ahll jgis §oii dayys dgea "LOGMA" dodl
aJlail 2035 dlunig &3 clgal (1a 3,3U1 (sllo Ll
o)l gua §93 yusw) oo dnleallg
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Logma is a genefou to bite into the
UAE’s deliciog$ culina Ures inha, friendly and
authentic ambiance that mirrors Dubai’s flair for
combining the traditional with the contemporary.

Our story is born out of the desire to share with the
world, the rich Emirati and Khaleeji cuisine. It is our own
way of reviving our culture and serving it to you with the

memories that keep the taste of tradition alive.

The Logma experience is one o be had at any time of
the day, always having something to enliven your taste
buds in a traditional Khaleeji setting.

Prices on this menu are VAT inclusive.
.asloall daysll ayps Joudsi dajlsll oas (:,bjl_v_mj.”

All prices are in AED | = s =

Gluten Free Spicy Contains Nuts oAl {fr:jlm T~ T
osiglall go lla i jLa P ailpasall gle soing Julios
: : : ™ -
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Traditional Breakfast




Breakfast- ;g lhall

We serve breakfast from 8:00 am till 1:00 pm
Choose our freshly baked bread of your choice
(Khameer, Chapatti, Paratha, or Arabic Bread)

1igh 8aalgll i lua dislill dclul (oo johall diag prdi
(use 43 of Ul s ilia pp03) Liadla (oo Gjlb [jad i3]

Logma Benedict cu$ai; dodl - 42
woo ped i e ad] dSguiitls dialia go Gobuo Lau
dda Julgig jritlge dualing
Poached eggs with shakshouka served on mini khameer
bread, topped with Hollandaise sauce, khaleeii spices, and
crispy herbs

Logma Eggs dad) (Aaw - 36

dingll Cilire dllg anylall Giljlgl dliis Goue Gay
Sunny side up eggs, seasond with khaleeji spices,
crispy herbs, and chilli oil

'\ Shakshouka a<gux<uls - 38

liall diun 20 6)lll eblohll dala 20 Ggluws yan
Poached eggs, spicy fomato, onion, topped with feta cheese

R\ Beef Shakshouka pa) a<gitasuis - 44
nobally (nlaall panlly 8)Wll eblohll dala go pgja0 @al

Minced beef with spicy tomato sauce, onion, topped with sunny
side up eggs, crispy herbs, pine nuts, and chilli oil

Eggs LA - 28
9830 Ay ol Golwo yay of wulogl yay ol lao yau
\ Your choice of sunny side up, omlefte, scrambled, or poached

Baith Tamat blokn (A - 32
olpacjllg Clicdll s ohlahll go Ggaio sAu
Scrambled eggs mixed with tomato, herbs, and saffron

Grilled Halloumi (ngiiio (1ogla - 38
obyg «ajs @blab dguisall pglall dipn

Grilled halloumi cheese served with cherry tomatoes and basil

Labneh Plate aiJ jan - 28
Jbad pua g0 prai ool Juj glivi,puigray ail
Labneh mixed with mint, parsley, and olive oil served with a
vegetable platter

Egg Paratha Ul (AW - 36
6pK9 phloh sdiun spau 2o Lily
Rolled paratha stuffed with eggs, cheese, tomatoes, and o
coriander A |

Traditional Breakfast (nauldul jolnall - 64
il «das wola opea ayily Jblab pay
ol day b9 jaill Guus Go Gib go
A medley of khameer, chebab, chapatti, and muhalla bread, OF =
served with a side of baith tamat and balaleet, accompanied by  § ),
Wi
cream cheese and date syrup od

-



Lentil Soup

Soups aygub

Lentil Soup Qwa=ll ayguis - 26

dncaoll peall gha go puaell diygu
Creamy lentil soup, served with khameer croutons

LogSIL alaadl Gyygas - 28
Sour Cream Chicken Soup

ol dyyguis pe Jolill Jluwl
Ask your waiter about today’s soup



&aalds Gubl
Traditional

! . Khameer oA - 25
- apalaill dayphll s pass ajlb pad

yoddl Guusg guall doy$ 2o
‘ y " Traditional baked bread served with cream
AT cheese and date syrup
| Chebab A - 26

