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Ramadan
Mubarak

Join us in celebrating the holy month of Ramadan with a
special menu created in collaboration with Emirati Chef
Khaled Alsaadi. Savour our unique twist on traditional
dishes and bring a taste of the Emirates to your home.

One of the key pillars of the holy month revolves around
giving and charity. In the true spirit Ramadan, we also
invite you to consider supporting those in need by
donating to emergency relief efforts in Syria and Turkey.
You can donate the amount of your choosing here.

We wish you a blessed Ramadan.


https://giving.unhcr.org/en/turkiye-syria-earthquake-the-test/

About Chef Khaled

The last few years have seen a meteoric rise in the star
of the talented young chef who sought to lighten up and
deconstruct the Emirati cuisine down to its essence without
losing any of its heritage or nostalgia.

The Chef and co-founder of Abu Dhabi’s innovative Fae
Café uses spice infusions to build evocative tributes to
Emirati dishes, while fusing global techniques and flavours.

Highly passionate about his craft, Chef Khaled continues to
explore new ways to elevate and add a contemporary twist
to familiar favourites.
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Bouillabaisse

INGREDIENTS

Lobster bouillabaisse

1kg shrimp shells and heads
(or any other shellfish)

80ml olive oil

29 saffron threads

1g cardamom

1009 onion coarsely chopped
100g carrot coarsely chopped
100g celery stalks, coarsely chopped
100g leeks finely chopped

1009 fennel bulb, finely chopped
1bay leaf

1tarragon stem

20g garlic cloves

75g tomato paste

100g tomato, coarsely chopped
4 fish stock

120ml heavy whipping cream
3-5¢ flake salt

3-5g black pepper

Pinch of cayenne pepper

Juice of 1lemon or 50 ml

1g chives, to garnish

Zucchini ribbons

509 zucchini

10ml extra virgin olive oil
1-29 flake salt

Chickpeas

5-10g chickpeas

10 ml extra virgin olive oil
1-29 flake salt

Roasted red peppers
Twhole red bell pepper
10ml olive oil

1-29 flake salt

200g sugar

300g rice vinegar
200g water

Lobster tail

80g lobster tail

50ml clarified butter
Flake salt and pepper to taste

METHOD

Lobster bouillabaisse

- Heat olive oil in a large heavy saucepan.

- Add the carrot, celery, leek, chopped tomatoes and garlic,
then cook over a medium-high heat for 4-5 minutes until
the vegetables are browned.

- Add the tomato paste and cook for a further 2-3 minutes.

- Add the fennel, cardamom, bay leaf and tarragon, mix
thoroughly then add fish stock and shellfish.

- Bring to a gentle boil for 3-4 minutes.

- Season to taste and add cayenne pepper.

- Strain the liquid through a fine mesh sieve and transfer to
a clean pot.

- Add the heavy whipping cream and bring back to a boil.

- Before serving, add lemon juice and chives.

Zucchini ribbans
- Cut the zucchini using a spiralizer, then marinate in extra
virgin olive oil and flake salt for 5 minutes.

Chickpeas

- Blanch the chickpeas in boiling water for 20-30 seconds,
then marinate in extra virgin olive oil and flake salt for 5
minutes.

Roasted red peppers

- Roast the red bell peppers until fully cooked, then cut into
a fine dice.

- In a small saucepan, combine the water, vinegar and
sugar and bring to a boil.

- Allow the pickling mixture to cool down, then add the
diced peppers.

- Strain and set aside the peppers.

- Add flake salt to taste.

Lobster tail

- Blanch the lobster tail for approximately 6 minutes in
simmering water.

- Remove from lobster tail from the water.

- Take the meat from the shell and slice vertically in half.

- Lightly brush with clarified butter and roast at 180 degrees
Celsius in an oven until fully cooked or approximately 6-8
minutes.

- Season with flake salt and pepper.



