SOUPS | cLuall

SOUPE A LOIGNONS | Jayl clws %8
Traditional Onion Soup, Gratinated Baguette with Gruyére

Cheese | ngjo diny guito o b (sadeill Joul clus

SOUPE DE BUTTERNUT CURRY | )b jgall clwn &8 ©
Butternut Pumpkin, Coconut Milk, Curry spices, Walnut Oil |

g2l cj syl gy aigll jgo wuls (sl g8l

TOMATO SOUP | ablabll clun B
Crispy Pita Bread, Dry Onions | Laaao Joy .o iy o

VELOUTE DE TOPINAMBOUR | Loguisall elun
Sunchoke Velouté, Pan Fried Foie Gras, Black Truffle Oil |

clagul dlosll cj . Leall jodl b wogadall

STARTERS | «iléoll

SALMON CEVICHE | ygaluwll o,uumuu 4
Fresh Atlantic Salmon, Shrimps, Avocado, Chili |

115 Jals (galsgel guans jlbll Gulb Il ggalull clow

PAN SEARED FOIE GRAS | panall jolll 24 jilbs
On Brioche Toast, Caramelized Apple, Grape |
wiiellg . Jopaoll olatll 2o ool gugll b Gle

ESCARGOT DE BOURGOGNE (8 pcs) | (25 8) ogpall ygjlo B
Burgundy Snails in Crispy Shell, Parsley, Garlic Butter |

©a1l 634jg yuigasylg «duoydo 616 0 0giall yailbd

TARTARE DE BOEUF ANGUS | yug2idl aal il
Hand Cut Angus Beef Tartare, Potato Fries, Bagna Cauda Sauce |

15915 lisb dnlp élao (blhy ey ehao (sié) gugail aal Uil
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SELECTION OF MEZZEH | éjall ilegoao

HUMMUS WITH ANGUS BEEF | jugsil aa) 20 (nas B
Chickpea Purée with Olive Oil, Minced Angus Beef, Tahini

Sauce, Pomegranate | oo .qiujll cuj 20 (pooll ajgu
gloflg diyabll dnlo oqpao Gugseil

GREEK HUMMUS DIP | ,iligy)l (paall yugae 8 B ©
Chickpea Purée with Olive Oil, Cucumber, Tomato, Olives, Feta

Cheese | liall g1 gyl .ablabll jlall.ggil vij 20 groall aygn

SMOKY AVOCADO DIP | &isaall galvgodl yugae © &
Grilled Eggplant, Avocado with Tahini Sauce, Lemon Juice |
ogalll pneg dyahll dnlo g0 gal5g6Tlg (sguirall glaisll

DOLMAS | (laJg) il ¥ &
Stuffed Vine Leaves with Vegetable, Rice |
jidlg jloally Gunall cisll @)q

MAKANEK | @&ilgall
Sautéed in Pomegranate Molasses, Garlic, Parsley,

Lemon Juice | ygadll poeq guigasdl ,oqill glogl pud 0 léo

TRUFFLE FATTOUSH | slosll jigis ©
Romaine Lettuce, Cucumber, Tomato, Apple, Mint Leaves, Zaatar,
Pita Crisp, Truffle Vinaigrette with Pomegranate Molasse |

gicyl glioill @lgl olatl ablabll jall . ilogyl gusll
alogl g 20 8lasll dnlo . Gitoyaall iyl o5

MINI MOZZARELLA KIBBEH | wyljgall 6pso a5 & 8
Croquette of Minced Bulgur, Cheese, Tahini Sauce |

dipnbll dnlog (guallg pgpeall Jepll o Citsgys

ZUCCHINI FRIES | duiopéo Lwgs &7 ©
Zucchini Fries Served with our Bagna Cauda Dip |

MINI CROQUE MONSIEUR | quuo ¢lgps o 8
Toasted Bread with Turkey Ham, Comté Cheese, Truffle Cream |

slasl day8g aogs ding ;ogyl whall @al 20 Ranall Al

Our Food And Beverage Philosophy is Local, Organic, Fresh and Sustainable.
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SALADS | ablul

SALADE D'ENDIVES JAUNE ETROUGE | ¥ A © ¥

clonllg elyanll cbaigl abl
Pears, Roquefort, Walnuts, Date, Mustard Dressing |

Japllanlo il joall wjgasg) guo «spiasll

WARM GOAT CHEESE SALAD | g0l jelall uo dblw 88 8 ©
Baked Goat Cheese, Arugula, Walnuts | jgall o]l joaall jelall (o

TRIO QUINOA SALAD | aydill lgipall ablw & 6
Mango, Avocado, Pumpkin Seed, Mesclun, Yuzu Lemon Dressing |

