KPS Orjuwan

JLouNGE

A culinary experience not to be missed

for anyone who enjoys the art of dinning.
The stunningly renovated building coupled
with a warm and cozy aesthetic, provides
the perfect ambience and backdrop
where one enjoys gourmet food that
takes its inspiration from Palestinian and
Mediterranean fine cuisines crossed with

cuisines from all over the world.

Dishes from mouth-watering menus are
prepared with flair and creativity in a
classic style by Orjuwan’s talented Chefs.
Using locally grown produce, handmade
pastas, and the best available meats
unveiling a creative and unigue dining
experience which we hope will leave you

wanting just another mouthful.
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EXPERIMENTAL DINING

For the foodies and the experimental
dinners; our chefs bring you the Orjuwan
experience. Upon receiving you, we

begin serving you a collection of 12 ever
changing and off the menu dishes. These
exciting dishes are served over a minimum
of 2 hours.

Only by prior reservation of 24 hours
Reservations are by a minimum of 2 PAX
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WEEKEND BRUNCH BUFFET Y a5 yUhd) &:83)
Enjoy our weekend brunch buffets with Jlad) dudgas CM.J)U pSgeai «69.1.-.u| JS dlas &
amazing, ever changing dishes from cuisine O 8jaan Glbl 2jay $llg ...Lagu yutiallg jraall
around world, starting from the rich Palestinian il Gudawlall Biuag (pa 4.3|..\., pllall dallaa calida
cuisine.

Cullg dzanll @bl

Every Fridays & Saturdays 3:00 deluall ia 11:30 deluall (pa

From 11:30am - 3:00pm
per person 39 padill

WEEK DAYS BRUNCH g;’;;m }L’,l HB3)
An assortment suitable for 2 persons. humous, waaa Jadiig guaddl dualia Glba¥l (e degasa
fool (fava beans), grilled cheese, infused labneh, WlSgd Lle yaw (Jads (il dagiiall duall (Jga
falafel, omelet of your choose, crepe or french sliall 9l 89mill gi yuac Lal ga uipall Cuugillgl cu)<

toast. Juice, tea or coffee
per person 39 padill



ENTREES & HORS D'OEUVRE

SOUPS (lijqui

GARDEN SOUP 37
A hearty and energizing soup from &)
zucchini, broccoli, carrots, onions -
and lettuce topped with a sprinkle of
parmesan cheese
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LENTIL SOUP 33 St Ay
A warm hearty feel?ng, made from lentil, ; 232l ga Eaii dajliallg &uidll Guasll dygds
carrots, celery, coriander and sumac Glassll ga aasall pall plaig &y3<ilg uiy<llg
croutons ' '
SALADS Ulinliy
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W CHEF’'S SPECIAL SALAD 44 Lol o idlda L
Our Chef’s special salad with an ever- 00 8 afia dhung clili Bjraall Glga)i dud dlalu
changing recipe made from the freshest duawgall JLadll Juasl
of ingredients
LENTIL PARSLEY SALAD 32 Gugddit @b ui el dall
Carefully chopped fresh parsley mixed @@ (09aall ugadll ga daglia (Fgaknall Guasll
with cooked lentil, red onions, tomatoes, o 2illall yaisll (Risillg B)gaiully el faullg
fresh mint, and fresh beetroot, topped U9aslly (gl cusjg Ggaslll dalia
with olive oil and lemon dressing
ORJUWAN’S TABOULEH 39 pos>d il om od Jy LS
Bourghol (crushed wheat) marinated i 2a dbglia (gl fuijg Ygasllly Juia (J& iy
with lemon and olive Oil then mixed with olall disng yasdl (faullg 8)guisllg urigad.l
parsley, tomatoes, red onions, grilled dagiiall
hallumi cheese
HALLUMI SALAD 38 polsdiiodbls

Grilled hallumi cheese, bell peppers and
zucchini mixed with basil, nuts and baby
leaves topped with herbal dressing
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Y& ROCCA SALAD

ENTREES & HORS D'OEUVRE

39
Fresh arugula leaves mixed with cherry
tomatoes and red onions; marinated with :
pomegranate syrup and lemon juice,
topped with za’atar (crushed thyme)
croutons and fresh mozzarella cheese