Lentil soup

INGREDIENTS

Pudding base

200g green lentils

80g brown onion

80g carrot

50g celery stalks

15g minced garlic
500ml vegetable stock
10g curry leaves

20g curry powder
30ml lemon juice

Pearl onions

3 whole pearl onions

10ml olive oil

Flake salt and pepper to taste

Legumes

100g lentils soaked overnight
100g mung beans soaked
overnight

Roasted Red Peppers
Twhole red bell pepper

10ml extra virgin olive oil
Flake salt and pepper to taste

METHOD

Lentil Soup

- Heat oil in a large pot over medium high heat.

- Sauté diced carrots, celery and onion and cook until
tender or for approximately five minutes.

- Add garlic then stir in lentils and add vegetable
stock, curry leaves and reduce the heat.

- Simmer for 45 minutes to 1hour.

- Purée the soup in a blender until the desired
consistency is reached.

- Season with flake salt and pepper, then add curry
powder and lemon juice.

Pearl onions

- Peel the pearl onions and cut them in half vertically.

- Roast them in the oven until tender, then peel apart
and season with flake salt and pepper.

Legumes

- Cook the lentils and mung beans in boiling salted
water then cool down in ice water, strain and reserve
for plating.

Roasted red peppers

- Roast the red peppers at 180 degrees Celsius until
fully cooked, then cut into long strips.

- Add flake salt and pepper to taste.



Chaami and beetroot salad

INGREDIENTS

Watercress & date salad
50g watercress, bagla
(purslane) or baby rocca
(arugula)

50g wild rocca (arugula)

109 wild zaatar

60g roasted beetroot (cubed)
15g roasted walnuts chopped
15g chopped Mandelates

15g pomegranate seeds

Whipped chaami cheese
60g chaami cheese

409 feta cheese

30g cooking cream

Date syrup dressing
15ml date syrup

15ml extra virgin olive oil
15ml lemon juice

METHOD

Watercress & date salad
- Thoroughly wash and rinse all leaves and dry.
- In a mixing bowl, combine all the ingredients.

Whipped chaami cheese

- In a mixing bowl, whisk the chaami, feta cheese and
slowly add the cooking cream until smooth and
without lumps then chill until required.

Date syrup dressing
- Combine all ingredients together and whisk
vigorously until emulsified or combined thoroughly.



Saffron curry crusted seabream

INGREDIENTS

Saffron curry

80g brown onion

80g carrot

80g celery

15g tomato paste

20g curry powder

1g saffron

60g salted butter, softened
Tahini sauce

100ml tahini

100ml olive oil

40ml lemon juice

15ml cold water

Flake salt and pepper to tast

Vermicellirice

120g basmati rice

5g vermicelli (blanched and
roasted)

15g green peas

1g mint (finely chopped)
10g celery (finely diced)

Seabream fillet

120g seabream fillet skin on
10g olive oil

1-29 flake salt

METHOD

Saffron curry

- Sauté the brown onion, carrot and celery with the
tomato paste for 5-6 minutes, then add saffron
and curry powder.

- Sauté for one minute further then blend and strain
mixture.

- Allow to cool, then fold in the softened butter and
chill until required.

Tahini sauce
- Blend all ingredients together, then season with
flake salt and pepper to taste.

Vermicelli rice

- Toast half the vermicelli in a non-stick pan to a
light brown colour, then blanch in boiling water for
20-30 seconds with the other half until fully cooked.
Then shock in ice water and reserve to be mixed
with the rice.

- Blanch the green peas in boiling water for 1T minute
and keep aside.

- Cook the rice, then add in the vermicelli, green
peas, chopped mint and raw fine diced celery.

Seabream fillet

- Bake at 160 degrees Celsius with olive oil and salt
for 6-7 minutes, until the fish is partially cooked and
starts to lightly become firm.

- Coat the skin with the curry butter before cooking
for a further 2-3 minutes or until fully cooked.
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Slow braised
lamb shank

INGREDIENTS

Lamb shank

250-300g lamb shank, bone-in

1.5-2L beef stock METHOD

20g black lime powder

50g garlic

10g thyme Lamb shank

2 bay leaves - In a large skillet or heavy based pot, sear and brown
Flake salt and pepper to taste the lamb shank for approximately 2 minutes on
Black lime jus each side to ensurea good colour all around.

