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CARDIAC DIET MENU



BREAKFAST

BREAD BASKET

Select one of the following:

1. Chapatti

2. Whole Wheat Sliced Bread
3. Brown Arabic Bread

ACCOMPANIMENTS

Select one of the following:
1. Olive Oil

2. Strawberry Jam

3. Orange Marmalade

4. Honey

FRUIT BITS

Select one of the following:
1. Seasonal Sliced Fruit

2. Whole Fruit:

(Green Apple / Red Apple / Banana)

COLD PLATTER

Select one of the following:
1. Smoked Sliced Turkey
Smoked Salmon

Feta Cheese

Low Fat Cheddar Cheese
Low Fat Labneh

GIENNAEN

DAIRY

Select one of the following:
1. Sweet Lassi

2. Low Fat Plain

3. Fruit Yogurt

4. Fresh Low Fat Milk

DRINKS
Select one of the following:
1. Bottled Water
2. Fruit Juice
(Apple, Orange, Cocktail)

HOT SECTION WITH CONDIMENTS
Choose one from A or B:

A -

MAIN BIT

Select one of the following:

1.
2
3
4.
5.
6
7.
8
9

Omelette (Plain / Cheese / Mixed Veg. / Masala)
Scrambled Egg

Shakshouka

Hard Boiled Egg

Poached Egg

Hummus

Foul Mudammas (with condiments)

Chana Masala

Sambar

SIDES
Select one of the following

1.

2.
3.
4.

Grilled Tomato
Baked Beans
Grilled Asparagus
Hash Brown Potato

B - SANDWICHES
Select one of the following:
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Tuna Sandwich with Brown Sliced Bread
Turkey Ham Sandwich

Chicken Shawarma Wrap

Chicken Avocado Sandwich with Tortilla Bread
Cheese Sandwich with Ciabatta Bread
Chicken Club Sandwich

All Sandwiches Served with Mix Leaves Salad

SIDES
Select one of the following:

1.

2.
3.
4.

Mixed Salad
Cucumber
Lettuce
Hummus

Breakfast will be served with Coffee or Tea



LUNCH AND DINNER

SOUP
Select one of the following:
1. Lentil Soup

2. Chicken Orzo Soup
3. French Onion Soup
4. Soup of the Day

5. Clear Soup
SALADS

Select one of the following:
1. Chicken Caesar Salad
2. Greek Salad
3. Mediclinic Mezza Platter
(Vine Leaves, Hummus, Fattoush, Mutabbal)
4. Corn Salad
5. Mixed Leaves Quinoa with Roasted Pumpkin
6. Asian Sesame Chicken Salad with Sweet Chill Dressing

MAIN COURSE

Select one of the following:

1. Mixed Grill
(Shish Taouk, Lamb Kofta, Lamb Chop and Arayes)
Grilled Tomato, Onion. Served with Garlic Sauce, Tahina
and Hummus
Oven Beef Kofta with Potato and Tomato Sauce
Beef Steak Teriyaki Sauce
Lamb Harees
Chicken Biryani with Roasted Papadum and Raita
Chicken Machboos
Chicken Sweet and Sour
Butter Chicken
Grilled Seabass Fillet

. Baked Fish Fillet with Lemon Butter Sauce
Indian Vegetable Curry of The Day (v)
Chef Special of The Day
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STARCHES

Select one of the following:
Saffron Rice

Steamed Rice
Vermicelli Rice

Jasmin Rice

Roasted Potato Wedges
Mashed Potato

G RTINS

SIDE DISHES

Select one of the following:
1. Sautéed Vegetables

2. Grilled Vegetables

3. Asian Stir Fry Vegetables
4. Vegetable Salona

DESSERTS

Select one of the following:

1. Sugar Free - Warm Chocolate Pudding with Chocolate
Sauce

2. Rosewater and Honey Rice Pudding

3. Seasonal Cut Fruits

4. Fruit Yogurt

BREAD

Select one of the following:
1. Arabic Brown Bread

2. Brown Sliced Bread

DAIRY

Select one of the following:
1. Laban

2. Low Fat Yoghurt

DRINKS
Bottled Water

LIGHT MEAL
Choose only one from Pasta or Sandwiches

PASTA

Select one of the following:

1. Beef Lasagna

2. Pasta Alfredo Creamy Sauce (v)
3. Penne Primavera (v)

SANDWICHES

Select one of the following:

Tuna Sandwich in Brown Sliced Bread
Turkey Ham Sandwich

Chicken Shawarma Wrap

Chicken Avocado Sandwich in Tortilla Bread
Cheese Sandwich in Ciabatta Bread
Chicken Club Sandwich
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All Sandwiches served with Mix Leaves Salad




Jghall

Cillavy go @isLl Gllal
‘1 gl | pbwidll 4o 22l Jlua 34325 o

:oly oo laalg gial

(ULulo [ 350 jlAA [ Gaa [ Gablw) Caplngl
alaoh 3yl Galn A
uAna
(Jlgilly) guanll Jgall
Ululo LiLss
ol

©WONOUN WD

:ovs loo laalg jial

iguisn phlab
dagiho Llgala
dmgpio guhlhy

LII.LLLLIQJ.ILUJ.”

