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Logma is a genefous fion to bite into the
UAE’s deliciou$ culinary ures ime, 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 fo you with the

memories that keep the taste of tradition alive.

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

Prices on this menu are VAT inclusive.
aslenall doysll dupn Jaudi doilall 0as 6 jlewdll

§ All prices are in AED
Gluten Free i spicy i Contains Nuts e3ll jlesudll groa
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1aail jgihall
Traditional Breakfast




Breakfast- ;g hall

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)

Jigh 8aalgll nia balua dislill delull G0 jghall dag padi
(use 43 of 1l s pila pa03) Wiodlé (oo Gjlh 13 i3]

Logma Benedict cuSa1y dadl - 42
o poi s e oad] ddguiidiis diala g0 Goluo pau
dnula Julgig juaidga daliag
Poached eggs with shakshouka served on mini khameer
bread, topped with Hollandaise sauce, khaleeii spices, and
crispy herbs

Logma Eggs aadl (ydw - 36

gl Cibidie dllg dalall calylgul dliio Houe paw
Sunny side up eggs, seasond with khaleeji spices,
crispy herbs, and chilli oil

A Shakshouka a<giia<uls - 38

liall din g0 6)lll ebhlohll diala 2o Golue yay
Poached eggs, spicy tomato, onion, fopped with feta cheese

R\ Beef Shakshouka pa) a<gaiaiis - 44
Hoballg (nlaall paplly .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 AW - 28
Yoo Ay ol Goluo (au ol \Julogl AL ol ,ud_o_oua_u
\ Your choice of sunny side up, omlette, scrambled, or poached

Baith Tamat blobs (AW - 32
olpacjll cliiclll ahlahll go Ggaio pAu
Scrambled eggs mixed with tomato, herbs, and saffron

Grilled Halloumi (nguiro (1ogia - 38
ol «dyjS ehleb diguiiall pglall dia

Grilled halloumi cheese served with cherry tomatoes and basil

Labneh Plate aiJ jan - 28
JLad paun 2o 038, ool Juj glivi ,puigray aild
Labneh mixed with mint, parsley, and olive oil served with a
vegetable plafter

Egg Paratha Uiy (AW - 36
6189 phloh din ipau go Lily
Rolled paratha stuffed with eggs, cheese, tomatoes, and e
coriander | |

Traditional Breakfast (naulaul jolhnall - 64
il wolhs sl ped Lyl Jhleh pay
ol day g paill Guus po Gub 2o
A medley of khameer, chebab, chapatti, and muhalla bread, or =
served with a side of baith tamat and balaleet, accompanied by & ,E,
W
cream cheese and date syrup




Soups éayqun

Lentil Soup (wa=ll aygals - 26

dncnoll peill gha go Gusell dijgui
Creamy lentil soup, served with khameer croutons

Soup of The Day pgul aygabs - 28

ool dyguis pe Jolll Jluw]
Ask your waiter about today’s soup



&3aald5 gubl
Traditional

I ] . Khameer poA - 25
- aalaill dayphll s pass ajlb pas

yodll Guusg puall oy o
k =4 - Traditional baked bread served with cream
T cheese and date syrup

; ' Chebab A - 26

’ 3 yoidl Guusg guall dou§ 2o p3ai dyiljlo] jillha
- ' / Emirati pancakes served with cream cheese
' and date syrup

Mvuhalla alao - 25
saill Guisg puall dayy 2o o34y (das (illo) cugs

Sweetened local crepe served with cream cheese
and date syrup

Regag L - 25

sicj ol o2 wuan oo chlial go Gudy saplai jua
Traditional thin crispy bread, with your choice of egg,
cheese or zaatar

Balaleet ka1, - 28
Culogill ghs go sglall dyps.il

Sweetened vermicelli, topped with egg rolls

Chapatti guta - 28

oall dayys 2o ol 63l ilia o wjluial
Your choice of plain, or with cream cheese

Paratha G, - 28

Jouzll 20 of Guall dayys go o 65ku Lily o s
Paratha bread, served with cream cheese and honey

V. foyy‘oyy

-

Khameer
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Appetizers - olido

. Cheese Samboosa (un dwguouw - 34

olec puhlay 2o (13 duwgrosw
Cream cheese mixed with chips oman

Beef Samboosa pa) duwgrouw - 35
Ol s 20 Jiio pgpan @al
Minced beef marinated and topped with pomegranate
molasses, and crispy herbs