1L pomegranate juice - Add the garlic and thyme to the pot and deglaze
309 black lime powder with the beef stock by pouring it into the hot pan
500ml beef stock and scraping the bottom of the skillet or pot.

5g thyme

- Add the bay leaves and black lime powder, then
simmer over a low heat and cover with a lid for up
to 2 hours.

15g garlic (minced)
Flake salt and pepper to taste)

Date tapenade . ;
309 date paste Turn the lamb shank occasionally and add more

509 tomato purée beef broth as required until fork tender and pulling
10g tomato paste away from the bone.
15g shallots (minced)

5g garlic (minced) Black lime jus
2 cumin seeds (crushed and - In alarge, heavy based pqt on high heat add the
roasted) beef stock, pomegranate juice and reduce by 2/3rds

from the original volume.

Sautéed leek
2509 leek stems (white only) - Add the black lime powder, thyme and garlic and
80ml olive oil reduce further until desired sauce consistency or
5g thyme coats the back of a stainless-steel spoon.
40g salted butter - Season with flake salt and pepper.
Flake salt and pepper to taste
Confit potato disc Date tapenade
5009 lcﬁge potato (Idaho) - Purée all ingredients with a food processor, then
150-2009 clarified butter, ghee or pass through a fine mesh sieve to ensure there are
olive oil no lumps.
f_ggtggffi Sauteed leek

ish - Thinly slice the leek and cook gently over a medium
Garnis high heat in a heavy-based pan with olive oil and
5-10g roasted almonds, chopped b
10 dill tips utter.

- Add the thyme just before the leek is fully cooked
and season with flake salt and pepper.

Confit potato disc

- Preheat oven to 120 degrees Celsius.

- Peel and slice potatoes and toss in a bowl with the
clarified butter,ghee or olive oil.

- In a deep baking dish, arrange the discs so there is
space and add thyme and garlic.

- Cook until fork tender and remove from the oven.
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Machboos chicken ciabatta sandwich

INGREDIENTS

Pulled chicken

1-1.2kg large whole chicken

1.5L chicken stock

40g garam masala powder
20g black lime powder

49 turmeric powder

15g coriander seeds
(toasted and crushed)

15g cumin seeds

(toasted and crushed)
Flake salt to taste

Chutney aioli

80g mayonnaise

609 jalapeno (grated)
10g garlic (grated)
10g coriander leaves
(finely chopped)
20ml lemon juice
Flake salt and pepper
to taste

Bell pepper purée

2 whole red bell peppers
30-50ml olive oil

Flake salt and pepper
to taste

Zucchini strips

50g zucchini

15ml extra virgin olive oil
1-29 flake salt

Garnish
1009 ciabatta bread
20g cheddar cheese

METHOD

Pulled chicken

- Braise the whole chicken in stock with garam
masala, turmeric powder, whole coriander and
cumin seeds by heating everything slowly until
fully cooked or approximately 25-30 minutes.

- Put everything in a container and place in a
freezer until the temperature reaches around 5
degrees Celsius.

- Remove chicken from the liquid and shred it.

- Strain the braising liquid with a colander and add
the black lime powder.

- Add the aromatic liquid back over the shredded
chicken and mix until thoroughly coated and
season lightly with flake salt to taste.

Chutney aioli
- In a small bowl, combine all ingredients and
season with flake salt and pepper to taste.

Bell pepper purée

- Roast the red bell peppers until fully cooked, then
purée in a blender or food processor, adding olive
oil as need to bring to a smooth consistency.
Season with flake salt and pepper to taste.

Zucchini strips
- Thinly slice the zucchini vertically, then toss in
olive oil, season with flake saltand keep aside.

