
Group Menus

Christmas 2020



COLD MEZZE

Homous B’ Tahineh (10*)
Chickpea and tahini dip with garlic 

and lemon juice

Zeytoon Imshekkal (10*)
A selection of premium marinated 
olives prepared in-house

Tabbouleh B’ Burghul (6*)
A salad of chopped parsley, tomatoes 
onions, bulgur wheat, sumac, olive oil 
and lemon juice 

MAINS TO SHARE

Tagine Ghoudra
Root vegetable tagine cooked in clay, 
served with white rice pilaf.

Group  

Menu 1
WARM MEZZE

Falafel (2* 10* 11*)
Dried chickpeas, onions, parsley and 
leeks, garlic, mixed pickles, yoghurt 
and tahini sauce

Halloumi Meshwi b’Za’tar  (2* 10*)
Grilled hall0umi cheese, za’tar, sumac 
and basil oil

DESSERTS TO CHOOSE FROM

Baqlewa (2* 6* 8*)
Layered pastries with almonds, 
pistachios and walnuts,  honey and 
orange blossom water

Crème Brûlée (2* 8*)
Chocolate, tahini, pomegranate and 
chilli custard-based dessert

Alibaba Restaurant Christmas Menu 2020

Call us on 2134 0119 or 994 50211

Price per person € 37.00
6 persons minimum* 

(1*) Subject to availability. (2*) 
Lactose. (3*) Fish. (4*) Crustaceans. 
(5*) Molluscs. (6*) Contains Gluten. 
(7*) Soy. (8*) Nuts. (9*) Peanuts. 
(10*) Sesame. (11*) Celery. (12*) 
Mustard. (13*) Sulphur Dioxide. 
(14*) Cereals. (15*) Lupin.

Due to the COVID 19 pandemic 
and to avoid gatherings in public 
places we can cater for your needs 
at your homes or offices.

*A 40% deposit is kindly requested 
on confirmation of booking.



a

COLD MEZZE

Homous Awarma (8* 10*)
Chickpea and tahini dip topped with 
corned lamb made in-house

Muhammara (6* 8*)
Oven-roasted capsicums, cashews and 
pistachios, brown bread crumbs, garlic, 
pomegranate molasses and lemon juice

 

WARM MEZZE

Arayess Ghanam (6*)
Toasted pita bread filled with aromatic 
minced lamb 

Feteyell Dejej Al-Saj (2* 13*)
Marinated and charcoal-grilled chicken 
fillets, avocado labneh and basil gel

Samboosak Bil Jibneh (2* 6* 10*)
Mini pie crescents filled with halloumi, 
feta and kashkaval cheese, chilli, mint 
and za’atar

MAINS TO CHOOSE FROM

Kafta Ghanam Bil Sonieyeh (12*)
Oven-baked lamb kafta with 
tomatoes, potatoes, onions and 
celery, soft spices and sumac, 
served with Lebanese white rice 
pilaf.

Faghad Dejej Meshwieh (2* 13*)
Marinated and grilled boneless 
corn-fed chicken thighs, smoked 
labneh, sautéed greens

DESSERTS TO CHOOSE FROM

Baqlewa B’Shocolata Baydah (2* 6* 8*) 
Oven-baked filo pastry filled with white 
chocolate, pistachios and cardamom, 
smothered in orange blossom water 
syrup and crushed pistachios

(Please allow 15 minutes cooking time) 

Tamar Wa Jozz (8* 10*)
Sticky date pudding, caramel sauce, 
crushed walnuts and vanilla ice-cream

Beverages included

Half a bottle of still or sparkling 
water per person

Half a bottle of Chateau Kefraya 
Les Breteches Blanc or Rouge per 
person

Alibaba Restaurant Christmas Menu 2020

Price per person € 48.50
6 persons minimum* 

Group 
Menu 2

(1*) Subject to availability. (2*) 
Lactose. (3*) Fish. (4*) Crustaceans. 
(5*) Molluscs. (6*) Contains Gluten. 
(7*) Soy. (8*) Nuts. (9*) Peanuts. 
(10*) Sesame. (11*) Celery. (12*) 
Mustard. (13*) Sulphur Dioxide. 
(14*) Cereals. (15*) Lupin.

Due to the COVID 19 pandemic 
and to avoid gatherings in public 
places we can cater for your needs 
at your homes or offices.

*A 40% deposit is kindly requested 
on confirmation of booking.

Call us on 2134 0119 or 994 50211



COLD MEZZE

Homous B’Lahmeh (8* 10*)
Dried chickpea dip with crispy lamb 
belly and toasted almonds

Labneh, Hamod Wa Toum (2*)
Strained yoghurt with oven-roasted 
garlic and lemon juice

Baba Ghanouge (10*)
Open-flame smoked aubergines, 
tahini, garlic and lemon juice

Tabbouleh B’Quinoa
Picked parsley, mint, coriander and 
baby spinach, quinoa, pomegranate 
seeds, avocado and coloured pimentos, 
olive oil and lemon juice.

WARM MEZZE

Sawdat Dejej We Rebb ir’Rummen
Chicken livers marinated in baharat, 
sautéed in garlic, lemon juice and 
pomegranate molasses.