JLAA dwaguoaw - 34
Vegetable Samboosa
Wl daliaydlio jlas g publhy
Wiy dabin go parai
Curry spiced potato and vegetables served with raita

Lk dwguouw - 35
Chicken Samboosa
poiall oyl dins go i il Jiio oo,
paail Jalallg
Herbed chicken with cream cheese, pine nuts, and green
chilli

Falafel Platter Jalla (an - 30
SIS | . 3050 ol
Fried falafel, served with tahina sauce and chili pickle

\ Logma Fries dod) gulala, - 30
ahlizall dlall illguly dlfio ublhy
sl Cunjllg daane il 2o
Our signature fried seasoned with khaleeji spices, crispy
herbs, and chili oil

New Dyamite Shrimps caoupi Caaoliga - 47
o983l dadl Gagua go Loy Gl
olac publhig
Crispy fried marinated shrimps tossed with a signature
Logma Dakkous sauce and topped with Chips Oman

New Crispy Halloumi (nogla ¢S - 38
dodl Logua go diwopiall pglall gilal
Ologll Gus 9
Breaded Halloumi sticks, topped with Logma sauce and
pomegranate mollasses

Khaleeji Wings daaula aslga - 38
aalall allgdl s badl ogill Bujsll go duldo ailga
vaollly
Fried khaleeji wings, satueed with coriander, garlic, onion,
spices, and lemon

Arayes Bites gL Qule - 35
diall go Jiiall pgjaall ealll guiine yasas joa
Toasted khameer stuffed with kafta mix and cheese, served
with cherry tomato and pickles

Chapatti Bites guisl gsaa - 36
gl Jalall i Juiell alhsll guiine (ilin
alaill daling lofdl s go Huall
Crispy chapatti, stuffed with herbed chicken, pepper
marmalade, and gruyere cheese, topped with apple
vinaigrette sauce and pomegranate seeds

New Fried Calamari (léo ()lols - 44
doal Uljlgig wliiel go Jiropaog lao (s5)lels
Gl dwalin 20 P4y
Breaded and marinated calamari tossed in Logma spices
and herbs, served with creamy tartare sauce

-
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Qo L)ljgo
Pomegranate Mozzarella



Salads - Gualw

¥ § Rocca Kg; - 36
Wloy ol j9i1 phloh |, jla 2o Bg) dala
olodl Guusg el Ja go
Fresh rocca mixed with cucumber, cherry fomato, and pomegranate
seeds, fossed with lemon vinaigrette dressing, fopped with
pomegranate molasses and sesame seeds

Falafel Jalla - 38
WJolall jo gha sahlab jla 2o Bg)
dipnbll g0 Hooll JA G0 diiyg
Rocca mixed with cucumber, and tomato, topped with falafel,
tossed with lemon vinaigrette dressing and drizzled with tahini sauce

NEw @ Lentil guac -42
JWipll aflpds alai ooy Jas i @hlob gl pui gy go use 4
olodl Gudg peadlly Jaipdl Gagua go ¢lizill |
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 I

Pomegranate Mozzarella ;logUb Wjljgo - 49
dajlall yljgall diny Jals oloyll Sl gui M
dosl dinlia g0 icljong clpain ohloh
Baby greens mixed with cherry tomato, pepper marmalade, tossed with }
Logma dressing and topped with fresh baby mozzarella

Newe Watermelon Feta Liad 9 dakny - 45
Jallg pgia /i iggedll juac 2o cliei jla ooy Vo s athy
el
Watermelon cubes mixed with rocca leaves, onion, cucumber, and mint,
tossed with lemon dressing, topped with feta cheese, pine nuts, and
balsamic vinegar

¥ Quinoa 1giaX - 50
B ol glii puigaar gidil cigun il Glygl
vaohll b go Giuwag JWaipll (e agjoo Jeay 1 pai
Baby greens, quinoa, parsley, mint, coriander sprigs, tossed with citrus
dressing, mixed and topped with pistachio and dates

