
Arabic Business Lunch

MENU

/COCORESTAURANTS_DUBAI



 Please be advised that our dishes are prepared in a kitchen that handles nuts, gluten, dairy, and other allergens. While we take great care to 
prevent cross-contamination, we cannot guarantee a completely allergen free environment. If you have any allergies or dietary 

restrictions, kindly inform our staff before placing your order.

C - CELERY, CR - CRUSTACEAN, D - DAIRY, E - EGG, F - FISH, GL - GLUTEN, L - LUPIN, M - MUSTARD, N - NUTS
SE - SESAME, SO - SOYA, SL - SULPHITE, G - GARLIC, P - PEANUT, MO - MOLLUSK

Arabic Business Lunch
Comes with a choice of 1 soft drink

Combo Course
Coco Mixed Grill (SE/G/D/GL) 95

Served with tabbouleh, hummus, grilled tomato, chilli, onion and spiced bread

Shish Tawook Platter (SE/G/D/GL)

Served with tabbouleh, hummus, grilled tomato, chilli, onion and spiced bread

Half Boneless Charcoal Chicken (G/D/GL/SE)

Served with fattoush, hummus, grilled tomato, chilli, onion, fries and spiced bread

Grilled Meat Platter (G/D/GL/SE)

Lamb kebab and kofta duo served with fattoush or tabbouleh and hummus

Kofta Platter (G/GL/SE)

Served with Fattoush, hummus, grilled vegies, potato wedges and spiced bread

Chicken Shish Tawook Sandwich (D/SE/G/GL)

Served with fattoush or tabbouleh, and hummus or mutable, garlic sauce and potato wedges
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