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69 MADE ENGLISH BREAKFAST

HA 0 501110 UgHLLa 13200 (518 o Gl Al o WAl
cjlb JWip jince &o 0aQjdAagiing Wonlo &ouuhlay

Eggs your way, sausages, beef bacon, asparagus,
tomato, sauteed portobello mushroom, potatoes,
and baked beans served with a fresh orange juice
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¥ MADE ORIENTAL BREAKFAST 69

@ UA1i10 60 691D JOUS (20015 §eLilio YA A0S Jos
& ELiiU ponl g il juh Ko 029) dligy yalj

— Foul, hummus, boiled egg, halloumi, falafel, halawa,
O mix mazza, greek yoghurt served with pita bread

peanuts

and red mint tea
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cjuadl juAall & o a9y ‘QJJJ‘c|J_ogJ|rQJQLo_|QJ|CLDJ_DuDLJQJJ @
Eggs in red tomato sauce, labneh, served with o
homemade sourdough gl
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9alagoVl Criwgi
46 AVO TOAST BY MADE

LiL6 ditn «9alhgoll dujo wool Al all o déin @jln jus
Yol o uaug Yol wgia iyl dnln

Sourdough toast, layer of cream cheese,
avocado mix, feta crumbles, sriracha sauce,
pomegranate seeds and poached egg

Jo-b g
TOAST ME UP SOME FOUL 39

rodalo]l dunln wJioro Jgod o]l (Lo ddiin @juA juA
L)l ditng.Jnilg

Sourdough toast, layer of plain hummus, foul
medames, tomato onion salsa and feta cheese

GRILLED HALLOUMI TOAST 49

(11998 dyjia mdalol w5quito ogla i dgolalga @jln jis
odalolh dnln

Sourdough toast, guacamowle spread, grilled
halloumi, cherry tomato confit and tomato salsa




USaodl Ygolul Crwgi
590 SMOKED SALMON TOAST

«9alagoVl Aol 621l 0J1 (Lo Ad1N ., oA o)l (L)l CLig
ool gailaJUuoszo Unaoll Ygoluwllelony

Sourdough toast, layer of sour cream, avocado,
smoked salmon topped with citrus infused mango

rodalolallq yardl Glpy
32 PARATHA & BAID W TAMATEM

di1n &o 029) « Jnig pdaloh &o YeQao Ay, Uil jia
Ll ungng Cuolh

Paratha roll, scrambled eggs with
tomato and onion, served with kraft
cheese with sriracha sauce
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dairy

CLASSIC EGGS BENNY 55

g Al n§elio Uay w5Vl olo)l
dugullo UnlUnug ddn iy G o 0a8i.pailgall dunling

English muffins, poached eggs, sauteed spinach,
and hollandaise sauce served with a side salad
and roasted potatos

soybeans




rohloll 9 UuaJl Ygwligpa
45 CHEESE & TOMATO CROISSANT

©925 0l yaull Yguwlgpa
38 SCRAMBLED EGG CROISSANT

G H i g Jho Yguwlgpa
38 MUSH. & BRIE CROISSANT
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peanuts

Ulpecjula
44 SAFFRON CHEBAB PANCAKE

W) Ko 029y . Juuecq duoyph din ubua clia gl
ejuaJl vqillg ddglyQll dnln ool ndyll

Chebab pancake, cream cheese, honey served
with roasted pumpkin puree, strawberry coulis
and fresh berries

duilw)l Adyyhil Hle Calogl
SPANISH OMELETTE 47

A jra mpdaloh Jeloll ujo wuhlay i jrelu¥geso UAy
dwiligy liL6 qoquilo

Oven-baked scrambled eggs, potatoes, mixed
capsicum, cherry tomatoes, mushrooms,
and greek feta