TRIPLE QUINOA 40

A mix of 3 kinds of organic quinoa seeds = =
mixed with tomatoes, red onions, fresh
mint, chilies, cranberries, goji berries,

topped with chai seeds, pumpkin seeds

with lemon and olive oil dressing

CHICKEN SALAD 44

Grilled chicken breasts mixed with baby @
greens, avocados, grilled potatoes, and sun-
dried tomatoes with Italian mustard sauce

GRILLED CLASSIC AUBERGINE 36

Grilled classic aubergine topped with
minced grilled tomatoes, onions, chilies,
garlic and herbs with olive oil and; fetta
cheese, pine seeds, pomegranates and
baby arugula leaves
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SEA FRUITS SALAD

The sea as fresh as it can get, calamari,
shrimp and muscles lightly cooked with
herbs and mixed with fresh greens, red
onions, capers and croutons. To be then
topped with mustard and caviar dressing

59
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ENTREES & HORS D'OEUVRE

HORS D'OEUVRE  (Mi&s

CARPACCIO ROLL

Delicately seasoned, thinly sliced raw beef
fillets, marinaded in balsamic vinegar,
lemon, ginger and olive ail, rolled with
fresh rocca leaves and parmesan cheese

SHRIMP FATTEH

Grilled jumbo shrimp on a bed of fried
eshark croutons, chickpeas, mixed
with garlic, cumin, lemon and coriander
topped with yogurt and tahini

FALAFEL SHRIMP

Deep fried shrimp breaded with the
Palestinian falafel topped with grape

syrup

CHICKEN TAHINI

Chicken cubes mixed with caramelized
red onions, green chilies, mint, tahini,
sumac and fresh coriander topped with
sour cream

CHICKEN JAMEED

Grilled chicken cubes mixed eshrak
croutons, and pine seeds, on a bed of
jameed “traditional rock yoghurt” topped
with Palestinian salsa
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ENTREES & HORS D'OEUVRE

44
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CALAMARI AUBERGINE

Fried Calamari with garlic, coriander,
cumin, and lemon, with spiced aubergine

MEAT ON VINE

Beef and lamb mixed kebab wrapped
and grilled in vine leaves on a bed of
tomato sauce
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PALESTINIAN LEAVES

A plate of grape leaves wrapped with rice,
chickpeas, tomatoes, onions, and parsley
topped with sumac yoghurt

37
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PALESTINIAN MEZA

A meza collection that includes,
chickpeas and fetta; jameed and grilled
tomatoes; avocado with tahini; sundried
tomatoes; zuchini and yogurt; and mixed
olives

CHEESE PLATTER

Feta cheese, cheddar cheese, blue
cheese, swiss cheese with a side of dried
fruits, bread and honey

684
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MAIN COURSES

VEGGIE COURSE &5l glibol

HOMEMADE RAVIOLI
Homemade fresh ravioli stuffed with
ricotta cheese with pomodoro sauce OR
spinach topped with spinach cream, with
a sprinkle of parmesan cheese

MUSHROOM RISOTTO

Carefully cooked creamy arborio rice

mixed with white wine, fresh mushrooms,

parmesan cheese, and fresh basil

MJADARA RISOTTO

Carefully cooked creamy arborio rice
mixed with white wine, lentil, tomatoes,
onions, garlic and chilies, topped with
feta cheese and caramilized onions

GRILLED VEGGIE PLATTER

Grilled seasonal vegetables served on
grilled bread with a side of greek olives
and Orjuwan’s special sauce

VEGGIE QUINOA

Quinoa mixed with beans, onions,
chickpeas, carrots, broccoli, spinach and
parsley topped with pomodori sauce
(ADD yogurt optional)
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POULTRY (12193

MUSAKHAN

Our home foccacia dough topped with
red onions, sumac, and chicken breast;
sprinkled with fresh parmesan cheese.
roasted almonds and pine seeds, topped
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with baby arugula leaves and pomegranates
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Y& CHICKEN SUJUK ROLLADA
Grilled rolled chicken breast, stuffed with
sujuk and feta cheese, topped with rich
pomodori sauce on a bed of potato and
broccoli mash