Assembly

- Toast the ciabatta bread
- Layer the zucchinni

- Add the pulled chicken

- Lightly melt the cheddar
- Finish with chutney

- Top with bread loaf



Aseeda

cheesecake

INGREDIENTS

Aseeda

4009 butternut pumpkin
% cup whole wheat flour
2tbsp ghee

% cup honey

Ttsp cardamon powder
0.5g saffron

1tbsp saffron essences
2tbsp rosewater

Y tsp salt

Chocolate ganache
200 ml cream

2009 dark chocolate
(55% or higher preferred)

Baked cheesecake

800g cream cheese

210g sugar

Y vanilla bean pod

65g or Twhole medium egg
1egg yolk

1tbsp vanilla extract

3509 whipping cream

Cheesecake base

100g unsalted butter

80g castor sugar

50g pumpkin seeds

65g or Twhole medium egg
1009 all-purpose flour
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METHOD

Aseeda
- Prepare the pumpkin by first peeling and chopping, then

boiling until soft and tender, then strain and set aside.

- Purée the pumpkin while it's still hot with honey,

cardamon and saffron until it turns into a smooth paste.

- Roast the flour on a tray in the oven on low heat

(approximately 120 degrees Celsius), stirring occasionally
until it is well roasted and has a toasted nut aroma.

- Heat the ghee in a saucepan and add the flour mixture
to the pan and continue to cook until the mixture comes
together and is combined.

- Add the rose water and cook for a further 30-60 seconds.

Chocolate ganache

- Place the cream in a sauce pan over medium heat and
bring to a gentle boil.

- Remove from the heat and add the chopped dark
chocolate, mixing until the chocolate is fully melted and
is smooth and glossy.

Baked cheesecake

- Whip the cream cheese with the sugar, then add the
vanilla bean and the whole egg and egg yolk. Mix until
fully incorporated into a smooth mixture

- In a separate bowl, whip the whipping cream and vanilla
essence together until a soft peak forms.

- Gently fold together both mixtures 1/3rd at a time.

- Add it to the aseeda mixture and combine gently.

- In a lined and well-greased cake baking tray or mould,
add the aseeda cheesecake mixture gently.

- Add the chocolate ganache and create a swirling
pattern prior to putting in the oven.

- Bake at 97 degrees Celsius for 90 minutes.

Cheesecake base

- Add the sugar and flour into a mixing bowl, crush and
add the pumpkin seeds.

- Slowly add the butter and one whole egg then mix until a
dough is formed.

- Spread the dough onto a flat surface, then cut out a disk
shape.

- Bake at 160 degrees Celsius until golden brown or for
approximately 15 minutes.
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Carraway goat cheese curds

INGREDIENTS METHOD
Goat cheese curds Goat cheese curds
250g feta cheese - In a mixing bowl, whisk the feta cheese and slowly

100g cooking cream

Salt and pepper to taste

20g lemon Juice

Toasted crushed caraway seeds to
taste

Vegetable crisps

50g potato (Idaho or russet)

509 sweet potato

50g beetroot

1.5l vegetable oil (for deep frying)

Garnishes for plating
Zest of one lime

add the cooking cream until you form a smooth
paste.

- Gently mix in the toasted caraway seeds, lemon juice

and salt and pepper to taste.

Vegetable crisps
- Thinly slice the root vegetables.
- Leave the sliced root vegetables in salted iced water

overnight.

- Pat the vegetables dry.
- Fry the vegetables in the vegetable oil until they are

crispy.

- Season with salt and pepper to taste.
- Serve immediately with the dip.
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Bulgur salad with date vinaigrette

INGREDIENTS

Bulgur

1cup bulgur

1.5 cup water

Salt and pepper to taste

Vegetables

5g carrot, cubed

5g green zucchini, diced

4 pickled beetroot, sliced
5g cucumber, cubed
1spring onion, thinly sliced
3-4 red chillis, thinly sliced
3g celery, cubed and leaves
4-5 edible flowers

Date vinaigrette

15ml date syrup

15ml white vinegar
60ml olive oil

Salt and pepper to taste

METHOD

Bulgur

- Combine ingredients in a pot and bring to a gentle
simmer, uncovered.

- Once simmering, cover with a lid for 10-12 minutes or
until tender.

- Remove from the heat and let stand for 10 minutes so
the bulgur grains fully absorb the water. Keep covered.

- Fluff with a fork before serving.

Vegetables

- With your vegetables cut, assemble the salad.

Date vinaigrette

- Whisk all the ingredients together.