% Halloumi Salad (nogla dlalw - 48
wdaall polall dina go s pouis ahblah 1jla go sdhnlivall Guall Glygl
Olofl s go dadl dinling Gloyl joiy 1joa ol
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 jaioad - 42
Jaiedldl yagag joall Bgplg puall  Jlaipll /LAl 2o jriad
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
JHw paga go Gljopll diua dnoaell jeall ghd go ua L

-

Romaine lettuce mixed with khameer croutons, and parmesan cheese, :- 4
tossed with ceasar dressing, and topped with parmesan shavings !




oA Ollugaiw
Khameer Sandwiches

® Roasted Chicken (giito glaa - 38
wJeadl qupe (ol s gliill s ohlohll go Ciliic il Juio alas
joallg dadaall ohlahll  pygyll dia
Herbed chicken mixed with tomatoes, mint, basil, onion
marmalade, and gruyere cheese with sundried fomato and basil
walnut

Logma Burger &od) jap - 42
ool Gl Guall s ehlehdl dmdall Jilgill ealll
dodl jigilo yoguag
Grilled beef patty seasoned with khaleeji spices, with tomato,
leftuce, pickle, onion marmalade, and Logma mayo

W Tikka a<5 - 42

Jall Jalallg glieill &abla go 8pjs ablob «has go jla abs
Spicy chicken thighs marinated with onion, tomatoes, coriander,
with chili chutney

R Beef pa) - 40
womall glygl .Jalall ehlohll 20 Gasas pal
glwpll g0 daanell chlohllg japdll dia
Roasted beef mixed with tomato, leftuce, mint, cheddar cheese,
pepper marmalade and apple dressing, with sundried fomato
sauce

Falafel Jalla - 36
pjlb clizi \Jao jla s ebleb go dosrdo Jalla
bl 4 oL

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

served with chilli pickle on the side

Godl pp
Logma Burger

.
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Halloumi (1ogla - 38
aala ool ipuall iglisill ablohll 2o ddaall (oghll din
joallg .ol sdaannll ablahll alaill
Fried halloumi cubes mixed with tomatoes, mint, lettuce,
pomegranate seeds, and apple dressing, with sun-dried tomato
and basil walnut

Turkey (1og) clya - 38
Jao jla ehblah gua pgpalldinn,ogy s
Jopallg pigilell aala go
Smoked turkey, gruyere cheese, lettuce, tomato, pickles, with
mayo mustard sauce

Chicken Shawarma alaa Llojgub - 38
WJao jla sablab soud go gl bojglis
(og_U|9 jrigilall daling
Chicken shawarma slices, lettuce, tomato, pickles with garlic
mayo sauce

Crispy Chicken giwopioll qlasJl - 42
weblob jauill din go las abs jus
dadl daling ipgll dhla . Jlao LA
Fried breaded chicken breast, cheddar, tomato, pickles, with red
cabbage, carrot, and apple dressing

Club gl - 42
A0 gy s sehlah il disa salie b Juio alas
Jaag el jigile «lao Ay
Herbed chicken, cheddar cheese, tomato, smoked turket, fried
egg, with garlic mayo, and mustard

Jlwopsall gl
Crispy Chicken




aodal Ulp
Logma Parathas

A Tikka a<5 - 44

Jall Jalall g glisill dala go opj ablab ,has go jl alas
Spicy chicken with onions, tomato, coriander with mint sauce

Kabab oL - 44

poal Jaa g Juay ,Jao jlall, ainhll dalia (59400 ilS
Baked Kabab, tahini sauce, pickled cucumbers, onions, red
radishes

Chicken Shawarma alaa Loyglis - 40
dnalia go jjall g cagalell dalia aiuall 2o Juio alas
Jradl g gliwil alaill Ja
Chicken marinated with cheese, cabbage sauce, carrots
with apple vinegar, mint, onions

Crispy Chicken yiwoyiall alaaJl - 44

ouwigradl pigylally cagalell dalia aiall 2o glao alas
Fried chicken and cheese, cabbage sauce with
mayonnaise, parsley

Halloumi (ogla - 42

Oloy ,Jall go Juio i clini ,chloh ,aigiie (ogh dia
Grilled halloumi cheese, tomato, mint, lettuce spiced with
vinegar, pomegranate

