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فـطور تكية
تشكيلة متنوعة من الفول و الشكشوكة و الجبنة البيضاء مع الشمندر و الجبنة البيضاء

مع حبة البركة و مكرونه بالزعفران و الكريمة مع دبس التمر و مربى التمر و الجوز و مربى الكرّاث.
تقدم مع الخضروات الطازجة و سلّة خبز 
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BreakFast menu

drInks

Our dishes are meant to be shared. We recommend that each two people order five or six dishes.i
The food you’re about to enjoy is distinctive from the traditional cuisine.i

We wish you a pleasant dining experience.h 

50 SR

53sr

Sharik bread, sautéed spinach, grilled tomato, caramelized onion, slice of 
goat cheese, gratinated potato, arugula pesto Aioli Served with potato gratin

caramelized local truffle, figs and pomegranate salad (884 Kcal)

Egg Souffle Sandwich

67sr

Sunny side up eggs poached in seasoned tomato sauce, served with fresh 
vegetable crudities and breadbasket (402 Kcal)

Shakshuka

60sr

Saudi Toast
Date and cinnamon bread, socked overnight in cream and egg batter,crumbed

 with grsan and pan seared, served with dates cream and 
dates molasses. ( 1316.6 Kcal)

91sr

Hamissah
Naemi lamb seared and braised with local spices, served in grasan pouch

 with dill labneh sauce and Fresh green chili sauce. (1011 Kcal)

185sr

Takya Breakfast
Assortment of Foul, Shakshuka, Feta Cheese with Beetroot, Feta Cheese with Nigella seeds,

 Saffron vermicelli noodles, Cream with Date molasses, Date and Pecan jam,
Local leek jam, served with fresh vegetable crudities and breadbasket (1011 Kcal)

The idea of “Takya” originated from our love and passion for food, which made us look for, try, and learn about the most memorable dishes 
of every country we visited. We then asked ourselves a simple question ‘How much do people know about Saudi food and its origin?’

We took trips to different regions of Saudi, and gathered all the information we can find about local dishes, ingredients, and traditional recipes.
 We found that ever region * had its own unique style in cooking, that sets it apart from other regions. Additionally, we developed selected local dishes,

and combined local and international flavors and dishes to create unique fusion blends. 

53sr

Egg benedict sandwich
Sharik bread, dill labneh, rocket leaves, paprika bearnaise sauce Served 

with potato gratin, caramelized local truffle, figs and pomegranate salad. (697 Kcal)

(130 Kcal)(130 Kcal)

46sr

Foul
Orange infused foulServed with fresh vegetable crudities and 

breadbasket. (540 Kcal)

53sr

Date Porridge Asida
Dried Prunes, Apricot, Mango, Pistachio, Roasted nuts, Honey, Dates balls,

 Coconut flakes, Rose petals     (1105 Kcal)   

Mineral Water

Sparkling Water

Your choice of Black or Green Tea served with one of these:
Sage, Habaq, Rose, Ginger, Mint (0 Kcal)

Cold

fresh JuIce

Delicate Rose
Pomegranate, Rose, Cardamom (203Kcal)

36 SR

Affection Path
Peach, Lemon, Sage, Lavender (260Kcal)

36 SR

At Ease
Grilled Lemon, Brown Sugar, Habaq (68Kcal)

36 SR

Precious
Date, Lemon, Grape, Cinnamon (242Kcal)

36 SR

Passion Elixir
Passion Fruit, Lemon, Thyme  (211Kcal)

36 SR

Always On Mind
Watermelon, Rose, Habaq (157Kcal)

36 SR

Moonlight
Gamar El Din, Cloves, Dill (182Kcal)

36 SR

Najd Breeze
Lemon, Ginger, Lavender (374Kcal)

36 SR

Eternal Flame
Mixed Berries, Lemon, Chili Water, Elderflower (182Kcal)

36 SR

Blossom Beam
Orange, Tamarind,  Coriander (341Kcal)

36 SR

Elusive
Mango, Ginger, Habaq (299 Kcal)

36 SR

Orange (282 Kcal)

32 SR

Pomegrante, Rose water (114 Kcal)

32 SR

soft drInks
Coca Cola, Coca Cola Diet, Sprite (120 Kcal/1 Kcal/140 Kcal)

13 SR

Acqua Panna
7,14  SR

San pellegrino
9, 18 SR

Sodas

Co�ee
Saudi (7 Kcal)

23 SR

Turkish (14 Kcal)
21 SR

(0 Kcal)White 
21 SR

(70 Kcal)Cascara 
23 SR

(9 Kcal)Americano
20 SR

(110 Kcal)Cappuccino
31 SR

(90 Kcal)Macchiato
26 SR

(14 Kcal)Double Espresso
24 SR

(7 Kcal)Espresso
20 SR

Tea

23 SR

Hot chocolate (158 Kcal)  
28 SR

Milk tea (150 Kcal)  
28 SR
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