LUNCH MENU

AVAILABLE FOR THE WHOLE TABLE
180 QAR PER GUEST

apall .y ULy 180
dlols dailoll doildll oyadi ol

Brussels sprouts ~ sumac ~ labneh
did ~ Glow ~ Juuhgp oclp

Crispy Lady fish ~ kuku spices
aljla oquwilb ~ elow

O

Goat cheese ~ mint ~ baby marrow
dwgh ~ cliai ~ jelo 1o

% ‘

Veal short loin ~ kabsa ~ smocked mashed potatoes
didao dwgiao wublhy ~ dus ~ pnd Jac oAl

Lemon and ginger rice

Junifllg ugodl jji

Pomegranate sorbet
ulogyl aryguy

Caramel sago

dioljall golw



JIWAN MENU

AVAILABLE FOR THE WHOLE TABLE
300 QAR PER GUEST WITH DRINK
3 MOCKTAILS , HOT DRINK AND %2 BOTTLE OF WATER

apall anphd Jly 300
dlola dailoll doildll ,oladi ol

Brussels sprouts ~ sumac ~ labneh
diJ ~ Glow ~ Jwagp ocly

Chicken pakoda ~ yogurt ~ orange
JLdip ~ wnalij ~ laghl plboa

%"
Needle fish ~ okra ~ pickles
Ulao ~ diol ~ dpul daow
Leeks ~ saffron ~ cardamom

Ha ~ ulpacj ~ alip

A —

Fish harees
clow

Grilled octopus ~ salsa condiment
anlnll ygaoo ~ :ngilo bailhAl

Veal short loin ~ kabsa ~ smocked mashed potatoes
didao dwgimo wublhy ~ duws ~ pnd dac oAl

Lemon and ginger rice

Uaifllg ugodll jjl
_/f/&r

Pomegranate sorbet
Ulogyl aryguy

Raspberry mahalabia
Ggill dulao

Please inform us about any dietary or allergies you may have.



BITE

Brussels sprouts ~ sumac ~ labneh

Chicken pakoda ~ yogurt ~ orange

Crispy Lady fish ~ kuku spices

Chickpea panisse

STARTER

A —

Goat cheese ~ mint ~ baby marrow

Freekeh ~ rocket ~ tahini
Needle fish ~ okra ~ pickles

Leeks ~ saffron ~ cardamom

QATARI
Fish harees

Lamb madroba

A —

30
25
45
25

40
30
50
50

50
45

MAIN COURSE

Grilled octopus ~ salsa condiment

Red snapper ~ shellfish ~ saffron broth

Veal short loin ~ kabsa ~ smocked mashed potatoes

Roasted quail ~ tamarind ~ pistachio

O —

GARNISH
Stuffed sweet bel pepper ~ bulgur ~ spices
Mushrooms ~ spinach ~ paprika

Lemon and ginger rice

‘//V\%" ‘

DESSERT

Coconut ~ fennel ~ kaffir
Plum ~ karak ~ cinnamon
Raspberry mahalabia
Cocoa baklava

Caramel sago

90
100
110
110

40
50
40

30
30
30
35
30



30
25
45
25

40
30
50
50

50
45

Glidaoll

did ~ Glow ~ Juuagyp oclp
Jlaiy ~ :nabj ~ laghl olboa
dljlay ~ ogqulb clow
wroall gl

el oudl

duwgha ~ cligi ~ jclo (o
ditnbh ~ pop ~ chyja
dlho ~ diol ~ dpdl elow
a ~ alacj ~ alia

dijhd gubl
clow @
ugoh digiho

110
120
130
130

40
50
40

30
30
30
35
30

drouti) Gubl

dnln ~ :nguitlo bqhai

ulpacjll Gro ~ jlao ~ o Ul yulaill cow
duwgiao wuhlhy ~ duus ~ Jac oAl
Giwd ~ 1A joi ~ :nguldo ulow

N

duily Gubli

aljlay ~ Jep ~ ;o Jala
Sapl ~ il ~ ogpilo
dunifllg ugol jji

s —
ailiglo

4904 - Jouly ~ aiall g3
dayd - dlja ~ dodiy
agill dulao

glalall dgllda

Jdioliall galw



K'REATION

Pineapple ~ coriander
Orange ~ saffron
Garden cocktail
Blueberry pearl
Cranberry spice
Loomi lime

CARAFE

Orange ~ saffron
Cranberry spice
Loomi lime

FRESH JUICE
Grapefruit ~ Orange

SODA

Sprite 250 ml
Coca-Cola 250 ml
Coca-Cola light 250 ml

WATER
Evian
Evian Sparkling

glass 30 ugh Jiiaga

dpja ~ wwlilil
ulpacj ~ Jldip
ddanll diingo
iUl agill dglgl
Bilgill go snp Gigi
ugod :nogl

90

ulpacj ~ Jldip
Bilgill go snp Gigi
ugayl :nogl

25 Ajlb pnc
dldip ~ dgpa wup

20 dyjle aligpito
o 250 culpw

Uo 250 Ughlagha

Uo 250 eyl Ugalaga

30 duiago dlo
alwal
aijle glal

HOT DRINK dislw ciligpiio

Jiwan espresso 20 quuipul glgo
Jiwan double espresso 25 gquugpul glgo dia
Espresso macchiato 25 gilltslo quuupy|
Arabic coffee 20 dujc dgad
Cappuccino 25 giLliqila
Americano 20 ulcedyol
Turkish coffee 20 alayi dgad
Tea selection 20 bl go uljlire
Karak 10 elja :nlu

O —

SUNSET TEA dpahkll aay :alid
3:30 pm to 6:30 pm
100 QAR per person

apall smphd Jly 100
Lentils ~ orange ~ light foam dLdip ~ ywaell dhliy
Crispy chickpeas ~ mint ~ garlic diogi ~ clioi ~ :nldo than
Chicken pita Lindl 15 go aboa
Pistachio ice cream ~ raspberry agillg Giwall olpa wudl
Churros ~ black cardamom ~ chocolate divghqiu ~ Jua ~ yuJgjgLu
Dry fruits cookies dadaoll aslgall cughawu
Your choice of hot drink divludl abigpuall Go wjlisl

Water dlio



