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Palestinian Breakfast Feast

A vibrant Palestinian spread of eggs (your way), fresh
cheeses, dips, pickles, vegetables, and warm taboon
bread. Served with tea or coffee.

Shakshuka with Grilled Bread

Poached eggs in a spiced tomato sauce, served with
warm taboon bread and a drizzle of olive oll.

Halloumi Breakfast Bowl CE™

Grilled halloumi, roasted butternut squash, arugula, and
a soft-boiled egg, dressed with lemon-tahini sauce.

Spiced Omelet

A fluffy omelet with sumac, parsley, onions, and feta
cheese, served with a side of vegetables.

Apple Pie French Toast ©EHD

Fluffy French toast topped with caramelized cinnamon
apples, finished with a drizzle of syrup.

Cheese Man’ousheh

Golden oven-baked flatbread with bubbling white cheese.

Za’atar Man’ousheh
Freshly baked flatbread topped with za'atar and olive oil.
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Appetizers

Charred Eggplant with

Burnt Tomato Sauce (Side of taboon) E1E1D 40

Smoky roasted eggplant drizzled with a rich tomato
reduction, topped with tahini and toasted sesame
seeds. Served with warm taboon bread.

Small-Batch Cheese Board €T3 75

A hand-picked trio of cheeses with savory pepperoni,

olives, dried fruit, nuts, and jam, served with crackers.
Designed as a light platter for one or a shared bite for

two. Pairs beautifully with our local wine.

Chili Honey Halloumi Bites €ED 50

Grilled halloumi drizzled with a sweet and mildly spicy
chili-infused honey, garnished with fresh mint leaves.

Freekeh Risotto CED 60

A rich, Eastern twist on classic risotto — smoky freekeh
slow-cooked in a creamy Parmesan and herb-infused
sauce, finished with a drizzle of olive oll.

Nachos (with and without meat) 50-40

Crispy tortilla chips layered with melted homemade
cheese, jalapenos, sour cream, and fresh salsa.
Available with or without spiced beef.

Tacos 50

Soft tortilla filled with seasoned beef and cheese, with a
side of sour cream and zesty salsa.

Beef Carpaccio 60

Paper-thin slices of tender raw beetf, drizzled with
balsamic vinaigrette, topped with peppery rocca leaves
and shaved Parmesan.

Boneless Wings 45

Boneless chicken wings tossed in a choice of sauce:
buffalo, honey BBQ, or spicy harissa, garlic parmesan,
sweet chili honey. Served with ranch or blue cheese dip.

Wings (Classic and Flavored) 35
Chicken wings available in classic or bold flavors: buffalo,

honey BBQ, spicy harissa, garlic parmesan, or sweet chili

honey. Served with ranch or blue cheese dip.

Whole Roasted Cauliflower CIETS

Slow-roasted cauliflower drizzled with tahini, pomegranate
molasses, and toasted pine nuts. A perfect vegetarian delight.

45

Hummus Snowbar
Creamy hummus topped with one of our delicious toppings:

Classic Hummus with pine nuts 40
Hummus with Steak Bites 60
Hummus with Mushroom and Garlic 45
Crispy Fries (Add homemade cheesy sauce +10) 20

Hand-cut fries, golden and crispy, tossed in your choice of
za'atar seasoning, harissa powder, sumac & herbs, or
lemon pepper.

Go Up



Salads

Tabbouleh
A refreshing mix of finely chopped parsley, bulgur,

tomatoes, and mint, dressed with lemon juice and olive oll.

Roasted Beets and
Yemeni Pickled Lemon @€

Earthy roasted beets paired with Yemeni pickled

lemons, fresh arugula, and toasted walnuts, dressed in a

honey-lemon vinaigrette.

Burrata with Olive Tapenade CETD

Creamy burrata cheese served on a bed of fresh greens,
finished with a drizzle of olive tapenade and olive oll.