- Toss the bulgur and vegetables with the vinaigrette
dressing.
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Chicken
soup

INGREDIENTS

Soup

1l water

1009 chicken stock

5g ginger sliced

10g leeks sliced

5-6 sprigs of thyme

6 garlic cloves

Salt and sugar to tatse
7 tsp of white pepper

Carrot puree
500g carrot

1cup of water

6-7 saffron threads
Salt to taste

50ml orange juice reduction

(glaze)

Braised chicken
300g white onion

10 garlic cloves

200g carrot

200g celery

1tbsp of tomato paste
1l chicken stock

5-6 sprigs of thyme
7509 chicken thigh
Vermicelli disc

20g cooked vermicelli
30g flour

30g butter

Tegg white

Salt to taste

Serve with
Asparagus

Peas

Chives

Red shiso

Diced pumpkin/carrot

METHOD

Soup

- Trim the leeks into thin slices.

- Mince the garlic.

- Sauté the vegetables and thyme until transparent.
- Boil all the ingredients then strain.

- Serve hot with all garnishes as below.

Carrot puree

- Boil the orange juice until it's reduced to a thick
syrup with a glaze-like consistency.

- Boil the carrots with saffron until the carrots are soft.

- Add orange juice reduction and salt.

- Blend the mixture.

- Set it into the mold.

Braised chicken

- Boil and shred the chicken.

- Chop the onion, garlic, carrots and celery into finely.

- Sauté the onion, garlic, carrots, celery and tomato
paste until they're cooked through.

- Add chicken stock, thyme and the shredded chicken.

- Mix well.

Vermicelli disc

- Sauteé the vermicelli until golden brown then blanch.
- Mix flour, egg white and salt.

- Slowly add the butter and cooked vermicelli.

- Blend the ingredients in a food processor

- Bake on a sheet.

- Cut out as required.




Lamb ouzi

INGREDIENTS

Braised lamb

200g white onion

200g carrot

200g celery

1tbsp tomato paste

200g tomato

6-7 sprigs of thyme

10 garlic cloves

1kg Australian leg of lamb

Brine solution

1l water

509 salt

50g brown sugar

% tbsp pink Himalayan salt
5-6 bay leaves

5-6 sprigs of thyme

6 garlic cloves

1pc white onion

5g black pepper

Pomegranate and dried lime
reduction

1l lamb jus

2 crushed black limes

2 cinnamon sticks

100g pomegranate molasses

Black pepper paste
1cup black pepper
2 cups water

Brown rice

500g brown rice
500g water

2 black limes

5 cardamom pods
75 tbsp turmeric

2 bay leaves

Black pepper chutney
30mloil

2009 diced white onion
1009 diced shallots

2 cubes diced ginger

15 diced garlic cloves
Tbunch diced spring onions
209 black bean paste
10g basil leaves

15g black pepper paste
120ml soy sauce

120ml water

100ml hoisin sauce
1tbsp honey

Herb cream
500g sour cream
169 dried mint
10g oregano

15g lemon juice
Salt to taste

Papaya spring onion salad
20g papaya

5g spring onion

Pinch of sesame seeds

Serve with

Crushed fried cashew

Black and white sesame seeds

METHOD

Braised lamb

- Sear the lamb in a pan.

- Sauté the diced onion, carrots and celery.

- Add the tomato paste, tomato, thyme and garlic.

- Braise for four hours.

- After four hours, remove the bone and shred the lamb.
- Rollin cling film to tightly to form a log.

Brine solution

- Combine all ingredients into a deep container.
- Add the lamb.

- Cover and chill overnight.

Pomegranate and dried lime reduction
- Boil the lamb jus with black lime and a cinnamon stick.
- Add the pomegranate molasses.

Black pepper paste

- In a pan, boil the black pepper until the water in the
pan is reduced.

- Blend the black pepper, strain and set aside to use for
the chutney.

Brown rice

- Boil the water.

- Wash the rice until the water runs clean out of the
colander.

- Add all the spices and washed brown rice.

- Cook until tender.

Black pepper chutney

- Sauté the diced onion, ginger and garlic.

- Then add the spring onions and all the rest of the
ingredients.

