
WAFFLE AND FRENCH TOAST

BELGIAN WAFFLES WITH 
PISTACHIO CREAM

Baked waffle presented with 
pistachio cream, Maple syrup, 

Honey and a dusting of icing sugar
34

BANANA FRENCH TOAST
Chef special Homemade French 
toast served with Banana and 

Honey
34

BATTEEL SPECIALTIES

FULL HOUSE BREAKFAST
Fried eggs served with turkey 

bacon, chicken franks, sauteed 
mushrooms, hash brown 

potatoes, mix vegetables and 
toast white or brown bread

55

BATTEEL ARABIC BREAKFAST
Boiled eggs served with foul 
meddames, labneh, halloumi 

cheese, mix fresh vegetables and 
Arabic bread

55

HOUSE BREAKFAST 
Labneh and Haloumi with black 

olives
39

FOUL MEDDAMES WITH 
TOMATOES

Chef Special Homemade Foul 
meddames, tomatoes, mint, 
bell peppers, onions, pickled 

cucumber, lemon wedges, olive oil 
and Arabic bread

29

LEVANT BREAKFAST
Falafel and hommos served with 

mix fresh cut vegetables
29

SHAKSHUKA
Traditional Shakshuka

39

OMELETTES AND EGGS

BATTEEL OMELET
Three eggs any style with baked 

tomatoes, crispy potatoes, 
cucumber and fresh mix leaves

39

EGG WHITE OMELET
Egg white omelet with zucchini, 

Mushroom nuts with garden herbs
39

NEW CREATION OF ORIENTAL 
CHICKEN SALAD WITH GREEN 

OLIVES AND PINE NUTS
Basil Pesto marinated Chicken 
breast with mix leaves, Green 

olives, Pine nuts, Cherry tomatoes, 
Sundried tomatoes, Parsley and 

fresh Radish with Pesto puree and 
Sundried tomatoes puree

49

FRESHLY CUT ILAND SALAD 
WITH FETA CHEESE AND 

LEMON DRESSING
Mix leaves with Feta cheese, 
cucumber, Cherry tomatoes, 
Sundried tomatoes, Onions, 

oregano, and Lemon dressing
45

CRISPY CAESAR SALAD WITH 
SHRIMP

Romaine lettuce with crispy 
croutons, Parmesan cheese, 

oregano, and Caesar dressing with 
marinated Shrimps

54

CRISPY CAESAR SALAD WITH 
CHICKEN

Romaine lettuce with crispy Zaatar 
croutons, Parmesan cheese, 

Sundried tomatoes and Caesar 
dressing with chicken breast

39

TOMATO ARUGULA SALAD 
Fresh Arugula leaves with 

tomatoes, asparagus, radish, 
cherry tomatoes, parmesan 
cheese and fried tortilla with 

Balsamic dressing
45

QUINOA SALAD WITH 
AVOCADO & SMOKED 

SALMON
Cooked quinoa with mix leaves, 
mushrooms, onions and lemon 

olive oil dressing with avocado and 
smoked salmon

49

ARABIC APPETIZERS

BABA GHANOUSH 25 MOTABEL 25

FATTOUSH 25 LABNEH 25

TABBOULEH 25 MAZZEH PLATTER 44

VINE LEAVES 25 FAMILY MAZZEH 
PLATTER

90

HOUMMUS 25

HOT APPETIZERS

SAMBOUSSAK 29 JWANEH WITH CHILI 
SAUCE

29

CHEESE ROLL 29 KIBBEH WITH LAMB 29

BANCO CRUSTED BUFFALO MOZZARELLA,
FARM TOMATO WITH BASIL - OLIVE

55

LENTIL
Red lentil  soup served with olive 

oil and fried Arabic bread
29

CREAM OF MIX MUSHROOMS
Creamy of mix mushrooms served 

with fried leeks and Pesto oil
29

TOMATO AND SEAFOOD
Traditional tomato soup with shrimps, calamari, green bean, asparagus, 

onion, garlic, cherry tomatoes, mix herbs and olive oil
35

BREAK FAST

SALADS 

APPETIZERS

SOUPS

Made for you

MENU

Mirqab Mall

@batteelbakery/BatteelBakery

www.batteel.com

WILD MUSHROOM
RISOTTO

Mix wild mushrooms risotto with 
mix herbs and Saffron dressing

80

SEAFOOD RISOTTO WITH LEMON 
ZEST & BEETROOT SAUCE
Saffron risotto with Salmon, 

shrimps, calamari, mix leaves, cherry 
tomatoes, asparagus, red ridesh, 

lemon dressing and Beetroot sauce
90

PIZZA

PIZZA NAPOLITANO
Typically made with tomato sauce 

and Mozzarella cheese
44

TANDOORI PIZZA
Chicken tandoori, tomato sauce, 

mozzarella cheese, onion,
chili, green capsicum

49

QUATTRO STAGIONI PIZZA
Tomato sauce, mozzarella cheese, black olives,
mushrooms, artichoke, peas and salami beef

