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Logma is a generous invitation to bite into the
UAE'’s delicious culinary treasures in a 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 Khaleeiji sefting.
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Logma Eggs

Egg Paratha




Logma Benedict cusai; dodl - 44
H2un poA i de 34y d$quuéud dunlin 20 Yol yau
drala Jilgig juailgm dunling
Poached eggs with shakshouka served on mini khameer
bread, topped with Hollandaise sauce, khaleeji spices, and
crispy herbs

Logma Eggs dod) (A - 38

dibrgll e Dlg dnanlall )lgully aliio Hosc yau
Sunny side up eggs, seasond with khaleeji spices, crispy herbs,
and chilli oil

N Shakshouka a<gquix<uis - 42

liall disa g 8)lll Jalall g ablahll daba go Golwo LA
Poached eggs, spicy fomato, onion, topped with feta cheese

® \ Beef Shakshouka pa) a<quin<ais - 48

."I Holbng o say 6)lll ahlahll dalia go pgjan eal
b " Minced beef with spicy tomato sauce, onion, fopped with sunny
’- side up eggs, crispy herbs, pine nuts, and chilli oil
N Eggs Aw - 34
BB 90020 Ay ol Goluwo pay ol Wulogl paw of « alas pay
Your choice of sunny side up, omlette, scrambled, or poached

Baith Tamat blab (A - 34

ghlmﬂ|9(ablabl|8oégm" yAL
Scrambled eggs mixed with tomato and herbs

Grilled Halloumi &, g1ivall pglall &ian - 45
ol dij eblabh sdigiiall pglall diga

Grilled halloumi cheese served with cheery tomatoes and basil

Labneh Plate aiy - 31
jbad aun &0 o34 ,glj Juj ,EU—Q—i JoLigaay iyl
Labneh mixed with mint, parsley, & olive oil served with veggies

Foul Medammes yuoso Jga- 38
Served with bread and veggies juallg jLaall go

Egg Paratha Ul AW - 38

689 phloh Jdiua spau go Lily
Rolled paratha stuffed with eggs, cheese, tomatoes, coriander

Arabic Breakfast (uyc jolna - 72
Jblab Sy o dpily glbl go pady wdas il sl pad
0 otall dougs sguito gla (s dina wJos «Jals i adily
Joill Guus
Khameer, Chebab, Chapatti, and Muhalla Bread, served
with sides of Baith Tamat, Balaleet, Labneh, Falafel, Foul, Feta
Cheese, Grilled Halloumi, and accompanied by Cream Cheese
and Date Syrup




Jwasll dygib
Lentil Soup

ol
Chebab

byl
Balaleet

Soups éyqun

Lentil Soup Qwa=ll aygais - 30
dnoanll jpeall ghd go

served with khameer croutons

Mushroom Soup jlnall &ygabs - 32
daoaoll peall gha go

served with khameer croutons




Khameer

&3aal85 ubl
Traditional

Khameer 04 - 28
yoill Guusg puall doy S o

Served with cream cheese and date syrup

Chebab wua - 28
yodll Guusg puall doy S o

Emirati pancakes served with cream cheese and date syrup

Mvuhalla iao - 28
yodll Guusg puall doy$ go

Sweetened local crepe served with cream cheese
and date syrup

Regag 9L - 28
Hej ol pua oA o Jbial go
Thin crispy bread, with your choice of egg, cheese or zaatar

Balaleet nall, - 28
Cdogdll eo 6ol dype il

Sweetened vermicelli topped with an omelet

Chapatti g - 28

ol days o of 63k iilia po i)
Your choice of plain, or with cream cheese

Paratha Gy, - 28

Juuell go of uall dayys @0 gl 63k lily o jlyial
Served with cream cheese and honey




