Soups
Oriental Barley Soup |
flavored with turmeric, lime, sour cream
& fresh parsley 2.9
Minestrone |

Mushroom Cappuccino |

healthy vegetable soup
with parmesan ciabatta crisps 3.2

cream of mushroom soup
with toasted garlic croûtons 3.9

Starters
Tuna Tartar |
lime-tomato marinade, italian herbs
& crisp garlic baguette 4.7

Shrimp Marie Rose |
poached baby shrimp & creamy avocado
tossed in horseradish cocktail sauce 4.6

Fresh Burrata Cheese |
charred cherry tomatoes, basil pesto
& toasted ciabatta bread 6.3

Seared Beef Carpaccio |
thinly sliced beef tenderloin, mango
avocado & soy citrus dressing 6.2

Salads
Fresh Garden Salad |
avocado, pomegranate, quinoa, sweet onion
citrus dressing & grilled halloumi cheese 5

Black Rice & Quinoa Salad |
chives, coriander, parsley, toasted pine nuts,
lime & avocado 5.1

Kale Salad |
sweet apples, toasted walnuts, parmesan cheese
with lime vinaigrette 4.9

Rocket Salad |
beetroots, pears, feta cheese
with balsamic dressing 4.5

French Bean Salad |
shallot lemon vinaigrette
& shaved parmesan cheese 4.1

Caesar Salad |
romaine hearts, croûtons & shaved parmesan 5.1
add: za’tar chicken or shrimp + 0.800

all prices are subject to 10% service charge and 10% government tax

Sandwiches
Club 21 | 21
pulled chicken, cilantro pesto, tomatoes, eggs
& lettuce 5.9

Beef Sliders |
caramelised onions, oregano, black pepper aioli
& condiments 6.3

Roast Beef Croissant |
shredded iceberg lettuce, sumac,
tomatoes & tahini dressing 6.2

Goat Cheese Sandwich |
poilane bread, goat cheese, radicchio
& mango chutney 6.1

Grilled Chicken Sandwich |
tartine bread, balsamic onion spread
& assorted condiments 5.2

Musakhan Chicken Wrap |
pulled chicken, sumac & onions wrapped
in crisp flat bread 4.9

Grilled Veggies |
mini baguette, eggplant, zucchini, roasted peppers, mushrooms & basil pesto 4.6

all sandwiches are served with a choice of french fries, potato wedges or side salad

Pizza, Pasta & Risotto
Margarita Pizza |
tomato sauce & melted mozzarella cheese 4.3
please choose your topping @0.200 per ingredient
0.200
onions, mushrooms, jalapeños, spinach, black or green olives, garlic, feta cheese or extra mozzarella
please choose your topping @0.300 per ingredient
0.300
beef, pepperoni, artichokes, anchovies, tuna or shrimp
Penne Arrabiata |

penne pasta
with spicy tomato sauce 5.1
Tagliatelle Prawn |

Mushroom Risotto |

tossed in creamy garlic sauce 5.7

creamy risotto
with mixed mushrooms 5.3

all prices are subject to 10% service charge and 10% government tax

Main Courses
Organic Corn-Fed Chicken |
whole baby chicken, potato wedges
with house salad 7.1

Saffron Quinoa Lemon Shrimp |
saffron scented quinoa, sautéed lemon shrimp
& herbs 6.3

Sea Bass Papillote |
sea bass filet baked in parchment paper
with baby vegetables & potatoes 7.9

Coq au Vin |
braised chicken, mixed vegetables
with basmati rice 5.9

Beef Bourguignon |
braised beef, mushrooms, carrots, pearl onions,
french beans & mashed potatoes 7.1

Pan Seared Calf Liver |
caramelised apples, onions, herbs
& mashed potatoes 5.5

Steak Frites |
grilled beef tenderloin, french fries,
sauce béarnaise & side salad 10.3

Veal Ragout |
veal strips, creamy mushroom gravy,
roasted garlic mashed potatoes & vegetables 8 . 3

Flavours of the Orient
Lamb Tajine |
a moroccan speciality - succulent lamb stew
slowly cooked in a clay pot with spices, dried dates
& prunes, served with buttered couscous 5.9

White Madrouba |
a traditional bahraini favourite - barley porridge
cooked in a homemade chicken stock, flavoured
with lemon, shredded chicken & a side salad 5.1

Oriental Rice Chicken |
a local speciality - organic half chicken rubbed with
saffron and herbs, served with cardamom & rose
water flavoured rice, cucumber mint-yoghurt
& shirazi salad 6.3

Lamb Mansaf |
a national jordanian dish - tender lamb cooked
in fermented dried yoghurt sauce
served with egyptian rice & pine nuts 7.4

Braised Lamb Shank |
persian style lamb shank- served with basmati dill
rice, peeled broad beans & refreshing cucumbermint yoghurt 6.8

Pan Fried Hammour Filet |
a northern iranian specialty - freshly caught in the
gulf, the fish filets are dusted with seasoned flour
& pan fried; herbed basmati rice, cucumber-mint
yoghurt & shirazi salad 6.3

all prices are subject to 10% service charge and 10% government tax

Desserts
Tiramisu |
the italian classic prepared to perfection 2.4

Lemon Meringue Pie |
lemon custard tart torched with creamy meringue 2.2

Choco Lava |
chocolate fondant cake, homemade vanilla
gelato 2.2

Apple Tart |
crisp baked tart, choice of homemade gelato 2.4
Homemade Sorbet |
raspberry-rose, lemon-mint, mango,
pomegranate, passion fruit, apricot
or orange blossom 1.0 (2 scoops)

Homemade Gelato |
dates & honey, arabic coffee & almond,
vanilla, chocolate, strawberry, saffron,
pistachio or um-ali 1.0 (2 scoops)
Vitrine Des Desserts |

large selection of daily patisserie, tarts & gateaux from the display

Hot and Cold Beverages
Freshly Squeezed Juices |
orange, pineapple, sweet melon, watermelon,
apple or carrot 2.9
tangerine or pomegranate (seasonal) 2.9
our special green vegetable detox 2.9

Healthy Smoothies |
peach-mango-banana | kiwi-strawberry |
mixed red berries | apple-müsli |
banana-chocolate-coconut or veggie blend 2.9
Coffee and Hot Chocolate Selection |

Chilled Soft Drinks |
coca-cola, diet coke, fanta, sprite, club soda,
ginger ale or tonic water 1.5
san benedetto small (still or sparkling) 1.7
san benedetto large (still or sparkling) 2.1

french press, americano, double espresso, cafe au lait,
cappuccino or viennese melange 1.7
turkish, cuban or single espresso 1.2
classical or american marshmallow hot chocolate 2.7
viennese iced coffee treat 2.3
Tea Collection |

earl grey, english breakfast, jasmine, chamomile,
green, mint or chai karak 2.5

add 0.500 fils for jamaican mountain blue coffee
all prices are subject to 10% service charge and 10% government tax

