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TWO COURSE 75 QAR | THREE COURSE 85 QAR

CREAM OF TOMATO SOUP (DG)
Home made soup, crispy croutons

SEAFOOD CHOWDER (SGD)
Cream soup with seafood & roux

BREADED FISH TACOS (SG.D)

Avocado salsa, sour cream

BEETROOT & ASPARAGUS SALAD (D)

Beetroot, feta cheese, asparagus, honey mustard dressing

CHICKEN BROCHETTE (G,D)
Grilled marinated chicken, satay sauce, cucumber

IRISH LAMB STEW (D.G)
Slow cooked lamb with root vegetables, served with buttered cabbage & mashed potato

BEEF BURGER (G,D)
Certified Angus beef, melted cheese, tomato onion salad, served with fries

GRILLED FILLET OF SALMON (D,S)
Served with quinoa salad

BUTTER CHICKEN (DN)
Steamed rice, raita, poppadum

PLANT BASED BURGER (V)

Vegan mayo, salad, fries

______ DESSERTS

CHEF'S DESSERT OF THE DAY

(V) Vegetarian (G) Gluten (S) Seafood (N)Nuts (D) Dairy