Samboosa Beef

Dynamite Shrimps

W

Logma Fries




Appetizers - Glido

Zattar Labneh &aiw jicj- 32
Humms (aan - 30
\ Logma Hummus éod) gaoa - 34
%® Hummus with Pine y9in 20 aoa -36
® Hummus with yy9ing dan) 2o yaon -44
Meat & Pine
Mutabal Juio - 30
Baba Ghannouj agié L - 32
Vine Leaves caic §)9 - 34
N\ Samboosa Cheese (jun dwgrown - 38
oloc publay 2o pua duugrouwn
Cream cheese mixed with chips oman
Samboosa Beef pa) diwgroaw - 42
Olodl G go Jiie pgjao @al
Minced beef marinated and topped with pomegranate
molasses, and crispy herbs
Samboosa Vegetable juas duwgaoww - 38

W) daba go paai Bl dabliay diis Lo g publhy
Curry spiced potato and vegetables served with raita

Cheese Samboosa

Samboosa Chicken alaa dwgaouw - 40

pasill Jalallg poiall sdaspll din go wiline il Juio abas
Herbed chicken with cream cheese, pine nuts,
and green chilli

N\ Logma Fries aod) gubla, - 36
dade il go dhlivall amlall i)lgll dliio Gublay
sl Sujllg
Our signature fries seasoned with khaleeji spices,
crispy herbs, and chilli oil

N Dynamite Shrimp caogpub Caolisa - 55
olec publhig Gugasll deaal yagua go Gitopio ol

Crispy fried marinated shrimps tossed with a signature
Logma Dakkous sauce and topped with Chips Oman

Falafel Platter Jalla gan - 34
ol g digahll po dylio Jals
Fried falafel served with tahina sauce and chili pickles stuffed
Grilled Halloumi (ng1io ogla - 45
Fried Calamari (léo (lols - 50
Fried Kibbeh aud0 a.X - 34
Cheese Rolls dian O, - 34

Shrimp Provencial Juuwidy o - 58

'\ Spicy Potato é;a Ualn, - 36




Jbgia
Fattoush
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Quinoa

QLo b Lljgo
Pomegranate Mozzarella




Salads - Gualw

¥ % Rocca Salad Kg; alaluw -39
o9 peadll Ja 2o oloy ol joiy s ehlah LA go Bgj dhla
olal
With cucumber, cherry ftomato, and pomegranate seeds, tossed with
lemon vinaigrette dressing, fopped with pomegranate molasses and
sesame seeds

Falafel Salad Jala anlu - 41
dinhll 20 Hgedll Ja oo didyg sJadall o ghd ebloh jla 20 Bg)
Rocca mixed with cucumber, and tomato, topped with falafel, tossed
with lemon vinaigrette dressing and drizzled with tahini sauce

Oyl Wyligo &laliu - 49
Pomegranate Mozzarella Salad
rclpong chain ahlah dajlall dyjljgell dina Jals solodl Dba wpua
Jall alaill dala go
Mixed greens mixed with cherry tomato, pepper marmalade, tossed
with apple vinaigrette and topped with fresh baby mozzarella

® Watermelon Feta Salad taa g auln, dlalu - 47
Jallg poia /s wygedll juac go clivi i Juay Bgj . athy
gl
Jalla With rocca leaves, onion, cucumber, and mint, tossed with lemon

Falafel . " : o
dressing, topped with feta cheese, pine nuts, and balsamic vinegar

¥ Quinoa Date Salad 3105 g lgiaS dlnlw - 52

vaolall dalia go Glwag 1pei glini wpuigads gl igin ouall Glgl
Mixed greens, quinoa, parsley, mint, tossed with citrus dressing, topped
with pistachio and dates

® Halloumi Salad (ogia alalw - 52
wldall oglall din go 1paiii sablab i go sdhlitall Guall §lgl
Olofl s go Jalb alaill daliag plogl jou s pigiva
Mixed greens with cherry tomato, and cucumber, topped with fried
halloumi cubes, pine nuts, and pomegranate seeds, tossed with apple
vinaigrette and pomegranate molasses