- Simmer until golden brown.

- Remove the basil leaves.

- Blend the mixture until smooth.

Herb cream
- Combine all the ingredients in a bowl and whisk
together gently.

Papaya spring onion salad

- Cut the spring onion and papaya into thin slices.

- Mix the ingredients together with lemon juice and salt.
- Sprinkle sesame seeds on top as garnish.



Sea bass

INGREDIENTS

Sea bass

4 skin on sea bass fillets
30ml olive oil

Salt to taste

Curried capsicum butter
100g shallots finely diced
6-7 cloves garlic finely diced
2509 red bell pepper chopped
250g orange juice

1tbsp tomato paste

% tbsp cumin crushed

1tsp coriander crushed

1tsp fennel seed

200g bread crumb

200g butter

Tahini cream

30g bechamel sauce
1009 tahini sauce
15g lemon juice

Salt to taste

Cannelini beans
1009 dried cannellini beans

Tahini sauce

80g tahina

100g water

30g lemon juice

Salt and pepper to taste

Jalapeno and yuzu creme fraiche
2509 mayonnaise

250g sour cream

50g fresh jalapeno

50g yuzu sauce

50g coriander

509 parsley

Salt to taste

Tomato and capsicum harra
2 tbsp shallots

1tbsp garlic

Y tsp crushed cumin

Y tsp crushed coriander
1tbsp tomato paste

1tbsp rice vinegar

45¢ bell pepper puree

1tbsp honey

Salt and pepper to taste

Serve with

Toasted white sesame seeds
Semi-dried cherry tomato
Puffed wild rice

METHOD

Sea bass

- In a heavy-based pan, heat the olive oil.

- Add the sea bass filets and sear them skin side down
for approximately two-three minutes over medium-
high heat until golden.

- Flip the fillet to finish cooking the fish.

Curried capsicum butter

- Sauté the shallots and garlic and add tomato paste
until well cooked.

- Add the bell pepper and spices.

- Add the orange juice.

- Blend and fold with butter and bread crumbs.

Tahini cream
- Mix all the ingredients.

Cannellini beans

- Soak in cold water overnight in a very large
container as the dried beans will expand.

- To cook, rinse the soaked beans thoroughly.

- Place the beans in a pot on the stove.

- Cover with water.

- Bring to a boil.

- Skim any foam off of the water’s surface.

- Cook until tender.

- Strain, then fold through with tahini cream.

Tahini sauce
- Mix all the ingredients in a mixing bowl.

Jalapeno and yuzu cream fraiche

- Blend all the ingredients except the mayonnaise and
sour cream.

- Once fully blended, fold in the mayonnaise and sour
cream mixture.

Tomato and capsicum harra

- Sauté the shallots.

- Add the chopped garlic and cook for three minutes.
- Add tomato paste.

- Add rice vinegar and reduce.

- Add spices, bell pepper puree and season to taste.



Sticky date

INGREDIENTS

Pudding base

40g brown sugar

80g unsalted butter (room
temperature)

2 eggs (room temperature)
185g all-purpose flour

1% tsp baking powder

Vanilla caramel sauce
2l heavy cream chilled
3g agar agar

10g sugar

720g glucose

8409 sugar

2409 butter

4 pcs gelatin

3 tsp sea salt

Black sesame crumble
60g flour

60g almond flour

40g butter (room temperature)
5g ground black sesame
2g cinnamon

29 clove

2g cardamom

2g salt

Gold dust to coat

METHOD

Pudding base

- Mix the brown sugar and unsalted butter until the
mixture is pale in colour.

- Putin the egg and mix.

- Slowly fold in the dry ingredients.

- Put the mixture into the cake tin.

- Bake at 170°C for 20 minutes.

Vanilla caramel sauce

- Boil the heavy cream, agar agar and sugar.

- Caramelise the glucose, sugar and butter.

- Pour the cream mixture into the caramelised sugar.
- Slowly mix the ingredients together.

- Add the gelatin and sea salt.

Black sesame crumble

- Mix all the ingredients together.

- Spread the mixture onto the baking sheet.
- Bake at 170°C for 18-20 minutes.
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