Akawa

COFHEL

Americano 31
Latte 31
Espresso Single 25
Espresso Double 31
Spanish Latte 32
House Karak Chai 35
Gahwa Coffee 25

| RESHJUICES

Orange 35
Pineapple 45
Watermelon 35
Lemon Mint 35
Carrot 35
Green Apple 35
Mango 35

IEASEHECHON

Black Tea 32
Green Tea 32
Earl Grey 32
Chamomile 32
Jasmine Tea 32

SO T DRINKS

Cola 40
Cola Zero 40
Cola Light 40
Ginger Ale 40
Sprite 40
Sprite Zero 40
Soda Water 40
Tonic Water 40

[ AERGY DRINKS

Red Bull (Regular) 50
Red Bull (Lite) 50

(C) Celery, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten,

(M) Mustard, (N) Nuts, (S) Soybeans, (SF) Shellfish, (SS) Sesame,

(TN) Tree Nuts, (V) Vegetarian, (VG) Vegan

Prices are inclusive of taxes and 5% VAT

B RAGE
ML

WATERSELECTON

Still Water 1L 36
Still Water 500 ml 18
Sparkling Water 750 ml 40

COCKIAILS

Brandy Lotus (D) 75
Cognac, plum liqueur, orange bitters, Lotus cream,
ice

Desert Paloma 75
Tequila reposado, homemade hibiscus syrup, fresh
lime juice, soda water, shishito pepper salt rim,
cotton candy

The Cloudy Apple 75
Calvados, Saffron tincture, apple syrup, tamarind
tea, nitrogen bulbs

Cumulus Gimlet (E) 75
Roku gin, lime juice, cucumber syrup, egg white,
sunflower seeds

Date Old Fashioned (N) 75
Bourbon, date syrup, walnut bitters, chocolate
bitters

MOCKTAIES

Pomegranate Bloom 55
Non-alcoholic white wine, homemade grenadine,
orange blossom water, lime juice

Abu Dhabi Chai 55
Black tea, cinnamon syrup, date syrup, oat milk

The Shrub 55
Carrot juice, apple cider vinegar, sparkling apple
juices, soda water

Bumble Bee 55
Lyre’s 0% gin, passionfruit juice, lime juice, honey
syrup, habanero

Tokyo Coco (D) 55

Coconut water, Lyre’s 0% Gin, lime juice, ginger
syrup, hojicha cream

(C) Celery, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten,

(M) Mustard, (N) Nuts, (S) Soybeans, (SF) Shellfish, (SS) Sesame,

(TN) Tree Nuts, (V) Vegetarian, (VG) Vegan

Prices are inclusive of taxes and 5% VAT
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Akawa

SOUPS

LENTIL SOUP (D, G, SF) 50
Arabian gulf seafood, preserved
lemon & pita crisp

HARIRA (D,G) 50
Wild rice & braised Al Ain lamb kofta

STARTERS

LEVANTINE COLD MEZZE (V,G,N) 60
Freshly baked khubuz, za’atar &
Ghaf honey butter

PIDE (D, G, V) 60
Emirati spinach & herbs, feta & mint

EDAMAME FALAFEL (p, G, V) 60
Greek yoghurt & sidr honey

CHEF’S KIBBEH SELECTION (D, G, SF) 65
Spinach, meat & seafood

MUSAKHAN ROLL (b, G, N) 65
Chicken & cardamon stuffing,
pine nuts & pomegranate molasses

ARAYES ROULADE (G) 75
Lamb & pistachio, brown garlic
& harissa sauce

DIBBA SHRIMP AL PIL PIL (G, sF) 80
Local herbs, Moroccan chili, olive ail
& fresh khubuz

KATAIFI SHRIMP (D, G, SF) 80
Garlic aioli, lime yoghurt & local chives

MAN COURSE

TAWOOK (D, G) 110
Char grilled Al Ain chicken leg, beech
mushrooms & tahini

ARABIAN GULF FISH OF 135
THE DAY (D, SF)
Ras al hanout spiced carrot & spinach

KHALEEJI STYLE SEAFOOD 135
SALONA (D, SF)
Local seafood selection saffron rice & yoghurt

FREEKEH & NABULSI RISOTTO , G, V) 85
Crispy asparagus
SOUS VIDE COOKED NAEMI 155

LAMB RACK (D)
Roasted garlic mash, Levantine jus
& vegetables

RIBEYE (D) 160
B’zar spiced jus, baby spinach

Celery (C), Dairy (D), Egg (E), Fish (F), Gluten (G), Mustard (M),

Nuts (N), Soybean (SB), Shellfish (SF), Sesame Seed (SS)
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10 SHARE

GRILLED OCEAN EMBER (D, SF) 210
Chef's selection of fresh local seafood

8 HOUR BRAISED LAMB SHANK (D, G, N) 180
Caramelized Emirati figs &
oriental couscous

MAJESTIC MASHAWI (D) 210
Lamb chops, kofta, shish tawook
& beef kebab

SIDES

BILBERRY RICE 35
ZAATAR FATTOUCH 35
CHOPPED SALAD | MOLASSES | PITA 35
QUINOA TABBOULEH 35
RAS EL HANOUT FRIES 35
ORIENTAL RICE 35
SAFFRON MASHED POTATO 35
MOLOKHIA & CHEESE RAVIOLI 35

DESSERTS

STEAMED MEDJOOL 50
DATE PUDDING (D, G, N)

Saffron custard & orange

blossom ice cream

CHOCOLATE & KATAIFI 50
MILLEFEUILLE (D, G, N)
White chocolate pistachio crema

GHAHWA-CARDAMOM 50
MOUSSE CAKE (D, G, N)
Brownie crumbs

CHEF'S SELECTION OF 50
ICE CREAMS
FRESH SEASONAL FRUITS 50

Celery (C), Dairy (D), Egg (E), Fish (F), Gluten (G),
Mustard (M), Nuts (N), Soybean (SB), Shellfish (SF),
Sesame Seed (SS)

Prices are inclusive of taxes and 5% VAT



CONTEMPORARY MIDDI T
[ ASTERN CUISINE

BAB
AL NOJOUM

HUDAYRIYAT

Akawa

ALL DAY
MEAU

OOOOOOOOOOOOOOO



