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i+ STARTERS <
TAPAS WITH A TWIST

LY NARMITE SHREIMPS, SPICY BAKTD 6, 5
FRIEDCH SHREIMP WETH TAROATAR SA0UHE 4,750
PULLED BAG FIES SPRIMND ROLL, SOUR CREAM DIP & O
FRAED CALAMARI, CAaRLIC MAYD | £ Waluli]
PLNJABI SAMOSA,

TOMATO CORIAMDER POT, MINT CHUTHEY B, 250
CALULIFLOWER NULCGETS, DUKEAH, CARLIC SAUCE 3,250
CLI 107
CLASSHC SHRIMP AND &G ADD COORTARL 4. 750

AfCrCar T arD TOMATS SaLSa, COUKTAIL SaUCE
TERCHED BURFRATA WITH HEIFLOOM TOMATDES 4250
EALIL PESTG PLIBARPKIN SEED, MHATUEED Bal SARIC
TEE-MEX CHICKEM CAESAR SALAD g v
RLNAAIRE LETTLUCE. SHAVE D a1 CLRANICY
ERSFYY B0 TOASTED GarRLIL CIAEATTA
WEDLE SALAD 750
ICEBERD LETTUCE. CHOPPED BACON, HEIRLOOM TOMATD,
BLUE CTHEESE [RRESS|ML
CARDEMN SALAD 3250
ICEBERG LETTCAEE, ROCEET, CLICUMBER CHERREY TORMATS
CARPSICLSA, CARRCT, OHIGH, POMECRANATE SEEDS AMD
LEROMN WIBRAICRETTE
il 1L
BEETROOT, CARRCOT AND CLASSIC HUMMUS
WITH CRACKED FALAFEL, ROCEET LEAVES,
G RLUIC COMNFIT . 150
MLIHAMARA, LABMNEH, MOUTASEL,
CHICKEPEA SPREAD WITH OLIVE QIL, FOMECREANATE
ARD FRESH MIMNT, 4,000

OUR SIGHATURE DROAMIC DATE
FLATBREAD {FPERE BIECE)

< §-0-U-P-§ o

LOBSTER BISGQUE WITH COCOMNUT CREAM,
LOBSTER LOLLIPO#R
4.500

CLaM CHOWDER
WITH RUSTIC CaRLIC BREAD
1.500

ARABIC LEMTIL WITH CUMIN AND CROLUITON
A.000

M CLASSIC MUSSELS MARINIERE

it THAI CURRY MUSSELS
CREEM COCONUT CURRY. LEMORMCRASS, KAFFIR LIME

£y

MUSSELS AND CLAMS

SHALLOTS CHORPPED PARSLEY BLACE PEPPER CREAR

BARED CLAMS WITH PROVEMCAL CARLIC
PAESLEY BECAD CRUKBS

¢ FROMTHE
CHARCOAL GRILL

FISH AND SEAFOOQD

LIWE CaMabDiaM LOBSTER . 11000
CiAMT LOBSTER THERMIDOR 6,500
WHOLE SaM| LOBSTER i4.500
WHOLE ZUBa0 10,500
SEABASE FILETS WITH BASIL ANMD QLIVE QL HETSO
PRAWHS MARINATED WiTH OLIVE QIL aMD GaRLIC .50
FREMIUM SCOTTISH SaLMON &.500
YOLUMG HAMCHIR FILET 1.500

o =

CERTIFIED
—= ANGUS BEEF CUTS ——

TOMAHAWK, CHAR-CGRILLED B EYE N THE BONE
1100 G F IT.000 - 40MINS

CHATEALUBRIAND

EYE OF THE TENDERLCHMN
SO0 T S 34,000 - 40MINS

FORTERHOLUSE
600 G F 17000

PRIME TENDERLOEN
250 G/ HLTED

RIBE EYE
300 C F9.250

MEW ¥ OHRE SIRLOIN
00 G F eSS0

~ AUSTRALIAN WAGYU ~

— MARBLING SCORE QF 67—

TEMDERLOIM
200G 7 000

FIB EYE
2al O S 000

Ml YOIRE SIRLGIMN
#40 G 17,000

THE CRLLED SELECTIONS COaSE
WITH YOuUR CHORCE OF CiE SalrCE
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AL BOOM

