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Acacia Restaurant
Opening Time

BREAKFAST: 06.30-10.00
LUNCH: 12.00-14.30
DINNER: 18.30-21.30

For more informations :
Call : +974 4477 6555
Or Email : reservations@zulal.com



DINING ROOM “OUR PEACE OFFERING"
In the interest of preserving a tranquil, mindful, and respectful atmosphere for
all guests we kindly ask for your understanding and adherence to the following
resort peace offering.
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No use of electronic devices including cell phone,

tablet or computer in a common area
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To protect the privacy of all guests, photography is
DD strictly forbidden except for special events
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Smoking is prohibited in public areas of the resort.
However, we have designated smoking areas specifically
for our guests to ensure a comfortable environment for
everyone
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Children are not permitted in the restaurant

p2ball pé Jlahill 33lgi aoow U



\
Zulal

Mediterranean Journey Menu (MONDAY)

Soup
Roots Celeriac Vegetables Soup ©
Celeriac, Saffron with Olive Oil
Kcal 45/ Pro 1g/ Carb 5g/ Fat 3g
OR
Ajo Blanco N
White Gazpacho, Almond, Garlic, Olive Oil
Kcal 114/ Pro 3g/Carb 2g/ Fat 2g

Cold Starter

Multi-seed Acacia Green Salad "

Mixed Greens, Avocado, Cucumber, Cherry Tomato, Citrus Honey Dressing

Kcal 117/ Pro 2g/ Carb 9g/ Fat 10g

OR

. SE
Basil Avocado Hummus

Basil Avocado, Fresh Lime, Tahina, Avocado, Lemon Juice, Sweet Potato, Kale Chips

Kcal 72/ Pro 3g/Carb 8g/ Fat 3g

Main Course

S,N
Marinade Tofu with Truffle
Grilled Asparagus, Smoked Pepper Sauce, Pok Choy, Tofu with Truffle, Saffron Pine Nut

Puree Kcal 75/ Pro 2g/ Fat 4g/ Carb 6g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, M ustard C, Celery



OR

Grilled Hammour with Vegetables, Sumac Butter Cream o

Arabic Marinated Hammour, Sumac Cream, Assorted Vegetables

Kcal 72/ Pro 10g/ Carb 1g/ Fat 3g

OR

Our Lamb Machboos °F ¢

12 hours Roasted Lamb with Mint, Honey, and Crispy Spiced Rice
Kcal 163/ Pro 19g/ Carb 8g/ Fat 6g

Dessert

Dates & Saffron ="'
Dates Cake, Saffron Ice Cream, Saffron Cream, Hazelnut
Kcal 124/ Pro 2g/ Carb 14g/ Fat 8g
OR

Matcha Ice Cream

Coconut Milk, Coconut Cream, Royal White Honey, Vanilla Pod, Matcha, and Maple Syrup
Kcal 66/ Pro 1g/Carb 5g/ Fat 5g
OR

SeasonalFruits

Kcal 33/ Pro 1g/Carb 4g/ Fat Og

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, M ustard C, Celery
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N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, M ustard C, Celery
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Wellness Resort
by Chiva-Som

Qatari MediterraneanJourney Menu (TUESDAY)

Soup

Melon Soup with Pomegranate
Melon, Pomegranate, Mint, Cinnamon

Kcal 19/ Pro Og/ Carb 5g/ Fat Og

Cold Starter

Kale with Figs ' N
Figs, Quinoa, Lettuce, Honey, Feta Cheese, Sumac Vinaigrette

Kcal 70/ Pro 1g/ Carb 12g/ Fat 3g

OR

. . SH
King Prawns with Hamsa

KingPrawns,Selection of Vegetables, Hamsa Sauce

Kcal46/Pro 6g/ Carb 3g/ Fat 1g

Main Course

Stuffed Grape Leaves with Lentils c
Grapeleaves,GreenlLentils, Coriander, Ginger, Celery

Kcal78/Pro 3g/ Carb 6g/ Fat 5g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery



OR
. . EGCM
Local Spiced Supreme Ballotine
Organic Chicken, Local Spices, Baked Celeriac, Sweet Corn Puree

Kcal 190/ Pro 11g/ Carb 13g/Fat 11g

Lamb Thareed
Assorted Vegetables, Tomato Sauce, Smoked Sweet Pepper Sauce, Buckwheat Crisp, Qatari
Spices
Kcal 219/ Pro 5g/ Carb 169/ Fat 16g