ACAl MADNESS 59

621j Vgilin jgo @jla Wwginslwll dujol Wil joaig
wdlaquull Jgall

Acai, fresh berries, banana, granola,
peanut butter and chia seeds
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FRENCH TOAST 45

oA )l Cigla nglA (6 Egbio Ubgul 1
clooll JLolallg Aoy sllijo

Brioche soaked in classic vanilla milk batter,
garnish with cream and salted caramel

VailpaJl $alj
45 YOGHURT GRANOLA

Wil udrog Vgilpa @jla JAiito Wgiwdligy (52U

Greek yoghurt, fresh mix berries, granola
and mix berry coullis
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sesame

Yolac UL
35 AKAWI CHEESE

Uaoaoll jollhGils)g uwigauélns o s9lac U

Akkawi cheese topped with parsley and
toasted almond flake

45 LAHM BAAJIN

ool peinllulaso p9ul paldg Ylall pad ujo
UloHluLlag

Lamb and beef mix topped with toasted pine nuts

and pomegranate molasses

Jcj
ZAATAR 392

ejall jiclJndldyjialipdalon)yodaso ficj Qo
UloHlviging

Zaatar mix topped with cherry tomatoes,
onions, fresh zaatar and pomegranate seeds




Lo jquill C1Aqy

BEEF SHAWARMA POCKET 59

Joguigads sl Jaslu odaso $ 191 o) Lojglis
Yoy ditninllyngng

&l Beef shawarma topped with pickled, lettuce,
dairy biwaz and sumac tahini sauce
0>
Uljo il C1A8qy
63 BURRATA POCKET
bloln welomlyl dogpa gun il §liglUlgl oy Ji giuny

Basil pesto, burra’ra, rocket |eaves, creamy
balsamic, tomato confit, and pine nuts

JOMAJI Cragy
FALAFEL POCKET 592

A 19 Ao g1 yn gaiot JoM o Jaicll Ao

gluten

- UloJg Jno.i1o

dai@ry Beetroot hummus, beetroot falafel,
0

rocket leaves, pickled turnip, feta cheese,
radish and pomegranate
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63 BRESAOLA FLATBREAD

Mol pgunynddalingloU \Wjljigo ditn odalohh dnln
Cliolydoyya6)guiiio Uljitoyu ditn

Tomato sauce, bresaola slices, rocket
leaves, parmesan, creamy balsamic

Lyle)lo
52 MARGARITA FLATBREAD

ejla ylayyglob Wy)jljgo ditn rodnlolh dnln

Tomato sauce base, buffalo mozzarella
cheese, fresh basil

A=)Vl YUl
FOUR CHEESE MIX FLATBREAD 59

dyj)a mdalodng £L6)j diun ga i wJliloy] Ayjljgo

Mozzarella, emmental, cheddar, blue cheese
and cherry tomatoes
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ZAATAR & BURRATA FLATBREAD 63

rdalohlldnln dlopa Ulygyicjll gl

Zaatar mix base, creamy burrata, tomato salsa
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56 MUSAKHAN FLATBREAD

Hoin 9.Jlojwn \yjljgo globditn elaa Ao

Musakhan chicken, buffalo mozzarella cheese,
pomegranate seeds, and pine nuts

Liraloll

56 FAJITA FLATBREAD

din (A o Qi W JAdito J@l6 2laa litals (odaloh dunln
waolhlga . drola doypaglolMyjljgo

Tomato base, chicken fajita, mixed capsicums,

mix cheese,
buffalo mozzarella cheese,sour cream, guacamole

soybeans
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56 GRILLED VEGGIES FLATBREAD
106 g1n Jol6 w51iio0 Ylaisbadalob dnln

dlAiiio Yualdyjra pdaloh dung A

Tomato base, grilled eggplant, capsicum,
mushroom, zucchini, cherry tomatoes, mix cheese

KAFTA FLATBREAD 59

oloU \WJjljgo ditn . Aie A d)la odaloh dnln
Ylow yuigry.ejla Juny

Spicy tomato base, kafta, buffalo mozzarella
cheese, fresh onion, parsley, sumac
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30 LENTIL SOUP

