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Arabic Mezze (V)

A traditional Arabic mezze selection
featuring hummus, moutabal,
labneh, tabbouleh, and Falafel,
served with warm Arabic bread.

Arabic Kafta Kabab

Grilled minced meat skewers,
delicately spiced and served with
fries or rice and fresh garden salad.

Shish Taouk

Marinated chicken skewers, Arabic
bread with spicy pepper puree,
served with Arabic pickles, garlic
aioli, salad & chunky chips.

Turkish Chicken Kabab

Chicken skewers infused with Turkish
spices, served with rice or fries and
fresh salad.

Turkish Beef Kabab

Minced beef seasoned with Turkish
spices, served with rice or fries and
salad.

Seekh Kabab

Spiced minced meat skewers grilled
to perfection, served with fries or rice
and salad.

Arabic Mix Grill Platter

A lavish combination of shish taouk,
beef kabab, kafta kabab, and seekh
kabab, served with fries and fresh
salad.

Pan Seared Fish (SF)

White fish fillet, with stem vegetable,
and lemon butter sauce.

Crilled Chicken Breast

Herbs marinated grilled chicken
breast served with creamy mash
potato, broccoli, green beans served
with mushroom cream sauce.
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Peri Peri Chicken with Fries

Grilled chicken marinated in spicy
peri sauce, served with fries.

Biryani

Veg [ Chicken (N)

Our version of the Indian classic,
served with raita, mixed Indian pickle.

Butter Masala

Panner [ Chicken (V) (N)

Chicken | Panner cooked in makhani
sauce served with biryani rice or
chapati, pappadum, Indian pickles.

Chili Chicken with Fried Rice

Chicken in spicy chili sauce, served
with flavorful fried rice.

Lemon Honey Ginger Chicken (N)

Lemon Honey Ginger Chicken served
with fried rice.

BBQ Chicken Wings

6 pieces [12 pieces

Smoked chicken wing smothered in
BBQ sauce served with chunky chips.

Chicken Lollipop
Crispy chicken lollipops paired with
spiced Desi fries.

Chili Nachos Platter with
Guacamole and Tomato Salsa

Chili Nachos Platter with crispy tortilla
chips topped with spicy chili, melted
cheese, salsa, and fresh jalaperios.

Chicken Club Sandwich

A Classic Club Sandwich made with
Roasted Chicken, Beef Bacon,
Cheddar Cheese, Lettuce, fried egg,
Tomato, and Mayonnaise on Toasted
Sliced Bread.

Veg Club Sandwich (V)

A Vegetarian Take on the Classic
Club Sandwich. Made with Lettuce,
Tomato, Red Onions, Cucumber and

Mayonnaise on Toasted Sliced Bread.
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~ BURGER

Classic Cheeseburger

Prime beef burger, cheddar cheese,
gherkins, fried onion and our own
secret sauce served with French fries.

Signature Beef Burger

Beef Patty, lettuce, tomato, beef
bacon, fried egg, fried onion, cheddar
cheese and our on-signature sauce
served with French fries.

Chicken Burger

Juicy chicken Pattie topped with fresh
lettuce, tomato and signature sauce in
a toasted bun, served with French fries.

Vegetable Burger (V)
Mix Vegetable Pattie topped with

cheeseg, lettuce, tomato and signature

sauce, served with French fries.

Falafel Burger (V)

Cucumber yoghurt, tomato & feta slaw.

Chicken Creamy Marinara

Penne tossed in a creamy Marinara
sauce with chicken and parmesan
cheese.

Spaghetti Aglio Olio
Classic Italian pasta with garlic, olive
oil, and chili flakes.

Penne Arrabbiata

Penne Pasta tossed in a
Spicy Tomato Sauce with
Garlic, Chili Flakes, and Basil
Leaves.
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PIZZA

Marghe
Tomato

Tomato,

Tomato

Tomato
chicken,

Peri Peri
Spiced marinated chicken
with onions, capsicum, and
mozzarella cheese.

N2 ZAN €A\

rita Pizza
sauce, mozzarellg,

oregano & basil.

Veggie Pesto Pizza
Basil Pesto, Peppers, Cherry

Olives, Red Onion,

Broccoli, Feta Cheese.

Greek Pizza (V)

Mediterranean-style pizza
with olives, feta cheese, and
vegetables.

Pepperoni Pizza

sauce ,mozzarellq,

beef peperoni and jalapenos.

Meat Feast Pizza

sauce, mozzarellg,
beef peperoni

bacon, red onion.

Pizza
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(V) Vegetarian

(VE) Vegan

(GF) Gluten free

(SF) Seafood

(CR) Crustacean

(N) Nuts

Our food is freshly prepared and may contain allergens. Please speak to our staff if you have any allergy concerns.

“All tips go directly to the team that serve you”. Restaurant Timings — 12:00 to 24:00. All prices are in QAR

Alcoholic beverages are served strictly with main course meals only and to guests aged 21 years and above.