Fattoush (igia - 36
Tabbouleh aJg. - 36

Beetroot Rocca jaioun go Kg; - 42

a9 Juln)

Watermelon Feta



oA Ollugaiw
Khameer Sandwiches

Served with coleslaw

olulgdll go oxai

® Roasted Chicken (ngaivo ataa - 40
ool gl glisill ablahlll g0 .ggalig Jicjlly Juio alas
jorll g dasnnll phlahll gl o Jdiuall
Herbed chicken mixed with tomatoes, mint, basil, onion
marmalade, and gruyere cheese with sundried tomato and
walnut pesto

Logma Burger aad) jap - 44
vdidioyéo gublhy iJopo oy gapidl din 2o (5940 aal
eblobg Lua
Grilled beef patty, cheddar cheese, caramelized onions, crispy
fries, lettuce, tomato, and logma mayo

N Tikka a<5 - 44
Jull Jalallg cliwill duala 2o 6pj8 ooy g0 jla alas
Spicy chicken breast cubes marinated with onion, coriander and
chili chutney

Falafel Jalla - 42
o puigaay ajlh cliei \Jlho jlia s ahloh g0 dordo Jada
Jall Gl g duinhll dualia
Fried Falafel, with parsley, mint, tomato, pickles and tahina sauce,
served with chili pickles on the side

Logma Burger

Falafel Khameer

Halloumi ogla - 44
bl wpuall glisill s ablahll 2o dlaall oglall diss
joallg .ol dasaall phlehll giluy g salaill duaba
Fried halloumi cubes mixed with tomatoes, mint, lettuce,
pomegranate seeds, and apple dressing, with sun-dried
tomato and basil walnut pesto

Chicken Shawarma alaa Lojgubs - 44
a0 JUs ahlah soua go alaall Lojglis
(og_U|9 igilell dualing
Chicken shawarma slices, lettuce, tomato, pickles with garlic
mayo sauce

Crispy Chicken yivopioll plaaJl - 44
3o JUs sablab il diss go (ldo gl jua
dadl dinlbing wiipdll dhla
Fried breaded chicken breast, cheddar, tomato, pickles,
with red cabbage, carrot, and apple dressing

A Dynamite shrimp ciogpb Cuoliza - 58
ougdrll daling /jaiod iolac Gublhy 2o
With chips oman, shredded beetroot, and Dynamite
Dakkous sauce

Crispy Chicken




aoal Ulp
Logma Parathas

A Tikka a<5 - 46

&)l s 9 8yl s Jhadl go Juis abas
Spicy chicken marinated with onion, coriander, with chili chutney

Chicken Shawarma alaa lojgub - 46
olulgs a0 sahlah soua aball lojglis ghaChicken

shawarma slices, leftuce, tomato, pickles, coleslaw

Kabab wus - 46
digah L glwa v clieiJaa s ay b Jlao e isguie il
eoill jigilell agua g
Grilled Kabab, mix of lettuce, chili pickle, onion, and raddish,
topped with mint and pistachio, with tahina, & garlic mayo sauce

Crispy Chicken yiwoiaoll plasJl - 46
Ji opeal caigd gapill din . las Gioyao glas jua
olulgs g salaill dalia
Fried breaded chicken breast, cheddar, with red cabbage, carrot,
apple dressing, and coleslaw

Halloumi ogla - 46
Ologll spuall sglieill s ahlohll 2o dlaall Jwglall dis
joalls lall daarall ahlahll giuy g alaill dala
Fried halloumi strips mixed with tomatoes, mint, lettuce,
pomegranate seeds, and apple dressing, with sun-dried fomato
and basil walnut pesto

N Dynamite Shrimp uaypub cuoliza - 58
wugdall dabag jaiod iolec puhlhay 2o
With chips oman, shredded beetroot, and Dynamite Dakkous
sauce

N Chips Oman gloc gubla, - 32
ol day s olac pubhlhay o)k awala
Cream Cheese, hot sauce, Oman Chips