Chips Oman gloc gubla, - 32
osall dagss plac publhy o)l duakia
Cream Cheese, hot sauce, Oman Chips




aLalL &odl jji
Logma Chicken Rice

Jubp claw &adl
Logma Fish Biryani __H




i Gubi
Rice Dishes

® Logma Chicken Rice alaall aadl j)l - 64

@bl woguuiy alas wulgill Go degano go dijhell j)dll Gih
lly daba go prar .Jlgll Liliag i Jaija o jlall
Aromatic rice dish made using whole spices, chicken,
star anise, bay leaves, cloves, and cardamom pods
served with raita sauce

- ® Logma Shrimp Rice gy aadl j)i - 70
B i lall @l wogaiy ol gl dyhall 01 Gib
lly d&alia go paay Jlgll Giling
Aromatic rice dish made using whole spices, shrimp, star
anise, bay leaves, cloves, and cardamom pods
served with raita sauce

i “

® Machbous Chicken alaa gugaao - 64
pundll jy il go agiho didall aljlgdl Jiio alas
W) dala go prayg
Traditional marinated chicken with Khaleeji spices, cooked
with yellow rice and served with raita sauce

® Machbous Lamb oa) gugiao <72
yundll jjil go dgiho dnulall Ciljlgull Jiiell Joall pal
lly dabia go prayg
Traditional marinated lamb with Khaleeji spices, cooked with
yellow rice and served with raita sauce

Fish Machbous ¢louws Jugaao - 74
sundll jyill go dgiho diadall dljlgdl Jiio <o
) dala go prayg
Traditional marinated fish with Khaleeji spices, cooked with
yellow rice and served with raita sauce

Logma Lamb Biryani (b o) &odl - 72
Ll &abis go e3d19 (bl jjl go Jiiall Joall @al
Marinated lamb with aromatic biryani rice,
served with raita sauce

gubp alaa dadl - 64
Logma Chicken Biryani

luly dabia go eadig (uilipll jjl go Jiio alas
Marinated chicken with aromatic biryani rice,
served with raita sauce

_ Logma Fish Biryani (i, clouww &adl - 74
] g é Lulja.gal_kag_o(o)_o_]guub}dlulg_odim;l&m

Marinated fish with aromatic biryani rice,
i ‘ | served with raita sauce
b “’
- s
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L__n.il;_;._: p2) dod)
Logma Lamb Biryani



Aejl (g alaa
Zaatar Roasted Chicken

Truffle Risotto

Seafood Platter
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duns) Gubl
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Logma Pasta dad) Gy - 52
Zaatar Chicken . +10 | Shrimp . +25
b dll bl Jalall s diall go dedl diaba (na (i lwly
@blahllg
Penne pasta in a signature Logma Pink sauce with cheese,
cherry tomatoes, Chili and herbs.

&.91i10 840090 LA
¥ Seasonal Roasted Vegetables - 52
2o rpugsisall o «ailipll ol jji o <l go sp0a0 JLas
jbaall aala
Roasted vegetables served with your choice of Logma rice,
Biryani rice, or machbouse rice with a vegetable gravy sauce

Seafood Platter asall GUg<lall Gubs - 86
aa B ol 1o T o [ e | oo dlikusd
2o spugaall jjl ol (uilipdl jjl .desl jjl (o @8)lial 2o
ogeallly lise ll dayys Gag.a
Pan fried marinated fish, shrimps and squid rings, served
with your choice of Logma rice, Biryani rice, or Machbous rice,
and a lemon and herb cream sauce

Kejlu (ngaio alaa
® Zaatar Roasted Chicken - 78
Rice | Veggies
jldaal jjl Go @$)lial go eray 1ogedllly yicilli Juio alas,
bl paguo go laall ol Guguaall ji of (iliull ’
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

Obéc il gigiy
Saffron Risotto
Chicken . 88 | Shrimps . 98

sicilly alasll ol Glugll o @)Ul g0 Glyacill doyyss ooy
Creamy saffron risotto with your choice of spiced shrimps or

zaatar grilled chicken e
Truffle Risotto 6La<II gsgjy) - 78 -l

sladll 2o phall gigjy
Creamy mushroom risotto with truffle oil and mushrooms

Logma Pasta

—
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DESSERTS

Chebab Katayef » walbbd wbo 44

Crisp chebab pancake, stuffed with mascarpone cheese
and dates, drizzled with saffron cardamom syrup, and served
with vanilla ice cream

