
  

BEVERAGES
TEA       35
Signature Blend
Baraha Blend

Black
Msheireb Blend | English Breakfast | Earl Grey | Assam
Darjeeling 1st Flush | Far East | Mango | Chocolate

Green
Long Jing | Peach | Jasmine Pearls | Moroccan Mint | Lychee & Strawberries

Oolong
Red Oolong

White
Bai Mu Dan | Apricot | White Rose & Raspberries

Herbal
Rooibos Orange & Cactus Fig | Chamomile Flowers

COFFEE
Turkish       40
Espresso | Double Espresso                     
Macchiato | Double Macchiato                    
Americano | Black Coffee     30
Cappuccino      35
Signature Gold Leaf Cappuccino    60
Caffè Latte      35
Flat White      35
Mocha       35
Hot Chocolate      35

SIGNATURE COFFEE      40
Spanish Latte | Hazelnut Cappuccino
Coconut Cappucino | Turkish Cappucino

SIGNATURE ICED TEA     40
Mango Iced Tea | Msheireb Cinnamon Iced Tea
Teatini

SOFT DRINKS      35
Coca-Cola | Coca-Cola Light | Fanta Orange
Sprite | Schweppes Ginger Ale | Schweppes Soda

WATER
Still
Evian           25 330ml | 45 750ml 
Al Rayyan      12 250ml | 20 750ml

Sparkling
Ferrarelle                  25 330ml | 45 750ml  
 

 
 

JUICES       40                 
Orange | Watermelon | Pineapple
Carrot | Apple

MOCKTAIL      45
Strawberry Piña Colada
Strawberry, coconut and pineapple juice

MOJITOS      45 

            

Classic | Passion Fruit 
Strawberry | Tropical

 
 

 
 

 

 

 
 
 

 
 

All prices are in Qatari Riyals
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SALADS & APPETIZERS
MINESTRONE SOUP D N     55 
Carrots, leeks, celery, zucchini in a vegetable stock with pasta
served with basil pesto and Parmesan cheese 

COLD MEZZEH PLATTER D G N    80
Hummus, Moutabel, Labneh, Muhammara, Baba Ghanoush 
and Arabic pickles served with homemade pita bread

CAESAR SALAD D G      65 
Romaine lettuce, anchovies, aged Parmesan cheese
beef pancetta, Provençal croutons and Caesar dressing

With corn-fed chicken breast D G N     78

With tiger prawns D G         85

BURRATA CHEESE AND BEET SALAD D N    95
Burrata cheese with roasted and pickled beetroots, crushed
walnuts, mint and white balsamic vinaigrette dressing

POMEGRANATE AND GOAT`S CHEESE SALAD D N V  65
Tomatoes, cucumbers, capsicums, crumbled goat cheese 
pomegranate, sumac, parsley and walnuts

FRENCH BEANS AND FREEKEH SALAD D G V   65
Slow cooked freekeh grains in vegetable stock tossed with
Edamame, French beans, pickled shiitake mushrooms, spring
onions with Malika honey and wholegrain mustard dressing

LAMB AND EGGPLANT SALAD D G N    85
Roasted eggplants marinated with tahini and yoghurt dressing
with pan-fried minced lamb, rocca leaves and lemon dressing

Contains: D - Dairy | G - Gluten | N - Nuts
              V - Vegetarian

All prices are in Qatari Riyals



Contains: D - Dairy | G - Gluten | N - Nuts
              V - Vegetarian

All prices are in Qatari Riyals

SANDWICHES & BURGERS

CLUB SANDWICH D G    

Poached chicken breast, beef cecina, lettuce, avocado  
Gruyère cheese, tomatoes, fried egg and Pommery mustard 
mayonnaise
Choice of white or brown toasted bread 

BEEF SLIDERS D G 

Grilled Australian Angus beef patty, beef bacon, caramelised 
onions with truffle mayonnaise and melted Cheddar cheese on 
a toasted brioche bun

TOASTED CHICKEN SANDWICH D G N 

Yoghurt and saffron marinated chicken breast with tomato 
chutney, feta cheese and pistachio pesto on a crispy focaccia 
bread

LAMB KOFTA WRAP D G

Grilled homemade lamb kofta with hummus, rocca leaves 
tomato salsa, pickled carrots and cucumbers in a tortilla bread

GRILLED HALLOUMI SANDWICH  D G V 

Halloumi cheese with baby spinach, tomato marmalade  
grilled zucchini and bell peppers on a focaccia bread

The above dishes are served with a choice of French fries 
or salad

PASTA AND MAIN COURSES

CASARECCE BOLOGNESE D G

Australian Angus beef ragoût and casarecce pasta with tomato 
sauce, basil and grated Parmesan cheese

PENNE WITH TOMATO AND HARISSA SAUCE D G

Penne pasta with rose harissa tomato sauce, green olives
baby capers and labneh cheese

PAN-SEARED SEA BASS D G N

Wild sea bass fillet served with spiced basmati rice, fried 
onions, roasted nuts, chopped parsley leaves and labneh 
cheese

ROASTED ZA’ATAR CHICKEN D 

Slow roasted baby chicken with a za’atar herb crust served 
with hummus, mixed salad leaves and pomegranate dressing

80

95

85

85

75

70

75

145

115



AFTERNOON TEA

Afternoon Tea is served with a Butterfly Pea Flower mocktail as 
a welcome drink and our signature cappuccino 