’ N poill Guusg guall doy§ go 34T dyiljlo] Jilkha
& : 7 Emirati pancakes served with cream cheese
and date syrup

Mvuhalla (nlao - 25
yaill Guysg paall dayys 2o 3y (das iljlol cuyys

Sweetened local crepe served with cream cheese
and date syrup

Regag g - 25

sicj ol Gua woam oo lial go Gudy saulai jua
Traditional thin crispy bread, with your choice of egg,
cheese or zaatar

Balaleet byl - 28
Clog dll g_b_o &0 dglall dypedull

Sweetened vermicelli, topped with egg rolls

Chapatti guua - 28

ol days 2o of 83ku (il Go i)
Your choice of plain, or with cream cheese

Paratha Gy, - 28

Jusll 20 of puall daups 2o of 3l Lily (o ljLia|
Paratha bread, served with cream cheese and honey

" 4 P e e B o 0
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Appetizers - OUido

A\ Cheese Samboosa (jaa dusgaoan - 34

olac puhlay 20 (2 duugroaw
Cream cheese mixed with chips oman

Beef Samboosa pa) dwguouw - 35
Ol s 20 J1io pgjan @al
Minced beef marinated and fopped with pomegranate
molasses, and crispy herbs

JLAA dwagaouw - 34
Vegetable Samboosa
)Wl dabiay dliio jLai g Gublhy
il 4 o
Curry spiced potato and vegetables served with raita

alka dwgrouw - 35
Chicken Samboosa
poisall daydll divs go il Jiio alas,
paadll Jalallg
Herbed chicken with cream cheese, pine nuts, and green
chilli

Falafel Platter Jalla ¢jan - 30
JLaallg dinhll go duldo Jala
Fried falafel, served with tahina sauce and chili pickle

W\ Logma Fries a.0d) gubla, - 32
ahlisoll dylall gl dlfio ublhy
sl cujllg dasne clise go
Our signature fried seasoned with khaleeji spices, crispy
herbs, and chili oil

sesese

i,

Cheese Samboosa

x ETETIASL

New Dyamite Shrimps caoupb Caaolisa - 48
o983l dodl yagua go ylosdo Ol
olac puhlhig
Crispy fried marinated shrimps fossed with a signature
Logma Dakkous sauce and topped with Chips Oman

New Crispy Halloumi (ogla guany)s - 38
dodl Loagua go diwoyiall pglall gibal
olodl s g
Breaded Halloumi sticks, fopped with Logma sauce and
pomegranate mollasses

Khaleeji Wings aaaula aslga - 38
adall Allgdl sduadl egill Bpjll go duldo ailga
vaolllg
Fried khaleeji wings, satueed with coriander, garlic, onion,
spices, and lemon

Arayes Bites gL Quule - 35
dinll go Juiall pgjacll aallly guiias yacas jod
Toasted khameer stuffed with kafta mix and cheese, served
with cherry tomato and pickles

Chapatti Bites il gl - 36
gl Jalall . Juiell albsll guiine (uilin
alaill daling logl s go Huall
Crispy chapatti, stuffed with herbed chicken, pepper
marmalade, and gruyere cheese, fopped with apple
vinaigrette sauce and pomegranate seeds

New Fried Calamari (léo (jlols - 44
doal Jiljlgig wliiel go Jiropaog lao s)lels
)Gl daba 2o prby
Breaded and marinated calamari tossed in Logma spices
and herbs, served with creamy tartare sauce

R R e

Y




Qo L)ljgo
Pomegranate Mozzarella




Salads - aualw

¥ % Rocca IKg; - 38

WOloy ool joiy sohlah )i 20 Bg) dhla
Olodl puusg pgeulll JA go
Fresh rocca mixed with cucumber, cherry tomato, and pomegranate
seeds, tfossed with lemon vinaigrette dressing, topped with

pomegranate molasses and sesame seeds

Falafel Jalla - 40
Jodall Go ghs ehlob 1yl go Vo)
dinbll g0 ool JA G0 diiyg
Rocca mixed with cucumber, and tomato, topped with falafel,
tossed with lemon vinaigretfte dressing and drizzled with tahini sauce