STEAK & SEAFOCD

AL BOOM
SIGNATURES

THE AL BOCM MIX GRILL

000

OUR SEAFODD PLATTER

sy L | s -

LIVE CaMADIAN LOBSTER
THERMIDOR SERVED IM THE SHELL

19000

ZUBAIDI MUTABAK
TH ARABIAN SPICES ANDY RICE

H.250

BAEELD Y

B LD ORL S R
PSS BT TAaHIBL CaARLES SALICE

1,000

TRADITIONAL BALOOL
=HICY LA LIS
500

CRILLED LAME CHOPS

AR A0 HERE BLITTEF

5 Ol

!-E!F SEHORT RIBS
SLOW BRAISED, STICKY BRO pASRiRLL
10,250

TAGLIATELLE
A CREARM MUSHECCR. SALILE
S D PR R ESS N SHAY MG
&, 5040

BT

DUEKAH CAULIFLOWER STEAK
CHICKEPES B&CAIT
.50

; E J

]
[l =
o
e

el

CORN-FED BABY CHiCI{EN

SERVED WHOLE WITH YOLUR CHOICE OF

hARIMNALIE

MUSAHAR WITH GRILLED TOMATOES, GREEMN CHILL
RED QRIOM, GARLIC MAYORNMNAISE

TiKMA MARIMATED, CUCUMBER,
YOLURT DIF, MINT CHUTHEY

SLIGHTLY SPICY PORTUCUESE PERPERI

& TERIYAKI AND GINGER

T.500

Lasd

1L.250

1284

f-"’

1982

SAUCES

(258 PER PORTICN
COCONUT GREEN CURRY WITH LEMONGRASS
BEURRE BLANC
GARLIC AND HERB BUTTER
MADAGASCAR GREEN PERPPERCORN
CREAMY MLISHROOM
BEARMAISE

| s2B0

e

TARTAR SALLE

(5

|.r:.§ IqEnsL
S4FFROM RICE
CREEAMY SFIRACHWITH PARMESAR
CHIQMN RINGS
STEAMED VECETABLES
ROASTED CORM
GRILLED ASPARAGUS
SKINNY FRIES
BUTTERED MASHED FOTATO
HAKED POTATD WITH S0OURE CREAM

ROCKEY LEAVES CHERRY TOMATOES
AGED BALSAMIC AMND CLIVE OIL

SOMETHING SWEET

DARK CHOCOLATE CAKE

CHOCCLATE O {E: S4LTED CARAMEL SALICE
BERRIES

FRES

':H':I:ICE:'L.-!-.TE ES F"I:'E‘E-"“l:'.iI T{:IF?TE

FEESH RASPHERRIES AHND WaMILLA ICE CREAR

THE F|'E.|:I-L PROFITERGLE

CRISPY CHOIX PASTRY WARILLA ICE CREARA

IOT CHEDOLATE SalUCE

fakED CHEESECAKE
LG COORED FEACH AMD VisMILLA KCOF CRES

MABULSIYA CHEESE KOMAFS 1.250
CIMBAMON SYRUP AND PISTACHID DUST

QLR SAFFROMN QM ALl 3000
TCMSTE D PISTACHED AMCL AL RECISIC

WAMILLA CREME BRLULEE 3.250
DRAMNGE TUILE AND 2ED BERRIES

QA
L L Y~

R # Ty
u_?‘ﬁ? E_;"/{jﬂ
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AL BOO

STEAK & SEAFOOD

B M 5\ Yo S—
BEVERAGES

MOCKTAILS

MOSCOW MULE
STRAWBERRY, APPLE JUICE, CINGER
MINT, ROSE SYRUP, SO0
4£.000

MOJITO OF YOUR CHOICE
CLASSIC, STRAWEBERRY, PASSICN FEUIT
HIMEAPPLE, CRaniGE, WaTERMELCH
Ok BLUESERREY
4£.000

SPICED AND SOUR
LEMOMN JUICE, CINGER, SO0A,
CRUSHED PEPFPER, RED CHILI

3.750

WATERMELON COOLER
WATERMELON, LIME JUICE, BIMT
3.750

SUNRISE PINACOLADA
STRAWBERRY, PINEAPELE,
EAMNANA, DASH OF COCOMNUT

3.750

RASPBERRY AND HIBISCUS ICED TEA
MATURAL ROSEHIP INFUSION,. RASFBERRIES,
HIBISCLUS, LEMONORASS, STAR AMNISE
3.750

COLD BREW LEMON ICED TEA
BLACE. TEA IMNFLISKIMN, LEMOMN SLICE,
MIMNT LEAVES
3.000

EsT. 1982

PITCHERS — ]