0Q i1 oJl U jgul)
MUSHROOM SOUP 35
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32 EDAMAME

aillUgaso Lo Eqlioyladl ule galno LgnllJgo
Lol dnln &o 0a28) W]l Joldllg

Steamed edamame, tossed in garlic chili paste
served with ponzu soy sauce

52 CRISPY BABY CALAMARI

Ugolu udgil dunling Ylay Pl gl piiio )60 jusn §jlodla

Crispy baby calamari, basil pesto and
lime aioli sauce
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EGGPLANT KIBBEH 38

rodalon]lg ulpaellg Yloydlg Ulaidlwu équiing dus
Hie U Gaupl o 024

Kibbeh stuffed with eggplant, pomegranate, nuts,
and tomato served with yogurt zaatar
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SHRIMP TEMPURA 592

ULGo20 1o ljgLai o 6Ua o Auld o JLa Gljol

ool joAp diyjoq Cirolal
Fried kale base, topped with deep-fried

tempura shrimp tossed in dynamite sauce,
garnished with sesame seeds

24 MADE FRIES

6Jquinoll Yljrojull

Shoestring fries seasoned with mix herbs,
topped with grated parmesan cheese
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38 WONTON SAMOSA

Golhc ditnyéquiino Auld o Uqiilg duugioly
GAUPL Aol dnlin o 0a85.Uuigadillg

Deep-fried wonton samosa stuffed with
akkawi cheese and parsley served
with hummus yoghurt dip
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HUMMUS DIPPER 40

Jaioll 8gla Unlny.galagol:unol Culaai (Lo Al
WiLto )G oll Hioll pupsdl Al &o a9y .ygijlo.

Assortment of homemade hummus flavors:
avocado, sweet potato, beetroot, classic
and olive served with crispy seasoned
arabic bread
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68 WAGYU BURGER

UJlyns o.qualgll oad o Ubgy s
Auld o)l uuhUadl g fonoll i dl il anln So

Brioche bun, wagyu beef patty, mix cheese, ranch
sauce, and caramelized onion served with fries

digiJl yirisgailw

52 TUNA SANDWICH

9alhgoVl &o gl dnln digi)l hilA Gluidl i
Ao ollyuhhlnl Ko a9) qinllallg

Ciabatta, tuna mix, pesto sauce, avocado, and
jalapeno served with fries

o poll yall
FRENCH DIPPER 59

Jorh0 JnasH ailn qielgll o] Sl wibgy i i,
Al o)l yuhlaylg duiyoll Jnll dnlin Go oA

Brioche bread, wagyu strips, brie, caramelized onion
served with french onion sauce and fries
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GOAT CHEESE SALAD 55

L wJodl e «@Jglpo gaiots dyujia rodaloh (s QJjo
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Lettuce mix, cherry tomatoes, beetroot,
strawberries, walnuts, goat cheese pouch, honey
mustard dressing
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692 BURRATA SALAD

Ul @ile) g @loldyjia mbloh odalo b Qdlpi

Cliom il dnln (Lo G811 (g duodiA Uljgsduilgayl %
gluten

Sliced heirloom tomato, cherry tomatoes, rocket 5l
leaves, purple potato chips, creamy burrata, dairy
pesto, balsamic glaze 7
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48 BURNT CAESAR SALAD

Uo_og_ouungpg‘kgg_Lu_oalga‘ngu_opmu.ug
Jjuw dnln | Jljloju diln

Grilled baby gem lettuce, grilled chicken,
brioche croutons, parmesan shavings,
caesar dressing

J » an 'I @M I I

BEETROOT FALAFEL SALAD 592
JaiotiJu JoMo Jarioil Ja6.dyjia pdaloln  J Al o s
Ugo Ul dnln qouuoull jga) Ko lito i wlph

Lettuce mix, cherry tomatoes, radish, beetroot,
beetroot fo|a1r'e|, feta cheese balls with sesame
seeds, lemon dressing
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139 RIBEYE