New @ Lentil guac - 42
Wil aflpd alad ooy Jad s @blab U pui gy 2o puac
olodl Gusg peadllg Jlaipll yagun go glizill
Healthy brown lentil with baby rocca, lettuce, cucumber, cherry tomato,
radish, pomegranate seeds, apple, orange slices, mint, tossed with a
lemon orange dressing and topped with pomegranate molasses

Pomegranate Mozzarella ooyl WL)ljgo - 49
Aajlall wyljgall diny wJala plofdl Dl wua
d.o_QJcl.-.QLﬂg_o iclpong cljan (o.bl.o.b
Baby greens mixed with cherry tomato, pepper marmalade, tossed with
Logma dressing and topped with fresh baby mozzarella

Newe Watermelon Feta tiaé 9 3akny - 45
Jallg poia s wogedll juac go cliei s oy Bgy aukny
Jesulll
Watermelon cubes mixed with rocca leaves, onion, cucumber, and mint,
tossed with lemon dressing, topped with feta cheese, pine nuts, and
balsamic vinegar

¥ Quinoa 1gias - 50
B ol glini puigady gl cigun L puall Glygl
vashll dala go Giumag Jaiul pijes 39jes Juas 1jai
Baby greens, quinoaq, parsley, mint, coriander sprigs, fossed with citrus
dressing, mixed and topped with pistachio and dates

® Halloumi Salad (ogla dlalu - 48
ddanll pglall dun go 1 pouis obloh 1jla go sdhlivall Guall Glgl
Olodl G go dedl dualing Glogl j93u 1 jga  pgiua
Baby greens mixed with cherry tomato, and cucumber, topped with fried
halloumi cubes, pine nuts, and pomegranate seeds, tossed with Logma
dressing and pomegranate molasses

NEw® Beetroot jaioab - 42

Jaiodidl yaguag djgall JBglg puall ,Jlaipdl LAl go jaioud
Fresh Beetroot cubes mixed with cucumber, orange, mixed baby
greens, and rocca leaves tossed with beetroot dressing and topped
with crushed walnuts

New @ Logma Caesar &od) jjuw - 38
— F “ Chicken +10

lird 9 Aulny - S ; J paga 2o ljopll dua diacaell peall ghd go ua
Watermelon Feta oy Romaine lettuce mixed with khameer croutons, and parmesan cheese,
tossed with ceasar dressing, and topped with parmesan shavings




oA Ollugaiw
Khameer Sandwiches

® Roasted Chicken (nguiro alaa - 40
wJradl Gupe ol glieill s phlahll go Gl b Juio alas
joallg dasaall ohlehll pgpell dua
Herbed chicken mixed with tomatoes, mint, basil, onion
marmalade, and gruyere cheese with sundried tomato and basil
walnut

Logma Burger aodl jap - 42
wJradl i pudll puall s ahlahll dndall lgill ealll

dodl jigilo yaguag
Grilled beef patty seasoned with khalegji spices, with tomato,
lettuce, pickle, onion marmalade, and Logma mayo

A Tikka &<5 - 42

)l Jalallg cliwill dala go 6pjs i ehlah Joas go jla alas
Spicy chicken thighs marinated with onion, tomatoes, coriander,
with chili chutney

R Beef pa) - 40
ol glygl Jalall ehlahll 20 yasae eal
giull 20 daarall phlohllg japill dia
Roasted beef mixed with tomato, leftuce, mint, cheddar cheese,
pepper marmalade and apple dressing, with sundried fomato
sauce

Falafel Jalla - 40
2jlb cliwi \Jao jLa ebloh go dords Jalla
dunhll daba go juigray