Dessert

Our Take of Umm Ali with Yogurt

Sorbet N.E
Homemade PuffPastry, Coconut

Yogurt,DryFruits,Cardamom, Rose

Kcal281/Pro 5g/Carb34g/ Fat 15g
OR

Roses Sorbet

RoseSorbetwithLime,RosesJam, and Blossoms

30Kcal/Pro 0g/Carb7g/ Fat Og

OR

Seasonal Fruits

Kcal 33/ Pro 1g/Carb4g/ Fat Og

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery
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Wellness Resort
by Chiva-Som
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N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish F, Fish  E, Eggs M, Mustard C, Celery
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Wellness Resort
by Chiva-Som

Seafood Journey Menu (WEDNESDAY)

Soup

BouillabaisseF'SF
Mixed Seafood, Bisque, Paleo Bread Kcal 178/
Pro 19g/ Carb 6g/ Fat 6g

OR
M
Mushroom Soup with Truffle oil

Mushroom, Vegetable Stock, Shallots, Olive Oil
Kcal 132/ Pro3 g/ Carb 7g/ Fat 10g

Cold Starter

Teriyaki Pink Tuna Tartare *°

A fresh raw tartar with the king of the sea "Tuna"”, accompany with assortment of
microgreens, blossoms, avocado, and coriander essence
Kcal 115/ Pro 11g/ Carb Og / Fat 6g
OR

SH, N
Tiger Prawns Salad with Papaya and Pomelo

Pomelo, Tomato, Desiccated Coconut, and Pomelo Dressing

Kcal 110/ Pro 2g / Carb 16g/ Fat 5g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery



MainCourse

Smoked Seabass Fish with Pumpkin Chutney F

Smoked Seabass with Apple Wood, Fresh Aromatic Herbs, Pumpkin Chutney
Kcal 116/ Pro 14g/Carb 1g/ Fat é6g

OR
Prawn Dolma

Traditional Dolma, Minced Prawns, Aromatic Herbs, Seafood Bisque

Kcal 67g/ Pro 10g/ Carb 4g/ Fat 1g

OR

Green Lentils with Sweet Potato Cassoulet
Slow-cooked Green Lentils, Diced Sweet Potato, Spinach

Kcal 54/ Pro 2g/ Carb 11g/ Fat Og

Dessert

Spirulina Pannacotta
Coconut Spirulina Pannacotta served with Sumac Ice Cream, Coconut Tuile,
Physalis, Shiso Cress
Kcal 117/ Pro 2g/ Carb 16g/ Fat 6g

OR

Tender Coconut Ice Cream
Young Tender Coconut, Coconut Cream and Milk, Maple Syrup
Kcal 83/ Pro 1g/ Carb 10g/ Fat 6g

OR

Seasonal Fruits
Kcal 33/ Pro 1g/Carb 4g/ Fat Og

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery
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Wellness Resort
by Chiva-Som
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N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery
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Zulal

Wellness Resort
by Chiva-Som

Acacia Seasonal Journey (THURSDAY)

Soup

Baked Celeriac Roots Vegetables Soup (VEGAN €. N
Celeriac, Saffron withOlive oil, Hazelnut
Kcal 45/ Pro 1g/Carb 5g/ Fat 3g

Cold Starter

Tuna Tartare with Avocado ~*°

A fresh raw tartar with the king of the sea "Tuna", accompany with assortment of
microgreens, blossoms, avocado, and coriander essence
Kcal 115 /Pro 11g/Carb 0g/ Fat 6g

OR

Acacia Green Salad "

Mixed Greens, Avocado, Cucumber, Cherry Tomato, Citrus Honey Dressing
Kcal 117/ Pro 2g/Carb 99/ Fat 10g

Main Course

Chicken Galantine g

Organic Chicken, Local Spices, Wild Mushroom, Lavender Chicken Jus
Kcal 190/ Pro 11g/ Carb 13g/ Fat 11g

OR

F
Grilled Hammour with Carrots

Grilled Hammour with Different Texture of Carrots

Kcal 134/ Pro 13g/Carb 6g/ Fat 7g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery



OR

Grilled Asparagus Romesco .
Grilled Asparagus, Romesco Sauce, Pine Nut
Kcal 75/ Pro 12g/ Fat 4g/ Carb 6g

Dessert

Halva ' &

Tahini with Pistachio lceCream, Coconut Toffee:
Homemade TraditionalDessert from Middle East
Kcal 125/ Pro 2g/Carb 7g/ Fat 10g

OR

Spirulinalce Cream

Highly nutritious sea grown algae
Kcal 35/ Pro 1g/Carb 2g/ Fat 3g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery
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Wellness Resort
by Chiva-Som
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D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs M, Mustard C, Celery



9
oA e s gda sala
(oo (nle (sgin)

132l o 23250 plgd go 024y (5940 jgola
&V 092 /€1 Lilpoumgups £ 1V (uig vayyla Gy 1€

