D, G, N, SS) 50 Jrol3Jl Juio
Moutabal with caramelized onions, char-grilled Wj, JWJ, jg2,5qD JLI5Lg Jojso Jru @o Juib
eggplant, walnuts, fresh basil, olive oil, and mint. i .eUio),Jqhj
WARAK ENAB (D) 45 e §j9

Vine leaves stuffed with rice, tomatoes, onions,
and parsley, cooked with lemon, pomegranate
molasses, and olive oil.
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SOUPS

LENTIL SOUP (G) 45 QuAC asyguls
A blend of cooked red lentils with onions, garlic, cumin, psysiig ggastl pgl . Jnuwl eo Sqhndl jno Bl gwaell go jo
and turmeric, served with toasted bread and lemon. .Jgoull] 251pidg (oo S @b pads
CHICKEN VERMICELLL SOUP (G, D) ayp=idly oAl cbuo
Chicken cubes, carrots, onions, garlic, and parsley, = P00 15 20 padl (Juigadng pgi (Jn 2 P12 GUeSo
served with toasted bread and lemon. -Jgotll 201pg

aidlw Slhéo

HOT MEZZE

HUMMUS MEAT (SS, G, N) 65 ool (poo
Hummus topped with tender beef cubes, olive oil, L . . .
roasted pine nuts, and spring onions. R0 (JgRP! Cuj Q) AUl pa) Gueso) heo (poo
31 Jrog oo
SAMBOUSEK (D, SS) 49 s QLo
Crispy dumplings filled with, caramelized onions, P g ljgsw jo «Jojsall Jnwb 8guinn diiojdo Giac
minced meat, and sakura mix. pgjao
CHEESE ROLLS (D, G, SS) 45 ainll ilal
Crispy rolls filled with akawi and mozzarella cheese Rib fcjg @lal ding 5glSe Ay 6guo ddiodo WLA)
cheese and fresh za’atar.
SUJUK 60 =ty
Spicy Lebanese sausages, green chili, garlic, J9oulL &b phlabhg pgi st Jals o 6)b asliy (Gilas
tomatoes, lemon, and spices. Qlgilig
MAKANEK (G) 65 Gilsi
Lebanese sausages cooked with lemon juice, oo (Plgig uigad) (Jbpl (o (JgoullL dddbo Al (Gila)
pomegranate molasses, parsley, and spices, c1jwl pelpg addo bl GUeSo
garnished with crispy potato cubes and pea shoots.
BATATA HARRA (G) 30 o) Jb blby
Crispy potato cubes, garlic, chili paste, coriander, DIpd BPjS JWII Jalall Jgaeo pgs (addo Ublhy Gueso
paprika, and lemon wedges. S)pL Jaloqg Jjgow
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HOT MEZZE
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FATTET BUSHRA (G, D) 85

Chickpeas and fried eggplant, cooked with garlic,
olive oil, pomegranate molasses, and cumin,
topped with arayes kebab, garlic yogurt, crispy
onions, and sumac.

FALAFEL TARTE (SS, G) 35

Crispy, tart-shaped falafel, tarator, mint, cherry
tomatoes, radish, turnip, and chili pickles

KAFTA Bl TAHINL (SS, N) 60

Grilled kofta served with orange tahini,
pomegranate seeds, parsley, and pine nuts.

OCTOPUS PROVENCAL (M) 125

Poached octopus and cherry tomatoes cooked in a
lemon juice-coriander sauce and olive oil.
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KIBBEH (SS, G, N) 60

Bulgur and meat dough filled with caramelized
onions and meat, served with pine nuts and
pomegranate molasses.

CHICKEN LIVER 65

Chicken liver cooked with garlic, lemon,
pomegranate molasses, pomegranate seeds,
spices, and garnished with pea shoots.

RAS ASFOUR (D, N, G) 70

Tender beef cubes cooked with lemon,
pomegranate molasses, roasted pine nuts,
spring onions, and spices.

GRILLED HALLOUMIL (D) 70

Grilled halloumi, tomatoes, arugula, olives, basil oil,
and pomegranate molasses.
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CHARCOAL GRILLS

TAWOUK (G, D) 120

Grilled chicken breast cubes, served with
steak fries, garlic sauce, and pickles.