TROPICAL WHITE SANGRLA
NOM-ALCOHOLIC WHITE WINE. FINEAPPLE JUICE,
CRANGE JUICE, SLICED GREEN APPLE
STRAWEBERRY, KW, ORANGE,

LEMEGHM, PINEAPPLE
13.500

SaUbl CHAMPACHE
ORAMCE AND LEMOMN ZEST, DICED ARPPLES,
MINT, SPARKLING WATER, SPARKLING ARPPLE
2,000

BERREY PUMCH
EASPBERRY, STRAMWBEREY, LIME,
MINT, SPRITE, APPLE JUICE, BASIL

B.000

DETOX
STRAWBERRY, LIME MINT, LEMGHN
4.000 r

[L:} o
FRESHLY SQUEEZED

STRAWBERRY, KIWI, PINEAPPLE
ORAMCE, LEMON, CARROT

3.500
3,000

Q o

2 P S

SHAKES
AND
ICED COFFEES

STRAWEBERRY & BLUEBERRY
4.000
MANCGO AND BAMAMNA
4.000

ORED COOKIES & CREAM
4,000

CARAMEL FRAPPLICCING
3.500

COFFEE FREAPPUCCIMNG
3.500

ICED COFFEE, SHAKE NOT STIRRED
JUST A CLASSIC ESPRESSO IN A SHAKER!
3.000
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STEAK & SEAFOOD i

EaT. 982

{

O\O . C
WINES THE BEST BEER IS AN OPEN BEER -
JUST A GLASS... OR A BOTTLE!
ALCOMHOL FREE q %
) N G g &
Q - - BUDWEISER 2.000
o - WHITE - HOLSTEN CLASSIC 1.750 \‘}
2 CHARDONNAY ¥ ESTRELLA BEER 2w o M e i s
GLASS 4,250 / BOTTLE 17.000
AIREN G\O
b BOTTLE 16.000
D - RED -
TEMPRAMNILLD COCA-COLA, COUACOQLA LIGHT
BOTTLE 16.000 1,500 Q
]
MERLOT I
PRITE, i g
_/ CLASS 4.250 / BOTTLE I7.000 ol EPEE’;'EHT il b
. - ROSE - TONIC WATER, GINGER ALE, SODA WATER
AIREN TEMPRANILLO 1.500 V“\
BOTTLE 16.000
?‘}” RED BULL D
2.250
- SPARKLING - ,.
SPARKLING BRUT ¥ 2
O‘i GLASS 4.250 / BOTTLE 16,000 é% % /
! Al o CHAI LATTE :
o i
EARL GREY, JASMINE, BRILLIANT BREAKFAST, N
- SENCHA GREEN, CHAMOMILE V-
3 SPARKLING JUICE -
= CAPPUCCING, LATTE, FLAT WHITE
\ GOLD EMOTION 2.750 =
38.000
v MOCHA, HOT CHOCOLATE )O
MAISON BELLOT R
; GRAPEFRUIT, LEMON AND GINGER
J . a:?n ESPRESSO, MACCHIATO,
; FREMCH COFFEE §
= RED APPLE, WHITE AND RED GRAPE fene
O 5.000 AMERICANO 3"'/
2.250 =
)
TURKISH COFFEE
' WATER st ™~
l._ - SWEET ENDING - '8
ACOUABAMNA LO00ML 1560 ML 5 S00/1.500 PETIT FOUR® MINI DESSERTS SELECTION
: :
SAN PELLEGRING 750 ML / 250 ML 2,500/1,000

¥
P o un @