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 dblu 32

A bowl of seasonal fresh fruits

% Kunafa « aslis 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 a4e4 39

Milk and karak cake with biscoff spread and lotus crumbs

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

% Pistachio Mafroukeh « @iwall asgjao 38

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

% Lugaimat « ciloas) 35
Your choice of Traditional, Honey, or Nutella
yigill ol Juell dyalaill gy ylisl

£ S






Cold Beverages
63)L GLgpO

Small Water 6u2n oo -7
Large Water 6u< oo - 14
Sparkling Water &jlé olo - 14
Soft Drink (njlé wgpiio - 10
Vimto gioud - 22
Laban ¢ - 15

Fresh Juices Jjln pnce - 26
aligad woloj alai ,Jlaip
Jia sdlglya,pubilil,glieill dualigoy]
Orange, apple, pomegranate, lemonade,
minted lemonade, pineapple, strawberry,
carrot, watermelon

Ice Tea qlio (1w

Iced Karak alio <J)S - 25
alio )< .
lced Karak : Peach Ice Tea alio (alb - 25

f
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yLlpa giond
Vimto Frappe

gailo gSgs

Coco Mango
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gyl bl
Passion of Arabia

b

Qi LT
Atlantis

Frappe gula
Vimto gioud - 32

Karak ¢S - 32

Iced Coffee aalio 6gad

Black clagw - 26
Latte il - 26
Chocolate asUg<qub - 32
Chocolate sauce with coffee aillgdg.ill duala go 6948
Caramel Lotus Juig) 6gad - 30
Caramel, Biscoff and coffee cag$uunig Juol$ 2o 6948

Mocktails jLi<qo

NEw Coco Mango gailo g<gx - 34
dSlga puacg (glizi athy aigll joa . lio
Mango, coconut, watermelon, mint, and mixed fruits juice

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

Passion of Arabia (<)l ubll - 34
Passion fruit and pineapple Lulililg &gl dglla
Berry Blast ¢.gul 6)g4 - 35
sl Cigig Galell Cigi sdlglys
Strawberry, blackberry, and raspberry
Atlantis guuilli - 34
et qjlb glini ol dgdla i

Lychee, passion fruit, fresh mint, and lime

Palm Island &alAil 6pja - 30

Oloy ypac el iajlb clisi ajlb Olo)
Fresh pomegranate, fresh mint, lime, and pomegranate juice

Sunset cuislw - 28
Oloy waano Jlaiy wouliil \Jlaiy
Orange, pineapple, sun-dried orange, and pomegranate

Jumeirah Blues jgL l04 - 34
Blue lagoon, lime and mint clizig (ygaul w9l gly

Dubai Nights guil gua - 35

SH Ggig guii sguul Gigi
Blackberry, lychee and cranberry juice

Shakes club

Horlicks Shake club Gusyiga - 32
Biscuit Shake club cygSuy, - 32

Logma Shake club dodl - 32
Dates, banana, and honey Juucg jgo «yai
Milkshakes club cllwo - 29
Vanilla, strawberry, chocolate aitlg$g.ilg dlglyag Lliila



Hot Beverages
aidAlw OLGILL

Espresso guwpuul - 14
Double 3930 - 21
Macchiato gs5uslo - 16
Cappuccino gipils - 22
Café Latte oyl auals - 22

Mochaccino giniulSgo - 24
Hot-chocolate aialw ailigSgal - 24
Americano g,l&;ol - 21
Saffron Milk liacpb caala - 25
Rose Milk 30Ju <l - 25
Habba Hamra clpoall aa - 21
Horlicks ju<ujga - 18
Speciality Lattes a5V
Lotus Latte (uig) awl
Pistachio Latte giwa aul

Rose Latte 1j9 ol

Coffee 6g9ad

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

Turkish Coffee &.15 5 6gad - 18

Tea (b

Karak Tea ¢ )< (alib - 12

Moroccan Tea yueo (b - 24

Tea (b - 19
el p pidail clieiaigl pasl L
sl Jul sl ganl
Green Tea, Chamomile, Peppermint
English Breakfast, Red, Earl Gray, Jasmin,
Lemon Ginger

000000000 —~—

dyc 6gad
Arabic Coffee
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For your catering inquiries:

events@logma.ae

Prices on this menu are VAT inclusive.
aolooll dagsll aups Joud doilsdll 0ds &0 Jlew il