BABY VEAL (G) 165

Tender grilled veal skewers, served with
steak fries, pickles, biwaze salad, grilled
tomatoes, onions.

LEBANESE KAFTA (G) 115

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

LAMB CHOPS (G) 175

Juicy grilled lamb chops, served with steak
fries, pickles, biwaze salad, grilled tomatoes,
onions.

KABAB HALABIL (G) 95

Spiced minced lamb skewers, grilled to
perfection. Served with steak fries, pickles,
biwaze salad, grilled tomatoes, onions, fresh
chillies.

ARAYES KAFTA (G) 115

Seasoned minced lamb with onions, parsley,
and aromatic spices, spread on Lebanese bread
and grilled. Served with steak fries, pickles,
biwaze salad, grilled tomatoes, onions.

BONELESS GRILLED CHICKEN (D, G) Half/can)

Tender marinated chicken served with steak 115 185

fries, garlic sauce, and pickles.
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CHARCOAL GRILLS
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MUIX GRILL PLATTER (G, D)

A selection of baby veal, tawouk, kafta, and
kabab halabi, served with steak fries, pickles,
biwaze salad, grilled tomatoes, onions, garlic
sauce.

ROYAL LEBANESE SEAFOOD PLATTER
WITH LOBSTER (SF, G, D, F, M)

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

N

BUSHRA SIGNATURES
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FRIES (G)

YOGURT CUCUMBER (D)
Red onions, dill, cumin, and yogurt

SAFFRON RICE (D)

SIDES
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DESSERTS

% SIGNATURE DISHES s
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LAYALI BUSHRA (D, N, G) 69 iy gJlJ
Layered mafroukeh with almonds, smidieh, 6o (jgolig @W'q Jedl dDULm'b) 659;_&0
banana, and Ashta, topped with roasted almonds JERING el B pvebis) At L)
and served with blossom water sugar syrup.

KNEFEH CROISSANT (D, N, G) 65 Jowlgys aslis
Buttery croissant filled with knefeh, finished PG 9o @OUSIL g (Juop8o Jqwlgys
with Nutella sauce and crushed pistachios. -Gluuallg W3g
JABAL LEBNAN (N, D) 50 JluJ Jio
Fluffy white cotton candy served with Ashta Giuo abuindd] poys il eo Pl oLl Jjé
ice cream, pistachios, and Nutella sauce. ASg (pgng
RAHA SENSATION (D, N, G) 65 ULLUJJ.U.LUJ aolj
Oreo crust filled with cream, topped with a 8Unoo (a0yjSIVy dquinn gl Cugsuw (o acld
layer of Raha rose and pistachios. -Glwdllg @ojgll dIPI Jo ddubny

Y /

UM ALL (D, G, N) 60 uUc (o
Crispy puff pastry soaked in delicately flavoured aDSh phod Ll (6 @il adioyio GHwL W dgae
milk, mixed with nuts, topped with cream and 5 .a6ya)lg dnyysIy ElBredq (Olpuso)l d3gj0o (aaLas
cinnamon, then oven-baked. o ’ dJ—ﬁJ‘ ) PDJ
HALAWET AL JEBEN (D, G, N) 80 (oJl oglo
Soft semolina cheese dough filled with Ashta, @0 )99 Glwod .Gbuits gio JAL aaw
garnished with pistachios and dried rose, served JW I 2] Qlpo

with blossom water sugar syrup.

ASHTALIEH (D, N) 50 aulbuial]
Mastik and blossom water—infused pudding, W2 @0 1ol clog aSuund] aDs @og
served with Jallab syrup and pistachios. .Gilwadllg u Ul
LAZY CAKE (D, N, G) 55 s njyd

Classic chocolate biscuit cake rolls, drizzled with e0 Gulail §1gsqiul cugsul th <ajla)
Nutella sauce. AWg pgo

G - Gluten | SF - Shell Fish | N - Nuts | D- Dairy | V - Veg | SS - Sesame Seeds | F- Fish | M - Molluscs

All prices are in AED and are inclusive of all applicable service charges and taxes
cdadall Colpally dodsdl powy grez Jodsy LYl sl sleudl zas