£l gugao
Machbous Lamb !
Y

yubp cloww dad)
Logma Fish Biryani




iyl gubli
Rice Dishes

®Machbous Chicken alaa gugsao - 66
2o nauadll jyill go agihoe ddall ciljlgdl Juio alas
Wl daala &0 03419 <l pdeall
Marinated chicken with Khaleeji spices, cooked with
yellow rice, topped with nuts and served with raita sauce

® Machbous Lamb o) gugino 76
) I 19 it L1151 e P

lly dabia go prayg wJilpulall
Marinated lamb with Khaleeji spices, cooked with
yellow rice, fopped with nuts and served with raita sauce

® Fish Machbous clouws Jugsao - 78

s dll jyil 2o agiho dandall diljlgdl Juio (léo cloww
Marinated fried fish with Khaleeji spices, cooked with yellow
rice

® Shrimp Machbous Ly Jugrao - 78
yaadll jiill go Agiho ddall &iljlgdl Juio oy

Marinated shrimps with Khaleeji spices, cooked with yellow

rice

® Lamb Biryani pa) (), - 74
aala go pady lpdall g bl jil go Juiell Jeall pal
Ll
Marinated lamb with aromatic biryani rice, topped with nuts
and served with raita sauce

® Chicken Biryani alaa (b, - 66
lyly ol go asy wAlpudell g iyl jif go Juio alas
Marinated chicken with aromatic biryani rice, topped with
nuts and served with raita sauce

® Fish Biryani claw (b, - 78
Slpatall g uilipdl jyl 2o (déo Juio cloww

Marinated fried fish with aromatic biryani rice fopped with
nuts

® Shrimp Biryani gy by - 78
Gilputally (il )l go Juio oluy

Marinated shrimps with aromatic biryani rice topped with

nuts

kb guano
Machbous Chicken






&)l algSlall @i
Seafood Platter

dans) dubl
Mains

Logma Pasta dod) tuwb - 58

sl dll ol Jalall dinll g.oao;ﬂa@LauLDdLLu lLwl

ohlahllg
Penne pasta in a signature Logma Pink sauce with cheese
mix, cherry tomatoes, chili and herbs

Butter Chicken (naiall )iy plaa - 64
ool j)i &o
with white rice
Seafood Platter a a0l G UgSlal Gubo - 92
eai ddanllg dliiall (s)leldll g (Glupl welawull o dalifuisi

ougraall jl of byl jyl daal jl Go @dlial go
Pan fried marinated fish, shrimps and squid rings, served
with your choice of Logma rice, Biryani rice, or Machbous rice

akalb ghacil gigjy - 95
Chicken Saffron Risotto

sigilly alasll go olacll dayyss gigjyy
Creamy saffron risotto with your choice of seafood or
zaatar grilled chicken

ayall GUgLialb glhac il gigjyy - 105
Seafood Saffron Risotto

ol 2o olracill dayydy gighyy
Creamy saffron risotto with your choice of seafood or
zaatar grilled chicken

Lamb Shank with Rice ;U1 go wljgo - 105




—

il &iyagy
Date Pudding

Obgla
DESSERTS

Date Pudding ol Qisagy - 44

Wlsilall @y il go
with vanilla ice cream

Lava Fondant Wl lasga - 54

Llilall pay$ puil 2o
with vanilla ice cream

Saffron Milk Cake ¢lhacjl clis clluo - 49
Kunafa aaus - 45

Logma Toast cuwgs &odl - 50

giwallg Llyilall ey Guyl (poill Gus go
With date syrup, vanilla ice cream and pistachio

Pistachio Mafrouke @Gimall a€qpa0 - 40

With mastica ice cream

Lugaimat <loud) - 36
wyigill ol wJedl Lédusdaill G lylial
Your choice of date syrup, honey, or nutella



olracil cLs cllo
Saffron Milk Cake

—-‘ :

cungs N
Logma Toast




Cold Beverages
63)L GLgpO

Small Water 6psen olo - 12
Large Water 6,u< olo - 19
Sparkling Water a,jlé olo - 16
Soft Drink (njlé wgpive - 15
\_Ii O, Culs L
|xipo ,95 Guiigo , Cuyls (il Gaw
Pepsi, Diet Pepsi, 7Up, Diet 7Up
Mountain Dew, Mirinda
Vimto gioua - 24
Laban ¢ - 20

