
S ta r t e r s
s h a r i n g  s t y l e

Traditional Lentil Soup 
crispy bread, lemon

Hummus V
chickpea purée, tahina, Amalfi lemon, paprika

Moutabel V/G
smoked eggplant, labneh, pomegranate, sumac

Labneh G
heirloom tomatoes, mint, cold press olive oil

Fattoush V
aromatic herbs, gem lettuce, bread souffle, pomegranate dressing

Four Cheese Roll
tomato gel, garden herbs, spring onion

Crispy Potato V
lemon, coriander-garlic

V  Vegan  |  G  Gluten-free  |  N Nuts | P Partners in Provenance

If you have any special dietary requirements, food allergies or intolerances, please inform our associates 
upon placing your order. All prices are in Qatari Riyal and include a 7% service charge.

M a i n  C o u r s e s

s h a r i n g  s t y l e

Arabic Mixed Grill
lamb kebab, shish tawouk, grilled pita bread

Seabass N
levantine hara sauce, fennell salad

or
Baked Feta Cheese N

garden tomatoes, lilliput capers, roasted spiced cashew

D e ss  e r t

s h a r i n g  s t y l e

Brioche Um Ali N

Selection Of Arabic Sweets N

Seasonal Fruit Platter  G/V

Q A R  3 1 5



R a m a d a n  B e v e r a g e s 

Jalab	                    
pine nuts, dates, and grapes molasses

Amar Din
apricot syrup, sugar

Laban Ayran
fermented yogurt, salt

R e f r e s h e r s 

Coca-Cola	                           

Coca-Cola Light                                                       

Sprite                                                                          

Eira Still Water

Eira Sparkling Water

C o f f e e

Espresso                                                                      Macchiato

Double Espresso                                                        Cappuccino

Americano                                                                  Caffe Latte



S ta r t e r s
f a m i ly  s t y l e

Cream of Mushroom 
creamy mushroom soup, pickled beech mushrooms, smoked yogurt, sourdough croutons

Hummus V
chickpea purée, tahina, Amalfi lemon, paprika

Moutabel V/G
smoked eggplant, labneh, pomegranate, sumac

Labneh G
heirloom tomatoes, mint, cold press olive oil

Fattoush V
aromatic herbs, gem lettuce, bread soufflé, pomegranate dressing

Spinach Arancini 
crispy spinach arancini, housemade marinara sauce

Crispy Potato V
lemon, coriander-garlic

V  Vegan  |  G  Gluten-free  |  N Nuts | P Partners in Provenance
If you have any special dietary requirements, food allergies or intolerances, please inform our associates 
upon placing your order. All prices are in Qatari Riyal and include a 7% service charge.

M a i n  C o u r s e s

f a m i ly  s t y l e

Slow Cooked Lamb Shoulder N
spiced oriental rice, seven spices, mixed nuts

Hammour N/G
agrum salad, citrus tahina, dill leaves, sea island red peas, chermoula

or

Baked Feta Cheese N
garden tomatoes, lilliput capers, roasted spiced cashew

D e ss  e r t

f a m i ly  s t y l e

Brioche Um Ali N

Selection Of Arabic Sweets N

Seasonal Fruit Platter  G/V

Q A R  3 5 5



R a m a d a n  B e v e r a g e s 

Jalab	                              Meramya
pine nuts, dates, and grapes molasses	                                           bay leaf, sage

Amar Din
apricot syrup, sugar

Laban Ayran
fermented yogurt, salt

R e f r e s h e r s 

Coca-Cola	                           

Coca-Cola Light                                                       

Sprite                                                                          

Eira Still Water

Eira Sparkling Water

C o f f e e

Espresso                                                                      Macchiato

Double Espresso                                                        Cappuccino

Americano                                                                  Caffe Latte



S ta r t e r s
f a m i ly  s t y l e

Seafood Soup G
basil infused seafood soup, seared red grouper, saffron aioli

Hummus V
chickpea purée, tahina, Amalfi lemon, paprika

Moutabel V/G
smoked eggplant, labneh, pomegranate, sumac

Mouhammara V/G
charred red bell pepper, caramelized pecan nuts

Mila Stuffed Eggplant V/G/N
makdous, tarator, walnuts, pomegranate

Beef Croquettes
12 hour slow cooked beef cheeks, orzo, root vegetables 

smoked paprika, chili pepper sauce

Crisp Seafood
prawns, calamari and local fish in a crisp batter, calabrian chile aioli, amalfi lemon

V  Vegan  |  G  Gluten-free  |  N Nuts | P Partners in Provenance
If you have any special dietary requirements, food allergies or intolerances, please inform our associates 
upon placing your order. All prices are in Qatari Riyal and include a 7% service charge.

M a i n  C o u r s e s

f a m i ly  s t y l e

US Prime Grain Fed Beef Tenderloin G
braised artichokes, artichokes purée, pomegranate salad

Lobster Linguini
char-grilled canadian lobster, fresh linguini pasta, blistered cherry tomatoes, lobster bisque, 

olive oil,smoked paprika

or
Portobello Mushroom G/V

charred portobello, fermented lavender honey

D e ss  e r t

f a m i ly  s t y l e

Brioche Um Ali N

Selection Of Arabic Sweets N

Seasonal Fruit Platter  G/V

Q A R  3 8 5



R a m a d a n  B e v e r a g e s 

Jalab	                              Meramya
pine nuts, dates, and grapes molasses	                                           bay leaf, sage

Amar Din	                              Urjuwan
apricot syrup, sugar	                                            grape juice, raspberry, blackcurrant, hibiscus

Laban Ayran
fermented yogurt, salt

R e f r e s h e r s 

Coca-Cola	                           

Coca-Cola Light                                                       

Sprite                                                                          

Eira Still Water

Eira Sparkling Water

C o f f e e

Espresso                                                                      Macchiato

Double Espresso                                                        Cappuccino

Americano                                                                  Caffe Latte


	RAMADAN 315
	RAMADAN 355
	RAMADAN 385

