
STARTERS
CAESAR SALAD D G N 

Gem lettuce, Parmesan cheese, caramelised pecans
and Caesar dressing

QUINOA TABBOULEH
SALAD D G V 
Pomegranate, feta cheese, parsley, mint, cherry 
tomatoes and lemon dressing

ROCCA LEAF SALAD WITH
POMEGRANATE V VG 
Cherry tomatoes, red radish, �gs served with 
lemon juice and olive oil dressing 

TOM YUM SOUP 
Shrimps with lemongrass broth, galangal, chili 
oyster mushrooms and coriander

ARABIC LENTIL SOUP G N V VG 
Cumin infused lemon lentil soup served with
toasted pita bread and lemon 

HOT AND SOUR SOUP G 
Prawns, squids, tofu, bamboo shoots and 
black fungus mushrooms

SHRIMP TEMPURA G

Served with grated daikon and dashi soy

VEGETABLE TEMPURA G V VG

Served with grated daikon and dashi soy

CALIFORNIA ROLL G N 
Alaskan king crab meat, avocado, cucumber 
nori and sesame seeds

SPICY TUNA ROLL G N 

Tuna nori and spicy mayonnaise

VEGETABLE ROLL D G V 

Cucumber, carrot, avocado
scallions, asparagus and cream cheese

Rolls served with wasabi, pickled ginger
and soy sauce

MAINS
PASTA 

FUSILLI D G V 
Served with wild mushrooms, fresh tru�e 
cream and Parmesan cheese
 
PENNE ARRABBIATA G V 

Homemade tomato sauce with dried red chili 
peppers, garlic and Parmesan cheese 

SPAGHETTI BOLOGNAISE D G 
Slow cooked Australian Black Angus beef with
tomato ragoût and Parmesan cheese

OVEN BAKED PIDE BREADS 

CHEESE PIDE D G V 
Feta and Kashkaval cheese 

SUCUK PIDE D G 

Turkish beef sausage and Kashkaval cheese

INDIAN 

CHICKEN TIKKA MASALA D N 
Marinated chargrilled chicken with creamy 
spicy tomato curry sauce

SMOKED MASALA LAMB CHOPS
Served with pickles and naan bread

TRADITIONAL BIRYANI RICE N
Aromatic basmati rice cooked with Indian
spices, served with mango pickles kachumbari salad 
raita and poppadoms

ASIAN

KAENG KUNG 
Boiled tiger prawns, pineapple curry, lime
coconut and lemongrass

KAENG KHIAW-WAAN KAI 
�ai green chicken curry, eggplants, galangal
coconut and basil

PAD THAI G N 

Stir-fried rice noodles with prawns, chives
bean sprouts, lime juice and chopped peanuts 

DESSERTS

BOURBON VANILLA CHEESECAKE D N 
Wild berries and raspberry sorbet

LEMON TART D G N 

Lemon curd, almond crust, wild blueberry jam 
and lemon sorbet  

UMM ALI D G N 
Traditional �aky pu� pastry �avoured with orange
blossom water, milk, pistachios, baked and topped
with whipped cream

 

BUSINESS LUNCH

 

 

  All prices are in Qatari Riyal

  D Dairy    G Gluten    N Nuts    V Vegetarian    VG Vegan

Sustainably Sourced  Local Produce  Qatari Delights

ARABIC

LAMB KABSAH N 
Lamb leg cooked in a tomato sauce with 
ginger infused rice, onions and coriander

CHICKEN MACHBOOS N 
Roasted chicken leg with Kabsa spiced
sa�ron rice, served with homemade
tomato Harrah sauce

Enjoy a quick lunch inspired by the �avours and spices across the regions of the Silk Route. 
Portions have been tailored to experience two or three courses. 

 QAR 90 per person for two-courses and QAR 120 for three-courses. 
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 غداء ا�عمال

 

 

استمتع بوجبة غداء مستو حاة من نكهات و توابل طريق الحرير
تم تصميمها خصيصا من طبقين أو ثلاث أطباق 

   90 ريال قطري لطبقين و 120 ريال قطري لثلاث أطباق
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 تونة رول حار