49

FATAYER

ZATTAR 15 CHEESE 15

LABNAH 15 MOUHAMARA 15

SPINACH 15 MEAT 15

RISOTTOS

PIZZA AND FATAYER 

BATTEEL CLUB SANDWICH
Toast white or brown bread 

layered with chicken breast, turkey 
ham, roast beef, egg omelet 

served with homemade chips and 
mix pickles

45

BONITA MITAD QUESADILLA
Tortilla bread with fresh shrimps 
and mix vegetables served with 
three traditional sauces (sour-

cream, guacamole and Mexican) 
and vegetables chips

50

MODERN MUSAKHAN
Wild Sumac and olive oil, onion 

caramelized served with Saj bread 
and trio sauces

35

TENDERLOIN BEEF STEAK 
SANDWICH

Focaccia bread with grilled beef 
tenderloin, caramelized onion, 

sautéed mushrooms served with 
french fries and trio sauces

54

CHICKEN BURGER
Chicken burger with freshly cut 
vegetables, mushrooms, pickles 
served with french fries and Trio 

sauces
44

BEEF BURGER
Beef Burger with French fries, Trio 

Sauce and Grilled mushrooms
49

SANDWICHES 

Capturing the senses



BONE IN

GRILLED RACK OF LAMB 
Grilled rack of lamb with garlic 

mashed potatoes and mix veggie 
served with Rosemary sauce

98

ROASTED BEEF MEDALLION
Roasted beef medallion with 
dauphinoise potato, broccoli, 

cherry tomato, parmesan cheese, 
and peppercorn sauce

98

VEAL SHANK WITH SAFFRON RISOTTO
Veal Shank with Saffron rice risotto, carrot mouse,

parsley mouse, demi glaze  and herbs
98

IN THE REGION

KIBBEH WITH SUMAKIA 
SAUCE & WHITE RICE

Kibbeh with tomato sauce and 
Sumak, onions, eggplants, 

walnuts, coriander leaves served 
with white rice

55

CHICKEN BREAST MUTAFFA 
WITH LEMON

Chicken breast with mushrooms, 
potatoes wedges, Lemonade, 

carrots, green bean, pumpkins and 
mushrooms Mutaffa sauce

65

MIXED GRILL
Mixed grill (Lamb Chop, Kofta, Kabab and Shish Tawook) with grilled 

tomato, grilled onion, lemon, Tahina Sauce served with Pilaf rice
85

JI WIE

NOODLES 
Chinese fried egg noodles with 

chicken, Onion, Green Chili, 
Ginger, Bill- Peppers, Cabbage, 

Carrots, Zucchini, Coriander 
Leaves, Mushrooms, Sweet Corn, 

Lemon and sweet & chili sauce

59

THAI GREEN CHICKEN CURRY 
WITH WHITE RICE

Thai chicken with green curry, 
Yellow & green zucchini, 
Mushrooms, Onion, Chili, 
Coriander Leaves, Cherry 

Tomatoes, Mesclun Leaves served 
with white rice

59

SWEET & SOUR FISH WITH WHITE RICE
Red Snapper fish with sweet and sour sauce, mix Asian vegetables, 

