
SER VING  FR OM
12PM  -  MID NIGHTa la carte

sour dough artisan flat breads
F L A M E D  B U R R A T A (G,N,D,V)

Artichoke & Basil, Flamed Burrata,

Basil Oil, Candied Cherry Tomato,

Micro Greens

B L U E  H A Z E (G,N,D,V)

Pistachio Pesto, Stilton, Garlic Confit 

Rocket leaves, Fig Chips

 
M U S H R O O M  F O R E S T(G,D,V)

Truffle & Chive cream, Portobello

Shitake Chips, Porcini Ketchup,

 Aged parmesan, Micro Herbs

75

70

80

QAR

QAR

QAR

starter / bites
H A L L O U M I  F R I E S (G,D,E,V)

Seasoned with Zaatar, Smoked

Paprika, Mayonnaise

S M O K E D  B R I S K E T  R O L L S (G,E,D)

Panko, Sriracha Mayo, 

Caramelised Onion

B A K E D  G O A T  C H E E S E (D,G,V)

Fire Roasted Tomato Chutney, 

Baked Goat Cheese, Sour Dough Bread 

C H I C K S T I C K (D,G)

Sous-vide Chicken, Age Herb Crust, 

Classic Dill Tzatziki

G L E N  S L I D E R (B,D,G)

Angus Beef Mini, Caramelized Onion,

Matured Red Cheddar,

 Boston Lettuce, Mustard Mayo

T R I P P L E  C O O K E D  F R I E S (D)

Truffle Oil, Parmesan, Onion Powder

E D A M A M E
Sea Salt Flakes

60

80

 65

QAR

QAR

 

QAR

QAR

BAR & SHARING

G E T  -  T O G E T H E R  ( B I G )
Brisket Roll 

Halloumi Fries 

Parmesan and Truffle Steak Fries 

Chickstick 

Tater Toat | Honey Mustard  

270
QAR

IF  YOU SUFFER FROM A FOOD ALLERGY OR INTOLER ANCE,

PLE A SE LET THE MANAGER KNOW UPON PL ACING YOUR OR DER .

A - Alcohol | B - Beef | G - Gluten | E - Egg | N - Nuts | D - Dairy | S - Seafood | V - Vegeterian 

s a l a d s
G R E E N  B O W L (D,V)

Avocado, Grilled Halloumi, Mojo Verde,

Chive Oil, Omega Seeds, Coriander, 

Green Leaves

F A R M E R  B O W L (D,N,B,G,V)

Garlic & Chives, Goat Cheese,

Baby Spinach, Pistachios, Raspberry,

Honey Dressing,

Country Bread Crouton

T H E  Q U I N O A  C R A V I N G S (N,S)

Three color quinoa, Tender shrimp,

Avocado,Pomegranate Balsamic

S M O K E D  S A L M O N  R U L A D E (N,S) 
Smoked Salmon, Cream Cheese,

Vila de Mango ,Avocado,  Citrus vinaigrette 

65 

70

QAR

QAR

70

70

80
QAR

QAR

85
QAR

QAR

30  

QAR

45



SER VING  FR OM
12PM  -  MID NIGHTa la carte

I CAN NOT FORGET THIS BURGER

K E E P  I T  S I M P L E  (D,B,G)

Angus Beef, Mature Cheddar, Charcoaled

Bacon, Gherkins, Tomato, Lettuce 

T R U F F L E  B U R G E R  (D,B,G)

Angus Beef ,Shitake Chips, Gruyere

Cheese,  Truffle Shavings, Rocket  

F A R M E R S  B U R G E R (G,V,E,D)

Crispy Panko Portobello, Smoked

Paprika, Mayo, Kale, Caramelised

Onion, Stilton 

C H E E S E B U R G E R (D,B,G,E)

Angus Beef, Mature Cheddar, Candied 

Tomato, Mustard Mayo, Red Onion, Rocket

80

95

70

85

QAR

QAR

QAR

QAR

IF  YOU SUFFER FROM A FOOD ALLERGY OR INTOLER ANCE,

PLE A SE LET THE MANAGER KNOW UPON PL ACING YOUR OR DER .

A - Alcohol | B - Beef | G - Gluten | E - Egg | N - Nuts | D - Dairy | S - Seafood | V - Vegeterian 

FLAMES & STEEL

 
T H E  4  T E X T U R E S  O F  B E E F
(B.D)

Beef Tenderloin  

Smoked Lamb Rack & Loin

Fire-Grilled  Chicken

Flame Cooked Skewers 

Sea Salt Steak Fries, Rocket Salad, Shitake Chips

Caramelized Onion, Mustards, Pickled  Gherkin

J A S P O R  L O I N (B,D,G)

Fire Cooked Beef Prime Cut, Banana 

Shallot puree, Pickle Baby Potato, Silver Onion

C H I C K E N  S U P R E M E (B,D,G)

Fire-Grilled  Chicken, Ldaho Mash

Purple Potato Crisp, Ratatouille 

R A C K  &  L O I N (B,D,G)

Fire-cooked Lamb Rack & Lamb Loin,

Smoked Shallot Puree, Sea Salt and 

Rosemary Steak Fries 

320
QAR

TIME ... LAST ROUND
C H E E S E  &  C H A R C U T E R I E
(B,D,N,G)

Selected Cheese 

Selected Air Dried Beef Cuts

Onion Marmalade

Smoked Tomatoes

Charcoaled Sourdough Bread

Grapes 

21O
QAR

FOR THIS IS THE END
B A S Q U E  “ B U R N T ”
C H E E S E  C A K E (D,E,G,A)

(best pairing with a Glen 15 years or

Leffe Brun)

Rhubarb & Leffe Brun Compote

M A L I B U  C O C O N U T(A,D,G)

Coconut Mouse, Coconut Gelato

Cloud Cotton,Coconut Crumbs

S T O V E  P O T  A P P L E  P I E  (G,D,E)

Sultanas, Cinnamon, Glen-mascarpone

 semifreddo

60
QAR

75
QAR

55
QAR

190
QAR

150
QAR

160
QAR