1

2
3
4

- |

: gl lan laalg gial

il jpall Qi digi Gidagaian
Jwng) Ay pal Gldagaiow

alaa loyglis il

1yijgill jxay galsgal alaa Livigailus
Lilibas juay Gua Girdagadown

2l cglh Jiniygaiow

[opJNE, B OOV N

al8.iso gl laln g0 p2ai Cilisiagaimll g1na

gy oo 1aalg il

‘..IS & ..I l
Jba
ouA

JAana

1
2
3
4

diljguandl aluw
:ola lon 1aalg jial

C bl 0
cBanll Jolsll anall jpa 2

QU ja 3

alalayll
;i oo 12alg yial
Ogijdyj 1
Ogiyjdyj 2
dlglyall jupp .3
Jaipll g 4
Jue 5

achin aslgs
: gl lan laalg gial
dsnaugnll adlgall aflps 1
 alolbaslgs 2

(jgo [ ynal alai [ pasl alai) .3

_ybgih

: gl lan laalg gial
030 ina il
A0 ggalw
eounllalyla japaiainn
aunnllalyla diyl

N W N

oLl Claio
;i oo 12alg yial

glall guudllagpie 1
dabus panall Juli 2
aslgally sabij 3
el Jyli qjlh a4

Ciligpaisall
:ola lon 1aalg jial
) i:ii.;_r_n abo 1
:ahlga pnc 2
(Jsihgs [l | alai)

dganill gl sLisll gn yghall padiy



cLiacll g claell

Ciliglall

: il oo 12alg yial

lla - aitlgdgisll anln go Epalall aitlgdginll gings 1
JoullGo

Joudlgayglleloyaylayjy 2

dchdpdinuignallga .3

adlgally salij .4

jall

: gl lan laalg gial
UU{-C}MUJJ 1

ool jpadagein 2

ollill
:ola lon 1aalg jial
) o
punnll Juld salyj 2

diligpaise
dbien abin

aagaall aagll
Giliiagaisadl gl Lsuldl o haa daalg jial

~ Lalyl
: gl lan laalg gial

Sl gl Liljd

(i) danyysll gagpall éalay lisuly .2
(ilad) Ipalogy pigs -3

L:ILI..;.L:L_I_gJ.i'.AJ.L”

: gl lan laalg gial

U j4Ay digi Gisigaib

gy cha pal Gisigaibu
2balojglisaily

Lyiygill jyar galigal 3lha Gisigaibi
Ll juay Gua iigaibu
abhawigls Ginigaibu

[ S, B OOV N

aldsinll Glygall dalun o padi Gibixigaioudl gana

~ ayguill

: gl lan laalg gial
guicdygir 1

Jjgandl Glul glaa dygai
ogull ayguin

ayala daygah

(S NI N

ahluull
: il oo 12alg yial
alaally il dhl 1
ayiligy a2
gl Gpill cilydn i 3
(J4io «iigia ana «wic §)g)
djaahlu 4
wvananll juhéyll g lgisll eo @lbuie dlidygahla 5
glall Jalall jagn o dagrandll pundl ghadhla 6

gl Gl 4l

: gl lan laalg gial

al4asio dgbu.n 1

ahloh (gulycg pal dhi (la dias (Ggglh i)
wanallg dijahllg pgill anln eo padi.Jay dyguin
ahlohlldnlng Lhlhdl eo yall pal dia
Qalyidnlay gpds pal Elyiu

anally gugpa

Liyyg vanan pgabil eo (pilip alaa

alhagugian

sanhgglagha

anjllalha

Sguin pag)lé aglya
an%ﬂl&uj&nlmgg_dmdnma.gb,d .

(Qrilsd) (saiadljlaall )18

ogll anlall capilldag

©0wNO LN WD

o = 0

’LILJ. & .II

: gl lan laalg gial
Ohacjll jl
Bl nle jyl
dycandl j)l
Ggouly jyl

d1guiin jaag Lalhy
dmgpan guhlhy

O U W

dpilall Gl il
: gl lan laalg gial
ayigujlas
dyguiin Cilgpas 2
Gilgpidiglln 4



