BBQ LUNCH MENU

COLD APPETIZERS
48 HOURS CURED SAIMON©

Home-cured and smoked Norwegian salmon
with horseradish cream and melba bread
QAR 65

FATTOUSH SUMAC SALAD PEN

Red radish with tomatoes, cucumber, seasonal leaves and dukkah crisp
QAR 45

HUMMUS ¥

Velvety purée of chickpeas, tahini, lemon juice and extra virgin olive oil
QAR 40

CRISPY CRAB ROLL®

Japanese tempura crab and unagi roll served with spicy teriyaki sauce
QAR 85

SPICY TUNA ROLL ©

Freshly chopped yellow fin tuna with spicy Japanese sauce
QAR 85

WAGYU BEEF ROLL ©

Torched slices of M5 Wagyu beef with crispy fried shiitake
mushrooms and teriyaki sauce
QAR 115

HOT APPETIZERS

TERIYAKI CHICKEN SKEWVERS ©
Spring onion
QAR 60

WAGYU BEEF SKEWERS ©

Ginger and soy sauce
QAR75

TSUKUNE ©

Char-grilled Japanese chicken meatballs
QAR 55

BRAISED SHORT RIBS ©

Sweet soy glazed Wagyu beef ribs with crispy onion and chili
QAR 75

BHARWAN TANDOORI PHOOL

Cauliflower stuffed with cashew nuts, raisin and seasonal
vegetables cooked in a tandoor
QAR 65
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FROM THE GRILL

CRILLED LOBSTER THERMIDOR P

Smoked and herb butter gratinated Canadian lobster
QAR 185

PERUVIAN ROTISSERIE CHICKEN P

Peruvian marinated rotisserie grilled corn-fed chicken
QAR 120

VEAL RACKS P

Sage marinated veal racks
QAR 195

ARABIC MIXED GRILLP©
Mini shish taouk with lamb kofta, lamb chop and beef kebab
QAR 175

MOREL MUSHROOM RISOTTO PY

Risotto with sautéed morel mushrooms, white and green asparagus
and black truffle
QAR 125

All grilled dishes served with natural jus, grilled king oyster mushrooms, confit
garlic and Roma tomatoes

DESSERTS

CHOCOILATE BERRY BROWNIE PN

Brownie with dark chocolate ganache, fresh berries
and crunchy Valrhona chocolate chips served with hot chocolate sauce
QAR 85

TIRAMISU P©

Espresso mascarpone cream with cacao powder
QAR 80

PISTACHIO TART PEN

Tart with homemade pistachio praline and cherry marbled gelato
QAR 65

BANOFFEE CHEESECAKEP®

Baked vanilla cheesecake with almond crumble, fresh banana and vanilla gelato
QAR 70

CREME BRULEE®
Egg custard with mango passion fruit compote
QAR 60

UMM ALl PEN

Traditional baked flaky puff pastry flavoured with orange blossom water, milk
pistachio nuts and topped with whipped cream
QAR 60

IMDERNIC
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