Valid photo identification may be required for age verification upon request. The management reserves the right to
refuse service in accordance with responsible alcohol service guidelines and applicable local laws and regulations.



BEERS & CIDER

Draught 330mI
Al Maza 44
Asanhi 44
Budweiser 44
Stella Artois 44
Carlsberg 44
Leffe Blonde 44
Tiger Beer 44
Peroni Nastro Azzurro 44
Hoegaarden 44
Corona (355 ml) 44
Heineken 44
Savanna Dry 44
DRAUGHT BEER Pint Pitcher
Budweiser 46 130
Stella Artois 46 130
Heineken 46 130
GIN single Bottle
Gordons (100cl) 32 894
Tanqueray (100cl) 45 1144
Bombay Sapphire (100cl) 40 910
RUM single Bottle
Malibu - 70cl 30 550
Havana Club 3-Year-Old - 75c¢l 30 596
Bacardi Carta Blanca - 100cl 35 750
Capt. Morgan 35 875
Jamaican/Dark Rum - 100cl

Bacardi, “Oakheart”, 35 550

Spiced Rum - 100cl

VODKA

Absolut, Blue Label - 37.5¢l
Absolut, Blue Label - 100cl
Absolut, Blue Label, Lime - 100cl
Moskovskaya - 100cl

Smirnoff, Red Label - 100cl
Stolichnaya - 100cl

Skyy Vodka - 100cl

Grey Goose - 100cl
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WHISKY

Chivas Regal 12-Year-0Old - 37.5¢l
Chivas Regal 12-Year-0Old - 100cl
Johnnie Walker, -

Black Label, 12-Year-0Old - 37.5¢l
Johnnie Walker, -

Black Label, 12-Year-Old - 100cl
Johnnie Walker, Red Label - 100cl
Williom Grants - 37.5¢l

William Grants - 100cl

Jack Daniels - 100cl

Jack Daniels Honey - 100cl

John Jameson - 100cl

Amrut Single Malt - 70cl

Jim Beam - 100cl

Glenfiddich, 12 -Year-Old - 70cl
Vat 69 - 100cl!

TEQUILA

Sierra Reposado - 100cl

Sierra Silver - 100cl

Jose Cuervo Gold - 75cl

Jose Cuervo 1800, Anejo - 75c¢l

LIQUEURS

Jagermeister
Sambuca

RESTAURANT S el
single Bottle C O GNAC Single Bottle
350 Beehive Napoleon, VSOP (70 cl) 35 550/ = = _NWT R W o K R N
40 850 Hennessey V.S (70 cl) 55 1196 = \ .
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! Pepsi/ 7-up / Mirinda 12
Ed ROSE WINE Bottle | Diet Pepsi [ Diet 7-up 12
= B Jacob's Creek, 350 | ! soda/Tonic Water 2
56 1456 Southeastern Australia (75 cl) ! Red Bull Energy Drink 2 |
| Black Tower, 250 I Mineral Water 6/9 |
\ﬂi Tafelwein Germany (75 cl) ! Sparkliing Water 15/25 i
Singieh \YEcHICRES: WHITE WINE B¢ sige O R o sEle G SN ;
750 i Miguel Torres, Vina Sol, pr{} i E
55 1596 i Catalunya, Spain (37.5 cl) 3 JUICES :
750 Table Mountain, Chenin Blanc, 275 i E
i South Africa (75 cl) 3 Fresh Orange Juice 18 3
55 1592 3 Jacob's Creek, Sauvignon Blanc - 350 3 Fresh Watermelon Juice 18 E
3 Southeastern Australia (75 cl) i Fresh Pineapple Juice 18 E
o St Yellow Tail Chardonnay Australia - (76¢) 300 | | Fresh Carrot Juice >
290 ! Chilled Juice 12 ‘:
ji ,7,;: i s 28 * N i Orange / Apple | Pineapple E
48 176 3 B?uchord AII:]é & Fils, 220 i 1
pr3 N Coétes du Rhéne, France - (37.5 cl) SO  Fo% 2 EAEISN 5% :
48 1176 : Table Mountain, Merl7t, South Africa (75cl) 275
i Jacob's Creek, Shiraz/Cabernet, 350
:z ,z:: i South Australia (75 cl) HOT DRINKS
30 780 J Ii”;s;g;;! %7o5bce|;net Ry 300 Americano [ Iced Americano 14
> Espresso [ Double Espresso 14/18
/‘ Cappuccino 16
Café Latte [ Ice Latte 16
sole TR Mocha/lced Mocha 18
35 600 Hot Chocolate 16
35 600 English Breakfast Tea / Aromatic Tea 10
40 656
50 980
Single Bottle
40 684
40 520

“All tips go directly to the team that serve you”. Restaurant Timings — 12:00 to 24:00. All prices are in QAR