Mixed Greens
with Creamy Herb Dressing

Crisp greens, avocado, and fresh herbs tossed in a velvety

herb-infused dressing. Light, refreshing, and indulgent.

Rocca and Avocado (Avocados are Seasonal)
Peppery rocca leaves and creamy avocado slices, topped

with cherry tomatoes, toasted almonds, and grilled olives

In a light lemon-olive oil dressing.

Butternut Squash Salad CED

Caramelized butternut squash with herby greens, topped
with toasted walnuts and creamy blue cheese. Finished
with a honey-balsamic glaze, a hint of cinnamon, and
Palestinian olive oll.

Saltit Sitti (Grandmother’s Salad)
A rustic mix of chopped tomatoes, garlic, green peppers,
and fresh mint, drizzled with olive oil and a touch of salt.

Mung and Roasted Vegetable Bowl CIEH

Nutty mung beans mixed with charred zucchini, sweet
peppers, and cherry tomatoes, dressed in lemon and
olive oil, and topped with fresh herbs.

Palestinian Fattoush

Crisp cucumbers, tomatoes, radishes, and fried pita
chips, tossed in sumac and pomegranate molasses
dressing for a tangy crunch.

Caesar Salad (Grilled chicken +10)

Crisp romaine lettuce, croutons, and Parmesan tossed
In a creamy Caesar dressing. Add grilled chicken for
extra protein.

Greek Salad

A classic mix of tomatoes, cucumbers, bell peppers, red
onions, black olives, and feta cheese, drizzled with olive oll
and oregano.

Please note: Avocados are seasonal
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Steaks - Prime Selections

Served with your choice of two sides

Ribeye
A well-marbled, tender cut grilled to perfection for a
bold, beefy flavor.

Filet Mignon
A melt-in-your-mouth, lean, and tender steak, known
for its buttery texture.

Lamb Chops
Succulent, seasoned lamb chops, grilled to perfection
for a flavorful bite.

Sirloin (Ask waiter for availability)
A flavorful and lean cut, seared and cooked to your
preferred doneness.

Tomahawk Steak (Ask waiter for availability)
A showstopping, bone-in ribeye steak, perfect for
sharing.

Sides (Choose Two)

o Rosemary Garlic Potatoes

o Creamy Mashed Potatoes

o Grilled Vegetables

o Sautéed Spinach with Garlic
Meat Boards

Small Meat Board (Serves 3 px)
Large Meat Board (Serves 6 px)
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Burgers - House Favorites

« Burgers are served with lettuce, tomato, pickles, and onion.

« Lettuce-wrapped burgers are available.

Black & Blue Burger
A bold combination of a beef patty topped with sharp
blue cheese, served on a toasted bun.

Beef and Halloumi Burger ECIED
Back by popular demand — the juicy beef patty burger

topped with melted halloumi, and drizzled with chili honey.

Mushroom Swiss Burger

Beef patty layered with sautéed mushrooms, Swiss
cheese, lettuce, and garlic aioli for a rich and savory
bite.

Classic Cheeseburger
A juicy beef patty topped with melted cheddar cheese,
lettuce, tomato, pickles, and ketchup on a toasted bun.

Vegetarian Burger @CLED

A hearty, plant-based burger made with a seasoned
vegetable patty, topped with fresh greens, tomatoes,
and a creamy sauce.

Burger Add-Ons

Fried Egg

Sautéed Mushrooms & Onions
Extra Cheese | Swiss, cheddar, blue cheese, or halloumi
Avocado Slices (Seasonal)

Jalapenos
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Snowbar’s Sighature Mains

Salmon Steak €13

A seared salmon fillet crusted with parsley, dill, and
lemon zest, served with a lemon-caper butter sauce.

Shrimp Risotto EET

Creamy rice slow-cooked in a rich seafood broth with
butter and Parmesan. The shrimp is gently cooked into
the rice, making it tender and buttery in every bite.

Snowbar’s Secret-Marinade Chicken

A signature Snowbar dish: grilled chicken marinated in
our secret blend of herbs and spices, delivering a rich,
irresistible flavor.

