Evad's

STORY

Known as ‘the King of Smoked Meat’
Chel Evad Abu Alhasan was born in 1981
and raised in Kafr Qasim. where he spent
20 vears honing his crall as a specialist
butcher with a focus on aged and
smoked meat.

Chel Evad is a denius in the art ol
flavouring meat in his bespoke smokers
with a unique and innovative
combination of Levantine spices and
Texan barbecue smolke.

The succulent cuts of USDA prime black
Angus beef and local lamb served in the
restaurant are carefully prepared with
Evad’s secret seasoning and then
marinated and smoked for § to 12 hours
resulting in a memorable fall-ofi-the-bone
dining experience for guests!
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- A varity of Lamb or Veal meat gently flavored with Chef Eyad
special mix of spices and somoked for 12 to 1thrs served with 5

Kind of sauce plus, Variety of Salads & Appetizers Rice & Soft
Drink.
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Veal Short Ribs (J2c c\lpl
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Tabouleh

23 SR

450 a1 ljx dlpw
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Fattoush

23 SR

408 a1 ljx dlyw
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Green Salad

23 SR
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Hummus

28 SR
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20 SR

394 aijlp Al

Appetizer
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we use a 120g of Brisket seasoned with our special spices to give you an exquisite
experience and make your Burger test unforgetable.served with french fries & one Soft Drink
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we use a 180g of black angus veal seasoned with our special spices to give you an exquisite
experience and make your Burger test unforgetable.served with french fries & one Soft Drink
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Chicken Fillet Burger
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Served with one soft drink & French Fries

49 SR
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Burger Sandwiches
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Chef Eyad Burger Brisket Burger Chicken Fillet Burger
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Smoked Chicken
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Full Kanoon Chicken 2530 & )10 Clpu

The chicken is cooked in a unique steps, seasoned then smoked and served with
five kinds of sauces, two kinds of salad, two kinds of cold appetizers, Rice, Vine Leaves & Soft Drink
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Half Kanoon Chicken R 1 il =)

The chicken is cooked in a unique steps, seasoned then smoked and served with
five kinds of sauces, two kinds of salad, two kinds of cold appetizers, Rice, Vine Leaves & Soft Drink




Side Dishes
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Fresh Juices
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Fresh orange Juice 20 SR
151 &yl p Al
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Lemonade 20 SR
512 a1 ljp Al
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Minted Lemoade 20 SR

512 a1 ljp dijpw




Cold Beverages
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Coca-Cola 5 SR
105 i)l p Al
Cu\l Vgs
Cola-Light 5 SR
Cutl jow
Sprite 5 SR
100 &l p Al
Liila
Fanta 5 SR
75 41 )ljp dlpw
ajep atiaa alia
Mineral Water Small 2 SR
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Small Sparkling Water 5SR




Hot Beverages
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Americano 12 SR

atill awals

Cafe Latte 16 SR
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Cappuccino 16 SR

18 dujlp Al

Tea 7 SR

Green Tea 7 SR
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Double Espresso 12 SR
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Espresso S SR
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Turkish Coffee 8 SR
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Double Turkish Coffee 14 SR