0]

s dnagy daba a5 gdia (yoala

(Gl b0 (nle (sgin)
dym Vo pgin sghuuuogjdnln (sguo Hgula
€8 09ma €1 Lilppumgupig I T uigp wdyylja

ey slal

ISR N T

1. 0gma gV aljpumgiys (T Huigp auyla dpouml To

3

Uil g e 2 S (o
&V ogma £T dlppumgijh og 1 (aigp dujla dpem Yo
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Wellness Resort
by Chiva-Som

ARABIC JOURNEY

Appetizer

SE,N, D
Selection of Mezze

Moutabel, Quinoa Tabbouleh with Goji Berries, Basil Hummus

Kcal 172 kcal/ Pro 3g/ Carb 8g/ Fat

From the Grill

Grilled Seafood oS E

King Prawns, Grilled Seabass, Grilled Vegetables, Seafood Kofta Teriyaki Sauce
Kcal 96/ Pro 12 g/Carb 6g/ Fat 3g

OR

B.B.Q Meat V' P

Beef Tenderloin, Chicken Tawook, Lamb Kofta, Meshweyi Sauce, Grilled
Vegetables, Vegan Mayo
Kcal 223/ Pro 25g/ Carb 8g/ Fat 10g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs C Celery



OR
Vegetarian Main Course

Vegetables Skewers with Haloumi NP

Grilled Vegetables, Muhammara Sauce, Haloumi Cheese
Kcal 110/ Pro 1g/ Carb 5g/ Fat 1g

Desserts

Dates Cake with Vanilla Ice creamN .

Dates cake served with toffee sauce and vanilla ice cream
137 Kcal, Pro 2g, Carb 18g, Fat 8g

OR

Qalb al-Fustuq

Pistachio Delight with Saffran gel and mix berries
99 Kcal, Pro 1g,Carb 8g, Fat 7g

SeasonalFruits

Kcal 130/ Pro 2g/Carb 15g/ Fat 9g

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame SH, Shellfish F, Fish  E, Eggs C Celery
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N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish  F, Fish E, Eggs C Celery
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Wellness Resort
by Chiva-Som

Mediterranean Journey Menu (FRIDAY)

Soup

c
Roots Vegetables Soup

Roasted Parsnip, Celeriac, Saffron with Olive Oil
Kcal 45/ Pro 1g/ Carb 5g/ Fat 3g

OR

c
Harira Soup With Beef Meatballs

Chickpea Soup with Fresh Herbs and Loads of Warm Spices, Vermicelli
Kcal 70 / Pro 3g/ Carb 11g/ Fat 2 g
Kcal 7 / Pro 3 grams / Carb 11 grams / Fat 2 grams.

Cold Starter

s
Asparagus with Tofu Ricotta Tarte

Asparagus, Tofu Ricotta, Garlic Scrape Vinaigrette
Kcal 130 / Pro 4 grams / Fat 6 grams / Carb 14 grams

OR

Black Chickpea Hummus with Sweet Potato °

Slow-cooked Black Chickpeas with Tahina, Lemon Juice, served with Sweet Potato
Kcal 75/ Pro 1g/ Carb 59/ Fat 3g
Cal 72/ Pro 3 grams / Carb 8 grams/Fat 3 g

N, Nuts D, Dairy S, Soy SF, Seafood SE.Sesame SH.,Shellfish F, Fish  E, Eggs M, Mustard



Main Course

Marinade Tofu with Truffle S
Grilled Asparagus, Smoked Pepper Sauce, Pok Choy, Tofu with Truffle, Saffron Pine Nut
Puree

Cal 75/ Pro 2 grams / Fat 4 grams / Carb 6 grams

OR

Seabass ala Provencalewith Saffron Aioli *F

Seared seabass, Tomato olive sauce,Luxurious saffron-infused aioli

Kcal 135/ Pro 21g/ Carb 4g/ Fat 4g
OR

Grilled Tenderloin with Teriyaki Sauce

Grilled beef tenderloin, Arabic teriyaki.
Cal 140 / Pro 14 grams / Carb 3 grams / Fat 8 grams

Dessert
Dates & Saffron E, D, N

Dates Cake, Saffron Ice Cream, Saffron Cream, Hazelnut

Cal 124 / Protein 2 grams / Carb 14 grams / Fat 8 grams
OR

Matcha Ice Cream

Coconut Milk, Coconut Cream, Royal White Honey, Vanilla Pod, Matcha, and Maple Syrup
Cal66 / Pro1 gram / Carb5grams / Fats 5 grams

OR

SeasonalFruits

Cal 33/Pro 1 gram/Carb 4 g/FatO g.

N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish F, Fish E, Eggs M, Mustard
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N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish F, Fish E, Eggs M, Mustard
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N, Nuts D, Dairy S, Soy SF, Seafood SE, Sesame  SH, Shellfish F, Fish E, Eggs M, Mustard