Ala Basilico Chicken

Seared chicken with basil, tomato, black olives, and garlic.

Spinach & Garlic
Grilled Chicken Breast €13

A tender grilled chicken breast topped with sautéed
garlic spinach for a light and flavorful dish.

Mushroom Grilled Chicken E€E™

Juicy grilled chicken breast topped with creamy garlic
mushroom sauce.
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WOOd Oven PIZZ& (Available until 7:00 PM)
Burrata & Grilled Vegetables CED 75

A thin, crispy crust topped with mozzarella cheese,
grilled zucchini, roasted red peppers, cherry tomatoes,
and creamy burrata.

Grilled Vegetable Pizza @ET 60

Crispy crust topped with mozzarella, roasted zucchini, bell
peppers, cherry tomatoes, mushrooms, finished with olive
oill and fresh basil.

Margarita Pizza 60
A classic favorite with fresh mozzarella slices, vibrant
basil leaves, and a light tomato sauce.

Pepperoni Pizza 70
Savory pepperoni slices layered on a bed of mozzarella
cheese and zesty tomato sauce.

Go Up



Pasta

Aglio e Olio 50
A traditional Italian pasta tossed in garlic-infused olive
oll, red chili flakes, and parsley.

Cream-based Fettuccine 50
Creamy fettuccine pasta, served as iIs or with your
choice of (shrimp, salmon, or chicken +10)

Frutti di Mare S0

A seafood lover’s delight—pasta tossed with shrimp,
mussels, and calamari in a rich tomato sauce.

Go Up



Kids Menu

Mini Cheese Pizza (Available until 7:00 PM)
A kid-sized pizza topped with gooey mozzarella cheese
and a tangy tomato sauce.

Grilled Chicken Strips
Tender, seasoned chicken strips served with a side of crispy fries.

Creamy Pasta Bowl
Small pasta tossed in a creamy Parmesan sauce.
(Grilled Chicken +10)

Mini Burger
A 100g beef burger with melted cheese, served with a side of fries.
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Savor Something Sweet

Homemade in our kitchen

Sticky Toffee Pudding
Warm, gooey date cake drizzled with rich toffee sauce,
served with a scoop of vanilla ice cream.

Baked Cheesecake
Classic, creamy baked cheesecake with a buttery crust,
served with seasonal fruit or berry compote.

Chocolate Soufflée
A warm, airy chocolate soufflé with a molten center,
served with vanilla ice cream.

(Please allow 15-20 minutes for preparation)
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Brunch
Cocktails

Brunch vibes, all day long!

Mimosa 35
A light and refreshing blend of crisp sparkling wine

and fresh orange juice, the perfect anytime

pick-me-up.

Bloody Mary 53
This vodka-tomato cocktail packs a peppery kick

with hints of citrus and spice. Served just the way

you like It.

Aperol Spritz 45
A bubbly and bittersweet fusion of Aperol, chilled
Prosecco, and fresh citrus. Served over ice with an
orange slice.

Bellini 35

Prosecco and peach puree, lightly sweet and
sparkling with summer flavors.

Elderflower Fizz 45

A refreshing blend of gin, elderflower ligueur, fresh
lemon, and sparkling wine.
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Smoothie
Station cam

Add a Tipsy Twist: +25
See cocktall-style upgrades!

All smoothies are served in large 450ml glasses.

Watermelon Strawberry Breeze

Ingredients: Watermelon, strawberries, banana
Tipsy Twist: White Rum or Tequila Blanco

Guava Paradise

Ingredients: Guava, mango, banana
Tipsy Twist: Spiced Rum or Tequila Reposado

Pineapple Mango

Ingredients: Pineapple, Mango, Ginger, banana
Tipsy Twist: Dark Rum or Spiced Rum

Go Up
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Bubbly
Botanicals = 22

Add a Tipsy Twist: +25
See cocktail-style upgrades!