mushrooms, pineapple served with white rice
79

MEHRAJA

BIRYANI CHICKEN

Traditional Indian Biryani with 

Chicken

55

BIRYANI BEEF

Traditional Indian Biryani with beef

59

BIRYANI SHRIMP

Traditional Indian Biryani with 

Shrimps

75

BIRYANI VEGETABLES

Traditional Indian Biryani with 

vegetables

50

CURRY CHICKEN

Traditional Indian Curry with 

chicken

59

CURRY BEEF

Traditional Indian Curry with beef

59

CURRY SHRIMPS

Traditional Indian Curry with 

shrimps

75

CURRY VEGETABLES

Traditional Indian Curry with 

vegetables

50

INDIAN BUTTER CHICKEN

59

NEW SAKUNA

GRILLED PRAWNS WITH 

ARUGULA RICE CAKE

Grilled prawns with herb salad, 

asparagus, carrots, red radish, 

cherry tomatoes and Garlic cream 

sauce with Arugula rice cake

94

SEAFOOD PLATTER

Grilled shrimps, fish, Calamari, 

mussels, green mashed potatoes 

and Saffron sauce served with 

fresh salad or steamed vegetables

120

NEW LOW CALORIES

VEGGIE MAIN

Steamed broccoli & Mix Veggie 

with Arabiyatta sauce and white 

rice

70

STEAMED FISH WITH QUINOA 

RICE CAKE

Salmon fish with quinoa rice cake, 

lemon dill Sauce, mix steamed 

vegetables with Mesclun salad

89

GRILLED BEEF STEAK

Grilled beef steak with Spinach and tomato stack

served walnuts and extra virgin olive oil

98

MEAT BALLS WITH MASHED 

POTATOES

29

BOLOGNAISE WITH TOMATO 

SAUCE

Spaghetti pasta with fresh 

tomatoes, green bell peppers, mix 

leaves, olive oil and Parmesan 

cheese with Bolognaise sauce

29

FISH FINGER WITH FRENCH 

FRIES & TARTAR SAUCE

29

CHICKEN NUGGETS WITH POTATO WEDGES

29

TIRAMISU WITH 

CAPPUCCINO SAUCE

29 MIXED BERRY CHEESE 

CAKE

29

CREAM CARAMEL 29 FRUIT SALAD WITH 

ROSEWATER

29

WHITE RICE 15 SAFFRON RICE 15

SAUTEED MUSHROOMS 20 SAUTEED SPINACH 15

SAUTEED VEGETABLES 15 FRENCH FRIES 15

POTATO WEDJES 15 MASHED POTATOES 15

HASH BROWN 

POTATOES

15 CHICKEN SAUSAGES 30

GRILLED VEGETABLES

15

MAIN COURSES

MAIN COURSES KIDS MEALS HOT BEVERAGES COLD BEVERAGES

DESSERTS

SIDE DISHES 

ESPRESSO S M L

CAPUCCINO 14 16 18

FLAT WHITE 14 16 18

LONG BLACK 12 14 16

MOCHA 17 19 21

WHITE MOCHA 17 19 21

LATTE 14 16 18

VANILLA LATTE 19 21 23

TRADITIONAL ESPRESSO

SOLO 9

DOPPIO 12

MACCHIATO 13

PICCOLO LATTE 14

AFFOGATO
A Double espresso shots with Vanilla ice cream

15

CAFÉ CON PANNA
A Double espresso topped with whipped cream

15

TEA Discover the joy of Batteel tea, beautiful and delicious

BLACK TEA

English breakfast, earl grey
13 15

GREEN TEA

Organic jade sword green tea
13 15

HERBAL INFUSIONS

Chamomile flowers, peppermint leaf, 

lemongrass and ginger

13 15

CHAI LATTE
Hot milk with Chai mix herbals syrup topped 
with cinnamon powder

17 19 21

BATTEEL QAHWA

ARABIC COFFEE
Traditional Arabic coffee served in a dallah 
with three Majdool dates

36

CHOCOLATE 

HOT CHOCOLATE 16 18 20

VIENNA CHOCOLATE
Hot chocolate topped with whipped cream

17 19 21

CHILLED ESPRESSO S M L

ICED COFFEE
Fresh milk with chilled coffee and vanilla ice 
cream

17 19 21

MOCHA AFFOGATO
Fresh milk with chilled coffee, chocolate and 
vanilla ice cream

19 21 23

ICED LONG BLACK 12 14 16

FREDO LATTE 15 17 19

FREDO MOCHA 17 19 21

ICED TEA
Peach, Raspberry and lemon

15 17 19

CHILLED ESPRESSO FRAPPE

ESPRESSO FRAPPE 20 22 24

CARAMEL FRAPPE 22 24 26

MOCHA FRAPPE 22 24 26

BLENDED FRUIT SMOOTHIE

GREEN TEMPTATION
Lemon with fresh Mint

25 27 29

PLANTERS PUNCH
Avocado, guava and mango

25 27 29

BANANA
A blend of Banana, fresh milk and vanilla ice 
cream

25 27 29

MIXED BERRIES
A blend of mixed berries, fresh milk and vanilla 
ice cream

25 27 29

PASSION FRUIT
A blend of Passion fruit, fresh milk and vanilla 
ice cream

25 27 29

MILK SHAKES

VANILLA, STRAWBERRY, CHOCOLATE 20 22 24

FRESH JUICES 

PINEAPPLE, ORANGE MANGO, CARROT, 
WATER MELON, MELON

19 21 23

SOFT DRINKS 

PEPSI, PEPSI DIET, MIRINDA, 7UP, 7UP DIET 10

ACQUA PANNA 250 Ml 8

ACQUA PANNA 500 Ml 12

ACQUA PANNA 1 L 17

SAN PELLEGRINO 500 Ml 14

PENNE PASTA WITH ARUGULA 
& PESTO SAUCE

Penne pasta with wilted 
arugula, pesto, pine nuts, fresh 
mushrooms, cherry tomatoes, 

parmesan cheese and Pesto sauce
59

CLASSIC SPAGHETTI 
BOLOGNESE

Spaghetti pasta with fresh 
tomatoes, green bill peppers, mix 

leaves, olive oil and Parmesan 
cheese with Bolognese sauce

55

FETTUCCINI WITH SEAFOOD AND HERBS
Fettuccini pasta with salmon, shrimps, asparagus, pesto puree, parmesan 

cheese, saffron tomato sauce and bouquet herbs
70

PASTAS 

EXTRAS

ADD ESPRESSO 5

ADD FLAVOUR 3

ADD WHIPPED CREAM 3

Capturing the senses