Ejlinlg dyguiio)l yuhial So 028 sauilo Gl ey
)i Oouilidnln ol LhoJl (Lo

Grilled ribeye served with roasted baby potatoes
and a choice of mushroom or chimichurri sauce
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seafood

dairy

o alll &o Jaioditll jjl
BEEF BEETROOT RICE 68

w519 U ol Q81 i gguinioll jaiouil &o v il jl Qujo
dilnih Il dunlng ol ol Ol Aol

Oriental rice mix with shredded beetroot, beef
strips, nuts, dried pomegranate, and tahini sauce

Ugolul Cloww
MADE BAKED SALMON 89

JtaAaJlg oglall Uala gy yo &o Ugelul Elow aylo
Ugobéplanln Ko 0aQ)

Salmon fillet, sweet potato puree, sauteed zucchini,
and carrots served with lemon butter sauce
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66 PRAWN RISOTTO

djoall granjull unlng EMAI
109 KOREAN BBQ SHORT RIBS

Eo 0287 dyjgall graylll dnling égaln o aylio EVLAI
duugjao yunlag

Slow-cooked boneless short ribs, korean bbg sauce
served with mashed potato

gluten

crustaceans

jaigdey Lirélw
SPAGHETTI BOLOGNESE 58

6Jouitioll Yljro)Wl(uag juglgll anln o Lirclun digraso

Classic spaghetti beef bolognese topped with
grated parmesan

soybeans
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59 MUSHROOM RISOTTO

¢loaJlgigjy)
62 CHICKEN RISOTTO (Available)

VLW Jo Gl
MADE FROM JAPAN 78

B0 Al Al Joas i) w o il il
9 dnln &omaQ)

Japanese fried rice, short ribs, spring onion, baby
spinach, served with ponzu sauce

jJV1 &o ljora Wiy iyl
SHISH BARAK GYOZA WITH RICE 59

&o eoJJaoJl Ul oo Wl uiuil dgya ode 5191 ol ljgin
uvaul jjl &o maQ) uaoaoll pginll

Shish barak beef gyoza in cooked yogurt topped
with toasted pine nuts served with white rice




Goilo @laa
79 ROASTED CHICKEN
Vg0l 6 nling ualall ato jjl o 028 auito elaa

Roasted chicken served with
Made-special rice and lemon butter sauce

GiLulyl o
PENNE ARRABBIATA 48

OLbloOJlQﬁ(‘OJQLO_IQﬂCLD_LD\)_OULUJCUQJ.ﬁSLO
jelodlin doypay

Penne pasta in spicy tomato sauce topped
with goat cheese cream

o pu elaa

692 BUTTER CHICKEN

uALI Ul Eo 028y .6l dunlin o Ulpdepuelaa

Saffron chicken in butter sauce served with white rice




—~+
(]

S

@

Q

Q
[

Q.
Q
=

<

Q

S5
w

42 CREME BRULEE | R AT
Joraoll paimlliio @81ny Hlaso apiwls

Rich custard base topped with
a layer of caramelized sugar

2,

JoiJl &iagy
DATE PUDDING 48

dalooll JrolAll dunling oy s yllg @juall poill &iagy

Freshly baked date pudding, ice cream,
and salted caramel sauce

Qllol )L
48 TIRAMISU

dnling Ldgyailollg 8gadll Lo Egdio Cugau) &bl
glalal §ga 09 oyl

Finger biscuits soaked in coffee, mascarpone,
cream sauce, and cocoa powder




49 UMM ALI BY MADE

Uloguidlg aiall jga wlnyE9Qio joriho Uguulgra
il jgag@iwellg

Baked croissant soaked with oat coconut milk,
pistachio, and coconut

SAN SEBASTIAN CHEESECAKE 48

Creamy cheesecake san sebastian
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STRAWBERRY MILK CAKE 43

d69QAaolldoyiallolnsog dglpQllila o deqQio Elia
dqjunll ddglyalig

Vanilla sponge soaked in strawberry milk sauce
topped with whipped cream and fresh strawberry
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56 HALAWA BROWNIES

nJldidghqul & o 029y 69\ AU Hdglp
Llite]l g i

Brownie infused with halawa served with milk
chocolate ganache and vanilla ice cream