MAIN COURSES

POULTRY' (1293

FETTUCCINE CHICKEN &
PESTO CREAM

Homemade fresh fettuccine with carefully
cut chicken fillets grilled on olive oil with
sun-dried tomatoes and pesto, mixed
with fresh cream and parmesan cheese

ORJUWAN PUMPKIN

A half pumpkin, baked and filled with
minced chicken OR Shrimp, mixed

with maftool “Palestinian couscous”,
tomatoes, broccoli, zucchini, carrots
chickpeas, garlic, and chilies topped with
coriander, sour cream, and tomato sauce

GRILLED LEG OF CHICKEN

Grilled leg of chicken, seasoned with za’atar,
and doa’ (ground thyme), topped terebinth
seeds sauce, on a bed of potato mash

SPINACH CHICKEN BREAST

Rolled chicken breast stuffed with
spinach, feta cheese and mixed nuts
covered with fresh spinach pesto, with a
side of grilled vegetables
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MAIN COURSES

FISH Lol

SEA FRUIT WITH GREEN
CURRY & COCONUT MILK

Grilled shrimp, calamari and mussels,
with chickpeas and potatoes, in green
curry and coconut milk sauce

GRILLED SPARUS “DINEES”
Grilled sparus fish marinaded with garlic
and lemon, on a bed of peas and potato
mash
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SALMON TAHINI

Baked salmon fillet on a bed of tahini and
onions sauce, topped with Palestinian
fish salsa with a side of spinach and
caramelized onions

97
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SHRIMP & PEAS RISOTTO 59

Carefully cooked creamy arborio rice mixed
with white wine, shrimp, green peas, mint
leaves, garlic, lemon zist and parmesan
cheese
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PALESTINIAN SHEPHERD'S PIE 59

sausages mixed with basil, Broccoli, garlic,
herbs, tomatoes, and grilled eggplant,
topped with pamadori sauce and cream.
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MAIN COURSES

ROASTED LAMB SHANK 115

Roasted 350gr lamb shank on a bed of 5]
carrots, pumpkins, eggplant, zucchini,

potato, tomato, chickpeas, and coriander,
topped with sour cream and chillies

\‘5_.; GRILLED LEG OF LAMB 115

Roasted 250gr leg of lamb on a bed of G0
stuffed vine leaves topped with yogurt

GRILLED BEEF FILLET

Grilled fresh beef fillet with a sauce of your
choose, and a side of Palestinian stuff

vegetables. Rosso, Pepper Gravy, Mushroom
Cream, OR Orjuwan’s Herbal

105

“,rjg KOBE BEEF STEAK 175

Grilled tender Kobe beef steak, served @
with a side of grilled vegetables and
Orjuwan’s Herbal sauce.

\k CANAANITE’S KEBAB
Orjuwan’s special pine seeds & herbs
kebabs on a bed of freshly grilled herbal
bread topped with grilled tomatoes, garlic
and chilies with olive oil, and tzatziki salad

93

ORJUWAN'’S GRILLED PLATTER 108

Grilled lamb chop, boneless leg of
chicken, canaanite’s kebab, and chicken
skewer, served with a side of tzatziki
salad
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DESSERTS

MOLTEN CHOCOLATA LAVA

Melting chocolate cake with a side of a
scoop of vanilla ice cream

APPLE CRUMBLE

Baked apples with cinnamon topped with
pecans and butter crust with a side of
vanilla ice cream

CREME BRULEE

A rich french custard base topped with
caramelized brown sugar

KINAFEH CHEESE CAKE

A rich classic cheese cake on a kinafeh
crust topped with fresh berries and
pistachios

ORJUWAN’S MUTABAK

Deep fried phylo pastry stuffed with
cottage cheese, arabic gum and kinafeh
dough topped with roasted nuts and gatr
“sugar syrup”

NUTELLA CHEESE CAKE

A rich classic cheese cake mixed with
nutella chocolate topped with crushed
oreos
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