Fried Falafel, with parsley, mint, tomato, pickles and tahina sauce,

served with chilli pickle on the side

Halloumi iogla - 40
aala glogl .puall glisill ,ohlohll go dlaall soglall dis
joallg .ol daanall ablahll alaill
Fried halloumi cubes mixed with fomatoes, mint, leftuce,
pomegranate seeds, and apple dressing, with sun-dried tomato
and basil walnut

Turkey (1og) elya - 40
o jua ehbloh gui pgpll dinogy whis
Jopallg pigslell dalia go
Smoked turkey, gruyere cheese, lettuce, tomato, pickles, with
mayo mustard sauce

Chicken Shawarma alaa Loygli - 40
(Jao jba s ehbloh pua go alasdl lojglis
eoillg jigilall daling
Chicken shawarma slices, lettuce, tomato, pickles with garlic
mayo sauce

Crispy Chicken yivopioll alaaJl - 42
eblob japidl disa go glas alas jua
dodl dunbing uifll dhla  Jlao jla
Fried breaded chicken breast, cheddar, tomato, pickles, with red
cabbage, carrot, and apple dressing

Club wglf - 42
(OAx0 gy s sebloh il din saliiedlly Juio alas

J>Rg egill jigile s(ldo yAau
Herbed chicken, cheddar cheese, tomato, smoked turket, fried

egg, with garlic mayo, and mustard




aodl Ulp
Logma Parathas -

W\ Tikka a<5 - 44
8yl s g b pjdll ablahll Juadl go dliio abs 3Ll
Spicy chicken thighs marinated with onion, tomatoes, coriander,
with chili chutney

Kabab ous - 44
9 «dinh ,Giws selini \Jas wJaay b Jlao (pud isguio liS
ol jpigilell Gaga
Grilled Kabab, mix of lettuce, chili pickle, onion, and raddish,
topped with mint and pistachio, with tahina, and garlic mayo
sauce

Chicken Shawarma alaa lojguis - 40

e9ill jtigilall Gagus «Jlao sehloh .pua okl bojglis ghs
Chicken shawarma slices, lettuce, tomato, pickles, garlic mayo

Crispy Chicken yiwoioll glaaJl - 44
ja eal il W Jlas sahlab gapidl di s lde Giopas alas juo
olulg g salaill dalia
Fried breaded chicken breast, cheddar, tomato, pickles, with red
cabbage, carrot, apple dressing, and coleslaw

Halloumi (ogln - 42
aala ologl .puall gliill ,ohlohll go ddaall oglall di
joallg oyl dasnall ahlahll alaill
Fried halloumi strips mixed with tomatoes, mint, lettuce,
pomegranate seeds, and apple dressing, with sun-dried fomato
and basil walnut

Chips Oman (jloc gublhn, - 32
oiall dogs plac publhy o)l duabia
Cream Cheese, hot sauce, Oman Chips



alkaall dadl jji
Logma Chicken Rice




iyl gubli
Rice Dishes

® Logma Chicken Rice alaall aadl j)l - 64
8ol woguuiy 1ol lgill o degann go dyhell jylll Gib
lly daba 20 paas . Jlgll Giling (Jaiys ojlall
Aromatic rice dish made using whole spices, chicken,
star anise, bay leaves, cloves, and cardamom pods
served with raita sauce

® Logma Shrimp Rice b aodl jji - 70
WJaigs lall @l ooy oy Julgilly dyhsll jill G
luly dsaba 2o pray .Jlgll Dliag
Aromatic rice dish made using whole spices, shrimp, star

anise, bay leaves, cloves, and cardamom pods
served with raita sauce

® Machbous Chicken alaa gugaao - 64
yauadll jyill go Aguho dandall ciljlgdl Jiis alas
lul) dala go prayg
Traditional marinated chicken with Khaleeji spices, cooked
with yellow rice and served with raita sauce

® Machbous Lamb pa) Qugaao 72
yaundll jyill go dgiho drnulall Giljlgdl Jiiell Joall @al
luly daba go pra1g
Traditional marinated lamb with Khaleeji spices, cooked with
yellow rice and served with raita sauce