¥
e MAHALABIA 46
'8, P VEVITIEN (WY
%) Classic mahalabia flavor
o)
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38 DETOX GREEN JUICE

o 1Al A AL JuA]l@jUadl JuA)l (o dujo

Mix of fresh cucumber, kale, green apple, celery

JaiolMig Ugorll punc
LAVENDER LEMONADE 392

JAioVMldaAaiaiall jga (Jgod pine

Coconut lemonade flavored with lavender

392 VIMTO BERRY
JWQI 1l (o Auno) &o Jlgo ginld

Sparkling vimto with a twist of orange
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32 HIBISCUS LIME MINT
Elizillg jia)ldaniaasniall sl

Infused hibiscus tea with cherry and mint flavored

ajodl adAais Elisig lagn
ROSE MOJITO 392

yjgdldaAail Elisig lagn

Soda and mint flavored with rose

Ug-otJg drkny

WATERMELON LEMONADE 392
g gyl ygoll pne

Pink lemonade watermelon
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32 PASSION FRUIT MOJITO
Ugollg Eliillg Iagnll &o Wugpo bl

Passionfruit with soda, mint and lime

MgA gjgJ

YUZU COLA 392
VgAllggjadldaiijlagn

Soda based flavored with yuzu and cola
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47 ACAl SMOOTHIE

&jUall wgillg Ll Go $aUPIg jeoll (o @jlb e

Freshly blend banana and yogurt with acai
and fresh berries

jo-oJlg JoiJl
DATE AND BANANA 392

jollg poill &0 @9joo ejln jgo
Freshly blended banana with dates and almond




COFFLL TEA

qJoay Waqly0Jl doyyay Lirilo \SLUJ
PICCOLO 18 STRAWBERRY CREAMY
: MATCHA TEA 38
9aljgAa
CORTADO 23 E1ya i
o KARAK CHAI 29
SPANISH LATTE 28 5Ll sl
T TIPY ENGLISH BREAKFAST TEA 22
TURKISH COFFEE 28
Sl Jplsub
ESPRESSO (SINGLE/DOUBLE) 14/18
j.nal \5Lw
oilayjol GREEN TEA 29
AMERICANO 23
ULtow I \5Lw
oLpuirijLa JASMINE TEA 29
CAPPUCICNO 25
V)20 SUD
oo MOROCCAN TEA 29
MOCHA 28
) aJglu
Sl
PISTACHIO LATTE 36 Sfiell 2 22
301 Ay Eliill sl
ROSE LATTE o PEPPERMINT TEA 29
Ulpac il auiy WAL A
SAFFRON LATTE 36 HIBISCUS =
gilagol 293 alio Sl
AFFOGATO 32 ICE TEA PEACH Q7
V60 (HOT/COLD) 28
LJJc 09D
GAHWA BY MADE 28
auiV aLola
CAFE LATTE 25
U gl G8y il Gle dialw AGVgAgLD
SWISS STYLE HOT CHOCOLATE 34

iV Uirilo
MATCHA LATTE (HOT/COLD) 36




CLASSIC FRESH JUICLE

Jlaip
ORANGE

pA Al alaj
GREEN APPLE

wwUUl
PINEAPPLE

MILKSHAKLS
COFFEE / VANILLA SHAKE

SOFT DRINKS

COCA-COLA

LIGHT COLA

COLA ZERO

SPRITE

LIGHT SPRITE

FANTA

REDBULL 250 ML

REDBULL SUGAR FREE 250 ML

WATER

_LOCAL WATER 500ML
HILDON STILL 330 ML
HILDON STILL 750 M
HILDON SPARKLING 330 ML
HILDON SPARKLING 750 ML
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You Made me smile

made.dubai




