Lobster Night at Mosaic

SHARING
CHILLED SEAFOOD PLATTER

Poached Australian Slipper lobster with prawns, Fine de Claire oysters,
black mussels with mignonette sauce, chili dressing and Tabasco sauce
QAR 180

STARTERS

LOBSTER TEMPURA AND AVOCADO SUSHI ROLL ©
Wasabi, pickled ginger and soy sauce

QAR 105

LOBSTER TEMPURA ©

Grated daikon and dashi soy sauce
QAR 115

CLASSIC LOBSTER AND SHRIMP COCKTAIL ®

Poached Canadian lobster knuckles with shrimp and cocktail sauce
QAR 85

PERUVIAN LOBSTER AND MANGO CEVICHE

Canadian lobster tail marinated with citrus, red onions, chili and seasonal mangos
QAR 95

POMEGRANATE AND LOBSTER SALAD ™

Rocket leaves with shaved fennel, blood orange segments
and pomegranate vinaigrette
QAR 90

LOBSTER AND TOMATO PIDE °©

Cherry tomatoes with wild arugula, oven roasted red peppers
and Kashkaval cheese
QAR 90

LOBSTER TOM YUM SOUP

Lemongrass broth with galangal, chilli
oyster mushrooms and coriander
QAR 90

HOMEMADE LOBSTER AND PRAWN SIU MA| P©

Black vinegar, soy sauce and chili sambal
QAR 50
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MAIN COURSES

LOBSTER SURF AND TURF °

Grilled Canadian lobster gratinated in a thermidor sauce
with chargrilled 150-day grain fed Australian beef tenderloin
QAR 240

SRI'LANKAN LOBSTER CURRY

Lightly spiced curry with coconut milk and curry leaves
QAR 125

SINGAPOREAN STYLE WOK FRIED LOBSTER NOODILES ©

Wok fried egg noodles with seasonal Asian vegetables
in a spicy Singaporean sauce
QAR 125

SIDES

Cantonese style fried rice, steamed rice, Sautéed spring vegetable, Naan bread ¢

DESSERTS

CHOCOILATE BERRY BROWNIE PEN
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

BANOFFEE CHEESECAKE PN

Baked vanilla cheesecake with almond crumble fresh banana and vanilla gelato
QAR 80

UMM ALl PEN

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

GELATO PN
Vanilla, Marble Cherry and Dark Chocolate
QAR 40

SORBET ¥

Mix Berry and Passion Fruit
QAR 40

D - Diary | G - Gluten | N - Nuts | VG - Vegetarian



Uil oloh éoild
a5 ol gulnl

63Ul loidin
Al IS Jlang agwill jadl aly 9.0 Ulg) aggluio 1i5)5
Ugoll ehdg jlaliyeloll anlng tiuigiiioe dnlin 2o
4. 180

Ulo ol

© 9alig gl uaiigJg)g ai5)311 g o)
LgnJl dnling Uil las anbig 2.0 016
d.) 105

© 215331 yguoi
Lgnllwubla dnling Jgio gl
Gy 115

P Ulgylg 253 o w3 Juisgs
UWisg il anding ylgl 2.0 1dgluio wwais 2if)5
)85

gailo)lyuiniro ungdg i 2is5IJuisgs
womgoll gailollg JlallélollgonliUunidl ailiron)lwais 1i5)5
.95

Nuloglg 2S5 édndu
Ulo)Ua dnling aJW6ipl 2l ggiiiyo josls 2.0 1232 1dhgl
d.) 90

°C phalolnllg 2is)$IU Ul oA
Ulgeiid disngypeluiegiiio ponlJold asy paja 2o Wjjs ohloh
g 90

2i5)3)1.0g) 0gi A))guis
aiall jga doys alailgall 2.0 ygolll duiie o
03j3Jlg Jlanll g glallJololl
9J.) 90

PC wloguyluglguwlao 2i5)S

ol ogill ndn 2o JIalUuailua danln
duiunl bgnll inling
) 50

D - WU G = uiglé | N = vlpninll | VG - (o9



i Pghguhl

> nalllg 253G
)90 ndny Uio tguito 1eais 2is)s
wgilo Yliwiigyé) 0nl 9.0
) 240

Dty 235 50w ls
w)8Ihdhglg aiall jga ua 2o Usiow) s
d.) 125

S u)ygale il 6yl ude vggll dlé o Jagi

Gomgo Agpuitilgpas 2.0 Wggll ao o Al jlagi
Ol dyygdaloim dnlnd
.y 125

wilalhguhll

JAadlwde jji | duigiilil asyhludewldo jji
C VWl jpa | @léo douytilgpaa

“hglall

> eN wgillg dilgS gl gl
ligyld @itlg<guindild)g o jUualligillg dishll digsgsidl lile 2.0 igly)
@Al dilg 3@l dnln 9.0 0167 ditoydoll

)85

7 guiolyi
gBUlIhggauwo 201gs 3o gl og)3
) 80

PEN WS i dgily
Wutell gitliag ajunll jgollg jgll 2.0 0jgran Wloyelys juil
) 80

PENwIC o
asaGiuellguallg Uieil ja) eloy datio aifpulls @6ilnol dijac
ddgoAnll doyytllvio déin dagiog vyolld 6jgiang
dg.) 60
“Ngilia
aisl aivgsgun | Uylo jy3 | Wyild
d.) 40

G auyyg
g il | vgillvo agjo
d.) 40

D - WU G = uiglé | N = vlpninll | VG - (o9