Fish Machbous ¢loas Jugaao - 74
sundll jyil go agiho diadall cljlgdl Jiio <o
Traditional marinated fish with Khaleeji spices, cooked with
yellow rice

Logma Lamb Biryani by oaJ) dad) - 72

Wl dala &o o419 U’ul.])_lﬂ JJi &o Jiiall Jeall (o_‘d
Marinated lamb with aromatic biryani rice,
served with raita sauce

Jubp alaa dod) - 64
Logma Chicken Biryani

liyly &aba 2o padyg (bl j)i go Jiis alas
Marinated chicken with aromatic biryani rice,
served with raita sauce

Logma Fish Biryani ¢y cloaw dad) - 74
bl i o Jiio o

y ' é Marinated fish with aromatic biryani rice

- 1 |
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yubp 2 Godl
Logma Lamb Biryani



Logma Pasta
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&yl olgslall Gub
Seafood Platter

dans) gubl
"“*Mains

Logma Pasta &odl Luwb - 55
Zaatar Chicken +10 | Shrimp +25
ralinedl bl Jalall s diall go dodl daba (ué iy lawl
lahllg

Penne pasta in a signature Logma Pink sauce with cheese,
cherry tomatoes, Chili and herbs.

40110 Gr0ungo JLAA
¥ Seasonal Roasted Vegetables - 52
&0 spugriall ol L uilipll dedl jjl go ljla g0 61010 JLAA
Jbaall daalba
Roasted vegetables served with your choice of Logma rice,
Biryani rice, or machbouse rice with a vegetable gravy sauce

Seafood Platter ayal GUgLlall Gub - 86
p3si dyliallg dlyioll (loldll g w0l wlawull oo Al
ougraall i of uilipdl jyi vdeal jf Go @S)lial 2o
Pan fried marinated fish, shrimps and squid rings, served
with your choice of Logma rice, Biryani rice, or Machbous rice

Hejb (ngairo alaa
® Zaatar Roasted Chicken - 78
Rice | Veggies
jlidesl jjl o @$lial 2o pray wogedllly yicill Juio alas.
i il yagua go laall ol yugiaall ji of (bl
Zaatar and Lemon marinated roast chicken on the bone,

served with your choice of Logma rice, Biryani rice, or

Machbous rice and a roast gravy with herbs

obacil 95gjy
Saffron Risotto
Chicken . 88 | Shrimps . 98
il abaall ol lall o @il go oliacll dasds iy L..
Creamy saffron risotto with your choice of spiced shrimps or
zaatar grilled chicken
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DESSERTS

Chebab Katayef  wlbbd wbo 44
Crisp chebab pancake, stuffed with mascarpone cheese
and dates, drizzled with saffron cardamom syrup, and served
with vanilla ice cream

;AAAAA*A

Date Pudding « joill aiuogs 42
Date cake topped with caramel sauce,
and served with vanilla ice cream

Saffron Milk Cake ¢ gljacil vl cllio 47
Saffron cake, saffron milk sauce, light wipped cream,
saffron threads

* Fruit Salad » aslgs dblus 32

A bowl of seasonal fresh fruits

% Kunafa ¢ dolis 36
Cheese Kunafa, topped with vanilla ice cream, pistachio
and sugar syrup

Karak Affogato » cljall gilégsl 32

Karak, vanilla ice cream, crushed lotus, dates, date syrup

Lotus Karak Cake « cljall g yuighll ade4 39

Milk and karak cake with biscoff spread and lotus crumbs

% Logma Toast * Cuwgi dadl 48
Our signature Logma toast, topped with kunafa, sliced pistachio,
dried rose petals, and date syrup, served with vanilla ice cream

% Pistachio Mafroukeh « @iusll d4gp00 38

Pistachio semolina topped with mastika ice cream, cotton
candy, strawberry syrup and sliced pistachios

% Lugaimat « vulousl 35
Your choice of Traditional, Honey, or Nutella
gl of Juell djalaill gy ylisl

57 B,
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Iced Karak
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92ilo gSgs
Coco Mango