0ol gjgul dnlo .ygliuuall .gihéyl jg3y .9315g6 1l .gailoll

TOMATO, MOZZARELLA & AVOCADO SALAD | &8 A ¥
935001l g Wyjljaallg ablabll dbluw
With Honey Balsamic Dressing, Basil | ylaylg (ouuldl Jusll énlo g0

SANDWICHES | jilbuil

HUMMUS VEGGIE CEREALS SANDWICH | & @

wainllg wlgnallg (ponll dpubub
Avocado, Lettuce, Tomato, Apple, Carrot and Pepitas |

ouling q Jjall ol ablabll guall galsqo

AVOCADO & CHEESE SANDWICH | guallg galsgodl spbss &9 4
Fried Eggs, Gruyere Cheese, Avocado, Lettuce |
wuallg galsgoll ygpo dins «(laall ol

CHICKEN KATSU SANDO | gailw quils olboa
Chicken Cutlets, Lettuce, Tonkatsu Sauce | quuil4iqi dnlo «guadl (pball afluh

CRISPY FRIED CHICKEN WRAP | jiwojsall oleall oball ogalo f ©
Romaine Lettuce, Tomato, Parmesan, Caesar Dressing |
Jw anlo lipoyul guo . ablobll . guoghl gus

ANGUS BEEF BURGER | gwgsil aa) jop
Lettuce, Tomato, Cheddar Cheese, Mushrooms, Caramelized Onions,

Beef Bacon | 2aall (sjaull palll .Joyaall Joul ,oqpitall jagisl g1 sablabll uall

€ SEAFOOD | dyal citgslall 8 DAIRY | gl cilaiio © NUTS | cilpusall R VEGETARIAN | aglill dosb il =% SUSTAINABLE | dolaiuall dosb 3l ® VEGAN | dylgpll cilaiiall o ala)l aasbdl ¥ GLUTEN FREE | oglsll go aylall dosb Il 76f PORK | pjiall ol

All prices are in Bahraini Dinars and inclusive of 5% Government Levy, 10% VAT and 10% Service Charge | éoaall oquj 10%q @slrnall dogsll dyrs 5%g dwogin dus 5% Jouitig iyadl jlyally jlew Dl g0
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VEGETARIAN | ayiluill dasb il

VEGETABLE THAI GREEN CURRY | jloaly sl jea il gjlall - &2
Vegetables Curry Served with Basmati Rice | iauy il 20 0280 Al )l

PANEER MAKHANI | iblo pibk @ 8
Gravy With Butter, Tomato, Onion, Cashew Nut, Spices |

Jlaillgolll .ol .ablabll .8l 20 &0

WILD MUSHROOM & TOFU STROGANOFF |
g0gillg (sl fhall Logilojiw
Stew Served with Basmati Rice | iauyl il 20 &iayl pasi

Y ¥

PASTA & RISOTTO | gigjuylg digyéeoll

SEAFOOD RISOTTO | éyaul catlgslall gigjyy @ 8
Grilled Prawns, Black Mussels, Calamari, Basil, Black Lemon |

sgw il ggaylllg gloydl «sjlaglall aguw Tl ol aly (sguito glug)

SPICY RIGATONI | jlo igilay &
Tomato Sauce, Chili Flakes, Garlic, Extra Virgin Olive Oil |
44l gapl cuj gl lall Jalall &ils) ablabll dnlo

PAPPARDELLE BOLOGNESE | juiglay Juslyj 8
Angus Beef Mince, Tomato Sauce, Parmesan |

ool g0 ablabll dnlo ogpeo Gugsil @l

HOMEMADE RAVIOLI | llao yrno ool B
Mozzarella, Truffle Ravioli, Portobello Mushrooms,

Parmesan Cream | .qllugijgul thoq a4l Jaolig yligall g
oliojl o dayysg

SPAGHETTI ALLA CARBONARA | lligyl$ ixeluw] 0 %5
Pork Bacon, Parmesan | yljwojWl unq 3280l pjisll anl

SIDE DISHES | awilaJl gubdl =

Ratatouille | (sqilily aisy

Spinach with Garlic | pqilly Ailiw

Seasonal Vegetables | dawgall cilgimall
Sautéed Mix Mushroom | laall jhall ayaudi
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FISH | claul

TIGER PRAWNS | 1aill glug)
Garlic Parsley Butter, Green Salad | clipall dhlullg guigaéilg pgill 62y

ATLANTIC SALMON | ulb Il ggoluwll clow &2
Inca Rice, Lemon, Basil, Asparagus, Honey Mustard Sauce |