Golden Ginger Spritz

A bold yet soothing mix of fresh ginger, honey, and citrus.

Tipsy Twist: Bourbon or Spiced Rum.

Raspberry Velvet Fizz
Tart raspberries meet silky coconut cream and a crisp
tonic finish.

Tipsy Twist: White Rum or Raspberry Liqueur.

Citrus Bloom Fizz
Bright and lively, this citrus-forward spritz blends fresh
lemon, orange, and a hint of maple.

Tipsy Twist: Gin or Champagne.
Hibiscus Twilight Spritz:
A floral, slightly tart hibiscus infusion with a crisp citrus finish.

Tipsy Twist: Tequila Blanco or Vodka.
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Snhowbar

Sighature
Cocktails 55

SnowBar Cocktail (Since 1994)

A SnowBar legend since '94. Rum, gin, cranberry,
pineapple, and blueberry — tropical, tart, and
timeless.

Amenoof Spicy Margarita

A fiery twist on the classic — tequila, muddled chilis,
and citrus, inspired by the owner’s love for

heat.

Good Day Sunshine ©ET®
(Inspired by The Beatles — 1966)
Gin, Cointreau, orange, and lemon — bright and
citrusy for sunset sipping.

Drunk Bunny ©LED

A mischievous mix of white rum, watermelon, and a
whisper of coconut — juicy, refreshing, and
dangerously smooth.

Berry Me in Hibiscus @139

A flirtatious fusion of hibiscus tequila, raspberry
puree, and citrus. Tart, floral, and dangerously
sippable.

Evergreen Gardens @1E9

A crisp, botanical escape in a glass. Cucumber gin,
elderflower, citrus, and a hint of cinnamon.

Deep Freeze
An icy-cold rush that doesn’t hold back. Vodka,
Jager, lemon, mint

Raspberry Fields Forever

(Inspired by The Beatles — 1967)

A lush blend of raspberry rum, triple sec, and citrus
— playful, punchy, and made for endless summer

sipping.

Holy Water @137 40

A dangerously smooth cocktail that’s equal parts
crisp, tart, and divine. Vodka, lemon, and bubbles.

Your Choice of Bubbly: Sprite, Ginger Ale, Tonic, or Soda.
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Bartender’s
Choice cmm

No menu.
No rules.
Just a damn good drink made just for you.

Here’s how it works:

1. Pick Your Spirit(s)

Vodka, Gin, Tequila, Rum, or Whiskey

2. Choose Your Mood

Sweet, Sour, Fruity, Herbal, Spicy — or let us surprise you

3. Choose Your Strength

® Light & Smooth 55

One spirit. A refreshing and mellow drink.

® ® Balanced & Bold

Two spirits. More layers, a deeper kick. 65

® ® ® Strong & Fearless
Three spirits. Bold, adventurous, and full-on flavor. /95

You bring the vibe,
we bring the magic.

Go Up



Timeless
Cocktails 45

Timeless cocktails, expertly crafted.

Hugo
A light and floral blend of elderflower, Prosecco,
mint, and soda.

Margarita
Tequila, lime, and orange liqueur, served classic or
frozen.

Whiskey Sour

A smooth mix of whiskey, fresh lemon, and a hint of
sweetness.

Pimm’s #1 Cup €13

A fruity, spiced gin-based cocktail with citrus and
herbs.

Mojito

Rum, mint, lime, and soda—refreshing and iconic.
Pina Colada — Coconut, pineapple, and rum blended
to tropical perfection.

Pina Colada
Coconut, pineapple, and rum blended to tropical
perfection.

Moscow Mule
Vodka, ginger beer, and lime, served in a chilled
copper mug.

Negroni
A perfectly balanced mix of gin, Campari, and sweet
vermouth.

