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Salads & Appetizers
Garden Salad

Consists of Fresh Seasonal Leaves, Black Olives, Seasonal vegetables
Julienne, and Sundried Tomatoes.

The Pub Salad

with marinated grilled Chicken Breast topped with toasted pumpkin
seeds tossed in Tomato Vinaigrette.

Spa Salad

fine tranches of Smoked Salmon accompanied by onion rings capers

and a dill sauce, served with toasted bread.

Quesadilla

stuffed with Chicken, tomatoes and cheddar cheese with spring

onions, Sour cream, Pico di Gallo and Guacamole.

Mexican Nachos

Mexican Corn Nachos topped with chili con Carne,refried beans & cheddar
cheeseServed with sour cream, Guacamole and Pico di Gallo

sandwiches
Vegetarian Sandwich

French Baguette with grilled vegetables and Mozzarella cheese Eggplant, Zucchini,
Red / Yellow Bell Peppers, grilled tomato accompanied by mixed leaves, gherkins
and onion marmalade

Glub Sandwich

with fried egg, bacon, lettuce and tomato on sliced Toasted bread, served with

crispy potato wedges

Toasted Tuna Sandwich

Toasted buttered white bread Sandwich filled with mayonnaise and tuna served
with onion rings, French Fries and mixed salad
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Beef or Chicken Burger J09.000

served with Cheddar cheese, onion marmalade, tomato, lettuce, pickles
and French Fries.

Main Dishes

Grilled Chicken Breast J010.000

Grilled chicken breast set on sautéed spinach with fine Ratatouille
vegetables served with olive oil mashedpotatoes.

Arabian Gulf Grilled Shrimps J018.000

Char grilled shrimps served with assorted grilled vegetables in tangy garlic-lem-
on-parsley butter served with Couscous

Mignon of Beef Tenderloin J017.000

Grilled 180 grams black pepper crusted beef tenderloin “Café de Paris” with
grilled vegetables and Pont Neuf potatoes Choice of gravy, mushroom sauce or
pepper sauce.

Traditional Arabic Mixed Grill J015.000

Local specialties selection with “kebab”, shish kebab, lamb chops & shish
tawook presented with grilled vegetables, mixed onion salad, Oriental rice and
shrak bread.

Desserts
Um Ali J03.000

Traditional Arabic dessert with crusted walnuts, Iranian raisins, pistachio
and coconut.

“New York™ Style Cheese Cake J04.000

Caramel and honeycomb sauce with fresh strawberries.

Selection of Fresh Seasonal Cut Fruits Jn5.000
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