Cold Beverages

63)L GLgpio

Small Water 6p2n olwo - 10
Large Water 6u< oo - 17
Sparkling Water &jlé olo - 14
Soft Drink (njlé wigpiro - 12
Vimto gioud - 22
Laban ¢ - 15

Fresh Juices jjlb pnc - 26
daligad (oloy alaiJlaip
s edlglya,ulilil glieill dualigoy]
Orange, apple, pomegranate, lemonade,
minted lemonade, pineapple, strawberry,
carrot, watermelon

Ice Tea plio (UL

Iced Karak alio S - 25
Peach Ice Tea alio (alib - 25

gulpa giond
Vimto Frappe

f



=l bl
Passion of Arabia

Qi L
Atlantis

Frappe gula

Vimto giaua - 32
Karak )< - 32

Iced Coffee aalio 6gad

Black clagw - 26
Latte il - 26
Chocolate ajUg<qib - 32
Chocolate sauce with coffee aillgég.illl dualia go 8944
Caramel Lotus (gl 6gad - 30
Caramel, Biscoff and coffee agluunig Juol)$ 2o 6948

Mocktails jLi<qgo

NEw Coco Mango gailo g<gx - 34
Alga pacg (gliwi athy aigll joa Lo
Mango, coconut, watermelon, mint, and mixed fruits juice

Desert Oasis cljanll dalg - 32
Watermelon, apple, and orange Jlipg alai athy

Passion of Arabia (ull cubl - 34
Passion fruit and pineapple ulilily o gl dglla
Berry Blast c.gil 8)g4 - 35
sguul Cigig Gulell Cugi Ldlglya
Strawberry, blackberry, and raspberry
Atlantis (Ll - 34
voed ajlb glii ouildl dgila il

Lychee, passion fruit, fresh mint, and lime

Palm Island alaul épja - 30

oloy pac ggoy ajlb clini pjlb olo)
Fresh pomegranate, fresh mint, lime, and pomegranate juice

Sunset cuislw - 28
Oloy whae Jlaip Gulill Jlaip
Orange, pineapple, sun-dried orange, and pomegranate

Jumeirah Blues jgL 104 - 34
Blue lagoon, lime and mint clizig (yoaul 19l oly

Dubai Nights guilt gua - 35

SH Jigig (uiid sguul Lgi
Blackberry, lychee and cranberry juice

Shakes club

Horlicks Shake club (usyga - 32
Biscuit Shake club cuguw - 32

Logma Shake club dodl - 32
Dates, banana, and honey Juucg jgo /o
Milkshakes club cllo - 29
Vanilla, strawberry, chocolate aitgig.ilg dlglyag Llyila



Hot Beverages
aidlw OLgpo

Espresso guupuwl - 14
Double 793j0 - 21
Macchiato g;5uslo - 16
Cappuccino gipnls - 22
Café Latte eyl auals - 22
Mochaccino ginhilsgo - 24
Hot-chocolate aialw ailgSgab - 24
Americano gl,,ol - 21
Saffron Milk )lpac by caala - 25
Rose Milk 39Ju .l - 25
Habba Hamra clpoall aa - 21
Horlicks (u<yjga - 18
Speciality Lattes o
Lotus Latte (uig) awl
Pistachio Latte giwa oyl

Rose Latte 3j9 auil

Coffee 6gad

Arabic Coffee auc 6gad
Small 8pen - 26 Large 6pus - 48

Turkish Coffee a.< 5 692618

. | Tea b

Karak Tea @< (b - 12

Moroccan Tea yuyo (b - 24

Tea (b - 19
Wumalap pilai] elisi ioil pasl 5Ll
sl Jpl sl peal
Green Tea, Chamomile, Peppermint
English Breakfast, Red, Earl Gray, Jasmin,
Lemon Ginger

dyye 6928
Arabic Coffee



GUanl ok ge juuaiwll
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For your catering inquiries:

events@logma.ae

Prices on this menu are VAT inclusive.
.aolioll doydll anpss Jouii doilsll 0da (6 Jlouw I