SANDWICHES

Open-Faced Salmon Sandwich D G

Smoked Norwegian salmon tartar layered on a brioche bread 
topped with a smoked salmon and fresh dill 

Coronation Chicken Sandwich D G

Roasted curried chicken breast with mayonnaise and raisins 
on brown bread

Brisket Sandwich D G

Slow-braised beef brisket on a white toasted bread 
topped with fragrant horseradish cream

Egg Salad Brioche Roll D G

Egg salad with mayonnaise and chives on a mini brioche bun

Cucumber Sandwich D G

Cucumber and goat`s cheese on white bread 
topped with pickled cucumbers

PASTRIES

Vanilla Cheesecake Mousse D G N

Cheesecake mousse with mango glaze almond sablé 
and toasted coconut

Chocolate Brownie D G N 
Dark chocolate mousse with raspberry confit spread 
and chocolate brownie sablé 

Pistachio Tartlet D G N 
Pistachio tartlet with pistachio praline and orange blossom 
topped with Chantilly cream

Hazelnut Tiramisu Cake D G N

Mascarpone espresso cream layered with hazelnut
praline and hazelnut crumble

Caramel Petit Gâteau D G N

Milk chocolate mousse layered with salted caramel
and vanilla sponge 

WARM SCONES

Traditional Plain, Medjool Date and Strawberry D G  
Served with clotted cream, homemade strawberry jam and 
Madagascan vanilla curd  

Contains: D - Dairy | G - Gluten | N - Nuts All prices are in Qatari Riyals

QAR 220



DESSERTS
MALIKA HONEY MUHALABIYA D G N    70
Malika honey milk pudding cake with almond sablé
and pistachios 

UMM ALI D G N      65
Traditional flaky puff pastry flavoured with orange blossom
water, milk, pistachios, baked and topped with whipped cream

DARK CHOCOLATE & RASPBERRY FONDANT D G    70
Warm chocolate fondant served with raspberries
and chocolate sauce

CHEESECAKE D G N       65
Madagascan vanilla cheesecake with salted caramel sauce 
pecan nuts and vanilla ice cream

HAZELNUT FRENCH TOAST D G N     65
Brioche bread with hazelnut crème anglaise and
vanilla ice cream 

ICE CREAM D OR SORBET     40
Vanilla | Malika Honey | Chocolate
Raspberry | Mango | Passionfruit

FRUIT PLATE V       60
Selection of seasonal fruits and berries

Contains: D - Dairy | G - Gluten | N - Nuts
              V - Vegetarian

All prices are in Qatari Riyals
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المياه العادية
إيفيان       750 مل 45  | 330 مل 25
الريان       750 مل 20  | 250 مل 12 

المياه الغازية 
فيراريل       750 مل 45  | 330 مل 25 
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شــاي ما بعد الظهيرة    
   

تقدّم مع الكابوتشينو المميز مع ورق الذهب وموكتيل باترفلاي بي فلاور

المعجنات

                                                                                                                                                                                                                                                                                                                                  D G سندويش السلمون المفتو
ــع  ــبت م ــوش بالش ــى بري ــن عل ــي المدخّ ــلمون النرويج ــار الس ــن تارت ــات م طبق

روزيت السلمون المدخن والشبت الطازج

  D G سندويش دجاج التتويج
صدر دجاج محمّر بالكاري مع المايونيز والزبيب

يقدّم في خبز أسمر مقطّع 
 

  D G سندويش البريكست
بريســكت لحــم البقــر المطهــو علــى البطــيء، يقــدّم فــي توســت أبيــض مــع 

طبقة من كريمة الفجل الحار الزّكية

D G لفافة البريوش مع سلطة البيض
مــن  صغيــرة  كــرة  فــي  يقــدّم  والشــبت،  المايونيــز  بتتبيلــة  مقطّــع  بيــض 

البريوش

 D G سندويش الخيار
طبقــات مــن الخيــار وجبنــة الماعــز المرصوصــة علــى خبــز أبيــض مــع طبقــة مــن 

مخلل الخيار

الحلويات

 D G N موس التشيز كيك بالفانيليا
مــوس التشــيز كيــك مــع طبقــة مــن غليــز المانجــو وســابليه اللــوز وجــوز الهنــد 

المحمّص

D G N براوني الشوكولا
ا©حمــر  التــوت  الداكنــة 70% مــع طبقــة مــن كونفيــه  الشــوكولاتة  مــوس 

وسابليه البراوني بالشوكولا 

D G N تارتليت الفستق الحلبي
زهــر  وشــانتيلي  الحلبــي  الفســتق  برالينــي  مــع  الحلبــي  بالفســتق  تارتليــت 

البرتقال

D G N كعكة التيراميسو بالبندق
ــات  ــدق وفت ــي البن ــع برالين ــكاربوني م ــو والماس ــة ا¯سبريس ــن كريم ــات م طبق

البندق
 

D G N تارت عسل ملكة
شانتييه العسل مع لوز مسكّر ودراق صيفي

 D G N بوتــي غاتو بالكاراميل
ــة  ــح وكعك ــل الممل ــع الكارامي ــب م ــوكولاتة بالحلي ــوس الش ــن م ــات م طبق

اسفنجية بالفانيليا 

السكون الدافئ
سادة، مع تمر المدجول، مع الفراولة غ أ

تقدّم مع القشدة المخثّرة أ / مربى الفراولة / روب الفانيليا المدغشقرية أ 

QAR 220



70      D G N

65       D G N

70    D G

65       D G N

 65      D G N

 
40   D

60      V

N G D
 V  