Juslly Jopll dnlo .gailgll obulg ggasl 4] jf

COD FISH | 28l louw
Battered Fried Fish, Potato Fries, Green Peas Mash |
duwgpgoll clipall e jul dyleall Iblayl Jéo claw

BLACK SEABASS | squwdll (pgjlall &g
Potatoes, Veggies, Black Lemon Butter Sauce |
squwill ggalll 6l dnlog sl gublhyl

MUSSELS MARINIERE | jigjlo jadl aly
Cream Sauce, French Fries | adaall Iblhyl .doy4ll dnlo

MEAT | pgalll

LAMB RACK | gledl all 8
Lamb Rack, Roasted Butternut, Mushrooms | pogpiio . lusll ¢jsll ol anl

ENTRECOTE BEURRE MAITRE D'HOTEL | Juigl 53 yilo 62ujs cigsyiil #
Angus Beef Ribeye, Truffle Fries | slaslly Ublby sl Ly qugsil aal el @i

POULET “LABEL ROUGE" | ag) Julll aboa 8
Roasted Chicken Breast, Lentil Le Puy Stew, Celeriac Mash |

o)l Gy (591 of puac @ wsgiall ploall jao

BUTTER CHICKEN | 62yl aball & &
Papadum, Pickles, Onion Cucumber Salad, Basmati Rice |
losw il .ol sl bl Jaall gall 5

CHICKEN MAJBOOS | aball jugioo ©
Arabic Spiced Rice with Chicken, Fried Nuts, Raisins |

cuillg dusoll vilpwiallg oloall 20 Juio e jif

LAMB OUZI | @2 sjg6 @ B
Slow Cooked Lamb Shank, Oriental Rice, Nuts, Raisins and Side Yoghurt |

$20lg capll il Al il alisy d5giball wisll aa) 6jgo

BEEF MEDALLION | éyl aa élao
Truffle Mash Potatoes Mushrooms, Roasted Seasonal Vegetables, Pepper
sauce | Jals @nlb g dowgo Cilguns 6lasll dwgpgo qublby ho

Our Food And Beverage Philosophy is Local, Organic, Fresh and Sustainable.
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SPUDS | bl

Mashed Potato | dwgpgoll bbbyl 8

Sweet Potato Fries | 8glall Iblbyll

Truffle Fries & Parmesan | gljwojllg 8loally éuéo blby
Hand Cut Potato Fries | g2y debéo dléo blhy
Masala Fries | Ululall dulso Iblby
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DESSERTS | wliglall

VALRHONA CHOCOLATE 72% FONDANT | 8 4.

72% lighlo &illgdgsls olaigs
Raspberry Sorbet, Créeme Fraiche | jiupo aups wigill dyjguw

SPECULOOS CHEESECAKE | (quig)) cugiuull 2héy cli juis & 4.

Cinnamon Crumble, Madagascar Vanilla Cream, Caramel Sauce |

Joliall oo Jéie a0 Llild days @opell Cigiull Clpus

TARTE FINE AUX POMMES | @iyl olaill coji B 4
Freshly-Baked Thin Apple Tart, Honey, Vanilla Ice Cream |

lile)l aupd gl Jusll ojlbdl @Gusyl alaill cyyli

VANILLA CREME BRULEE | Wyilalb agp oy © 8 # 4.

Homemade Baked Vanilla Cream |

Cugiul lya) 6panoll LWlell days

ARDOISE DE FROMAGES | gl @b @8 9
Goat Cheese, Brie, Roquefort, Comté, Quince Jelly,

Grissini & Crackers | .;ing4q c1)ga5q) (2 «spll (2 jelall o
Wlinopéallg Gl «(Jojewll Gl

FRESH FRUIT PLATTER | dojlbll dslgall @b © % 4
Assorted Seasonal Fruits with Honey | Juwsll g0 dcgiio duowgo dslgo

ASSORTED ICE CREAM & SORBET | écgiio dalio cbgpinog aus gl 2
Our Selection of Ice Cream, Sorbet of the Day (Per Scoop) |
(@020 JA)) ogull ayjgug @b gDl go lal Gl aysuidll

€ SEAFOOD | dyal citgslall B DAIRY | gl cilaiio © NUTS | cilpusall R VEGETARIAN | aglill dasb il =% SUSTAINABLE | dolaiuall dosb 3l ® VEGAN | dylgpll cilaiiall o ala)l aasb 3l ¥ GLUTEN FREE | giglsll go aylall dosb Il 76f PORK | pjiall ol

All prices are in Bahraini Dinars and inclusive of 5% Government Levy, 10% VAT and 10% Service Charge | doaall oguw) 10%q éolewall dngsll éuypns 5%g dogin duyn 5% Joudig Gipad! jliall jlew Dl gan

&

)

5

5

5