Fresh Juices jjlb pnc - 28
dualigadl (ploj Jalai Jlaip
sz sdlglya s ulilil ,glieilly dualigoy]
Orange, apple, pomegranate, lemonade,
minted lemonade, pineapple, strawberry,
carrot, watermelon

alio ¢y
Iced Karak

Ice Tea qlio (1w

Iced Karak alio ¢S - 27
Peach Ice Tea plio (alib - 27

gailo g<g< Qulpa gioud
Coco Mango Vimto Frappe




Frappe ula

Vimto Frappe (uli giows - 34
Karak Frappe gula <J)S - 34

Iced Coffee aalio 6gad

Black clagw - 28
Latte (ul - 28

Chocolate ajUg<qib - 34
Chocolate sauce with coffee aillg$g.illl dualin go 6948

Caramel Lotus (uig) 6gad - 32
Caramel, Biscoff and coffee cag{uug Juoly$ g0 8948

Iced Spanish Latte jlio (bl ayl - 28

Moktails jLiSg.0

gl gubll Coco Mango gailo g<g< - 36
Passion of Arabia

Alga puacg iglizi athy aigll joa Lo
Mango, coconut, watermelon, mint, and mixed fruits juice

Desert Oasis clianll dalg - 36
Watermelon, apple, and orange Jlaipg alai athy

Passion of Arabia (sl cubll - 36
Passion fruit and pineapple _ulililg gl dgila

Berry Blast c.gil 6)g4 - 36
sguul ugig Gulell ugi dlglys
Strawberry, blackberry, and raspberry
Atlantis QL - 36
voed ajlb cliwi il dglla \uiiiyl

Lychee, passion fruit, fresh mint, and Iirﬁe

Palm Island &alAul 6pja - 34
oley ac ggoul ajlb clii ajlh Hlog
Fresh pomegranate, fresh mint, lime, and pomegranate juice

Sunset cuuslw - 34
oloy raans Jlaiy Gulilil Jlaipy
Orange, pineapple, sun-dried orange, and pomegranate

Jumeirah Blues jgl, loa - 36
Blue lagoon, lime and mint clizig oaul 19l oly

Dubai Nights guit gua - 36
Sk agig udsiyl csguul Cigi
Blackberry, lychee and cranberry juice

Strawberry Lemonade alghall anligay - 36

Qi L5 Lemonade with strawberry dlglyall dualigoy
Atlantis




Hot Beverages
aidAlw OLGIL

Espresso guupuul - 18
Double Espresso 29aj-o guypuwl - 24

Macchiato g;usLo - 20
Cappuccino giniwls - 26
Café Latte ayll auals - 26

Mochaccino giniuslsgo - 28
Hot Chocolate dialw ajlgSgui - 28

Americano g,ls;;ol - 24

Coffee 6gad

Arabic Coffee auc 6gad
Small 6pasen - 28 Large opus - 52
Turkish Coffee a.5 5 6gad - 22

Tea b

Karak Tea ¢S (alb - 15

Moroccan Tea 120 (b - 26

Tea (b - 20
Womaby Gl glisi aigl  pasl sl
b Jpl sl el
Green Tea, Chamomile, Peppermint,
English Breakfast, Red, Earl Gray, Jasmin,
Lemon Ginger

Arabic Coffee



an Bl olbwliadlg Glas)l sl e juuaiw U
For your catering inquiries:

NANANNANNANNS
info@logma.ae

NANANANANNANANNS

Prices on this menu are VAT inclusive.
aolinall doysll duyps Joudi doilall 03a 6 Jlewdll