Martini
A timeless gin or vodka martini, served dry, dirty, or

classic.
S

L
Long Island Iced Tea 55/ 75

A powerful mix of five spirits with a hint of citrus.
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Spirits
& Liquors

Single Malt

Glenmorangie 10 *
Tenjaku

Glenlivet Founder’s Reserve *

Glenfiddich 12
Deanston
Macallan 12
The Balvenie 12 *

Whiskey

Gold Label
Black Label
Bushmills
Chivas 12
Jack Daniel’s
Jameson
J&B

Jim Beam *
Red Label

Vodka

Barakat Vodka *
Absolut
Belvedere

Beluga

Finlandia

Grey Goose
Stolichnaya
Smirnoff

Russian Standard

Tequila

Jose Cuervo Silver *
Jose Cuervo Gold
Patron Silver
Patron Anejo

1800 Anejo

Don Julio

Gin

Barakat Gin (Local) *
Beefeater
Tanqueray *
Bombay Sapphire
Gordons

Gunpowder Irish *
Hendrick’s

Arak

Ramallah Manara
Ramallah Golden

Arak Barakat (triple distilled)
Arak Barakat (five times distilled)

Jabalna
Sabat

GoUp

Order by the bottle or glass
* Bottle size 700 or 750ml

460 [ 45
390/ 45
490 /50

570/ 55

320/ 40
820/ 75

650/ 55

500/ 50

420 [ 40
320/ 35
380/ 45
350/ 45
320/ 35
320/ 30

320/ 30

250/ 30

320/ 38
320/ 38
380/ 50
380/ 50
320/ 38
420/ 50
320/ 38
320/ 38

320/ 38

250/ 30
320/ 35
500/ 45
550/ 50
550/ 50
900/ 65

330/ 38
320/ 38
300/ 40
380/42
320/ 38
450 / 45
450 / 45

220/ 30
160/ 22
160/ 22
260/ 45
160/ 22
160/ 22



Beer

Draft
Shepherds (Local)

Carlsberg
Weihenstephan

Estrella
Guinness

Bottles
Shepherds (Local)

Taybeh (Local)
Heineken
Corona
Smirnoff Ice

Go Up

| V2
20/ 25
20/ 25
30/ 34
25/ 30
30/ 34

20
20
20
25
25



Wines
& Digestifs

White Wine (Local)

Domaine Kassis Chardonnay
Domaine Kassis Dabouki

Jascala Sauvignon Blanc

Red Wine (Local)

Domaine Kassis Cabernet
Jascala Khawabi

Rose & Prosecco

Jascala Roseé (Local)
Cavicchioli 1928 Prosecco

Digestifs (Glass)
Baileys

Grappa

Limoncello

Sambuca
Jagermeister

Go Up

125/ 35
145 [ 42
145 [/ 42

125/ 35
125/ 35

145 [ 37
130/ 35

35



Fresh Juices
& Milkshakes

Add tipsy twist: Vodka, Gin, Tequila +25

Milkshakes

Chocolate | Strawberry | Vanilla

Singles
Carrot | Orange | Apple | Beetroot

The Energizer
Carrot, apple, fresh ginger, lemon

Red Roar

Beetroot, carrot, apple, ginger, lemon

Golden Glow

Apple, orange, lemon, ginger, turmeric

Lemon & Mint (Glass/Pitcher)

Go Up

25

25 /48



Cold

Drinks

Bottled Water 5/10
Soft Drinks 10
Perrier 15
Soda, Ginger, Bitter Lemon, Tonic 15

Go Up



Coffees
& Tea

Add tipsy twist: add Bailey’s, whiskey, or cognac +25

Arabic Coffee

Palestinano | Nescafé | Espresso
Cappuccino

Mocha | Latte | Chai Latte

Hot Cocoa

Iced Coffee

Select Teas

Calming Tea
(a soothing blend of rosemary, ginger, lemon and honey)

Go Up

10
10
16
18
18
20

10
13



Argeleh

(ShiSha) MUST BE 18+ TO SMOKE
Regular Bowl 25
Fresh Fruit Bowl 45
New Bowl

Regular 20
Fresh 25

p.s. we have tumbak

Snowbar © 2025
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