Arayess Dejej (6*)
Grilled pita bread filled with aromatic 
minced chicken breast and thighs 

Feteyell Ghanam Meshwieh (12* 13*)
Marinated and grilled lamb tenderloins

Batata Harrah 
Spicy potatoes tossed in garlic, chilli 
and coriander, home-made garlic aioli

MAINS TO CHOOSE FROM

Castaleta Ghanam Meshwieh (13*)
Marinated and char-grilled lamb 
French rack, carrot puree, sautéed 
greens

Laham Ajjel Al-Saj (13*)

Marinated and charcoal grilled 
skewers of prime steer rib eye, 
confit shallots, yam puree and 
wilted greens

Tagine Dejej
Slow braised chicken legs, with 
root vegetables, spices and chilli, 
preserved lemons and apricots

DESSERTS TO CHOOSE FROM

Teffeh Wa Tamar
Apple, date and tahini crumble, vanilla 
and Zacapa custard

Sfouf Bil Gharub
Carob and turmeric cake, local honey 
and orange parfait, Ras al hanout 
croquant

Baqlewa
Layered pastries with almonds, 
pistachios and walnuts, honey and 
orange blossom water

Beverages included

Half a bottle of still or sparkling 
water per person

Half a bottle of Domaine Des 
Tourelles Blanc or Rouge per 
person

Alibaba Restaurant Christmas Menu 2020

Price per person € 57.00
6 persons minimum* 

Group 
Menu 3

Due to the COVID 19 pandemic 
and to avoid gatherings in public 
places we can cater for your needs 
at your homes or offices.

*A 40% deposit is kindly requested 
on confirmation of booking.

(1*) Subject to availability. (2*) 
Lactose. (3*) Fish. (4*) Crustaceans. 
(5*) Molluscs. (6*) Contains Gluten. 
(7*) Soy. (8*) Nuts. (9*) Peanuts. 
(10*) Sesame. (11*) Celery. (12*) 
Mustard. (13*) Sulphur Dioxide. 
(14*) Cereals. (15*) Lupin.

Call us on 2134 0119 or 994 50211



COLD MEZZE

Homous B’Lahmeh (8* 10*)
Dried chickpea dip with crispy lamb 
belly and toasted almonds

Baba Ghanouge (10*)
Open-flame smoked aubergines, garlic, 
lemon juice and tahini 

Muhammara (6* 8*)
Oven-roasted capsicums, cashews and 
pistachios, brown bread crumbs, garlic, 
pomegranate molasses and lemon juice

Salatat Banadourra Wa Jibneh 
Baydah (2*)
Tomatoes, olives, onion, feta cheese 
and basil salad

WARM MEZZE

Arayess Ghanam (6*)
Toasted pita bread filled with aromatic 
minced lamb 

Maqaneq Ghanam (13*)
Grilled lamb sausages, tossed in lemon 
and pomegranate molasses

Shawarmah Dejej Al-Saj (2* 13*) 
Marinated and pan-cooked strips of 
corn-fed chicken thighs, garlic, lemon 
juice, onion and yoghurt

Inghatt Agel (2*)
Traditionally prepared veal brains with 
lemon juice and sumac

Sawdat Dejej We Rebb ir’Rummen
Chicken livers marinated in baharat, 
sautéed in garlic, lemon juice and 
pomegranate molasses.

MAINS TO CHOOSE FROM

Castaleta Ghanam Meshwieh (13*)
Marinated and char-grilled lamb 
French rack, carrot puree, sautéed 
greens

Faghad Dejej Meshwieh (2* 13*)

Marinated and boneless corn-fed 
chicken thighs, smoked labneh,  
sautéed greens

Feteyell Ghanam Meshwieh (11* 12* 
13*)
Marinated and charcoal-grilled lamb 
tenderloins, potato and celeriac puree, 
sautéed greens

Lsanat Ajjel (2*)
Oven braised local ox tongue tagine 
with potatoes, celeriac, garlic, onions 
and carrots, preserved lemons and 
carob molasses 

DESSERTS TO CHOOSE FROM

Baqlewa 
Layered pastries with almonds, 
pistachios and walnuts, honey and 
orange blossom water

Baqlewa B’Shocolata Baydah (2*6*8*)

Oven-baked filo pastry filled with 
white chocolate, pistachios and 
cardamom, smothered in orange 
blossom water syrup and crushed 
pistachios (Please allow 15 minutes 
cooking time)

Tamar Wa Jozz (8*10*)
Sticky date pudding, caramel sauce, 
crushed walnuts and vanilla ice-cream

Crème Brûlée (2* 8*)
Chocolate, tahini, pomegranate and 
chilli custard-based dessert

Beverages included

Free flowing still or sparkling water

Free flowing Ta’ Betta Jean Parisot 

Free flowing Ta’ Betta Philippe 
Villiers

Alibaba Restaurant Christmas Menu 2020

Price per person €87.50
6 persons minimum* 

Group 
Menu 4

(1*) Subject to availability. (2*) 
Lactose. (3*) Fish. (4*) Crustaceans. 
(5*) Molluscs. (6*) Contains Gluten. 
(7*) Soy. (8*) Nuts. (9*) Peanuts. 
(10*) Sesame. (11*) Celery. (12*) 
Mustard. (13*) Sulphur Dioxide. 
(14*) Cereals. (15*) Lupin.

Due to the COVID 19 pandemic 
and to avoid gatherings in public 
places we can cater for your needs 
at your homes or offices.

*A 40% deposit is kindly requested 
on confirmation of booking.

Call us on 2134 0119 or 994 50211


