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TO BEGIN
Tidbits & Pupus

THE ORIGINAL ISLAND TIDBITS (s,0,c) 84

Crispy prawns, crab rangoon, cheese balls, chicken wings

WEST BAY CALAMARI RINGS (s,c) 63

Tempura battered & served with wasabi aioli

BEEF CHO CHO (¢) 64

Marinated beef skewers, cho cho glaze
Finished at the table over a flaming hibachi

TRADER VIC'S PUPU PLATTER (s,p,G,P) 89

Cheese bings, BBQ short ribs, Indonesian chicken skewers
Crispy calamari

JALAPENO CHEESE BALLS (D,c) 60

Cheddar & emmental cheeses, jalapefio, coriander, panko

CRISPY PRAWNS (s,c) 65

Marinated & breaded in Japanese breadcrumbs

55 SWEET & SPICY WINGS (6) 55

Soy ginger marinade, tossed with fragrant sweet chili

CRAB RANGOON (s,c,D)

Spiced crab & cream cheese filled crispy wonton

INDONESIAN CHICKEN SATAY (D,pc) 65

Turmeric & galangal marinade chicken skewers
Peanut sauce

SOUPS, SALADS & STARTERS
Light Fare to Start Your Meal

WONTON SOUP (s,c) 45

Shrimp & chicken dumplings, baby bok choy
Shimeji mushrooms, snow peas, scallions & soy-ginger broth

EDEN SALAD (D,c) 60

Baby gem lettuce, goat's cheese, croutons
Green apple, cashews, and vanilla vinaigrette

MALAYSIAN LAKSA SOUP (s,c) 45

Fragrant coconut curry broth with rice noodles
Shrimp, shredded chicken, fried onion
Boiled egg

ViIC's ORIGINAL TUNA POKE (Fc) 70

Raw yellowfin tuna, avocado, crispy taro chips
Our signature soy-chili dressing

SALMON LOMI LOMI (F) 65

Marinated salmon, green apple, lotus chips
Candied lime zest, coconut cream, served raw

HOT & SOUR SOUP (s,c) 38

Snow peas, shiitake mushroom, tofu, carrot, scallion
Choice of chicken for 41 or seafood for 45

MAUI WAUI SHRIMP (s) 60

Deep fried coconut shrimp tossed in a spicy chili aioli
Coriander, crunchy katsu slaw

CRAB & AVOCADO SALAD (s) 80

Blue swimmer crab, arugula, baby spinach
Radish, chili orange dressing & tobiko

CRAB & ARTICHOKE DIP (s,p,c) 70

UL MG LADERR) - O Artichoke bottoms, parmesan cheese, tortilla chips

Shrimp, house greens, Belgian endive
Heart of palm, artichoke, mushroom

. CHICKEN JIAOZI (c) 60
Our famous Javanese dressing

Pan-fried chicken dumpling, soy chilli dipping sauce

SUSHI

Freshly prepared, 4 pieces each

RAW LUAU (s,c,F) 140  ALLITS KUKI(s,p,¢c,F) 140 ROCK OLA'l (spicy)(s,D,G,F) 140

FAVORITES

By Land & Sea

PAPER THIN BEEF FLAMBE (A) 160
Filet with mustard & brandy sauce prepared tableside

SEAFOOD PARRILLADA (s,F,D) 260
Salmon medallion, scallops, half lobster
Baby squid, king prawns

Sautéed spinach & saffron butter sauce KUNG PAO CHICKEN (N.G) 120

Vic's signature sauce, marinated chicken

VIC's SURF & TURF (s,6,p) 260 Onion, celery, roasted cashews, bell pepper

Chinese oven angus fillet & lobster au gratin

Served with truffle potato wedges PAD THAI NOODLES (s,p.G,F) 95

Wok fried flat rice noodles, shrimp & tofu

CRISPY DUCK (c) 140 Tamarind sauce in egg net & side condiments

Fried crispy duck, wheat pancakes, cucumber

Scallions & hoisin plum sauce LOBSTER CHILLI (s,c) 280

Canadian lobster tossed in wok with fragrant homemade

SZECHUAN GROUPER (F) 220 Savoury chilli sauce

Fried crispy grouper with homemade Szechuan chilli sauce
LOBSTER THERMIDOR (s,6,D) 320

“ALL IN” FRIED RICE (s,6) 95 Canadian lobster in creamy classic thermidor sauce

Stir-fried chicken, shrimp & pulled beef

Tossed together with egg, vegetables, soy & sesame X.0 PRAWNS (s,c) 140

Prawns, red onion & bell peppers, seafood garlic sauce
BEEF & REEF TERIYAKI (s,c) 145
Beef tenderloin, ginger marinated prawns
Red onion, arugula

CREOLE OR RED THAI CURRY (s,F,G)
Served with fragrant coconut rice
CHICKEN 120 | PRAWNS 140 | MIXED VEGETABLES 110

TRADER ViIc's BBQ OVEN

Slow Roasted to Perfection
Choose One Sauce & One Side

INDONESIAN RACK OF LAMB (¢) 195 SOY MARINATED SALMON (Fc) 140

BBQ TURMERIC GINGER CHICKEN (c) 140 SOY MARINATED SEABASS (FGc) 130

OVEN SMOKED STEAKS

(U contine fhe Tader's radton of dlpping oun steaes i hissignature Chivese soy wativade. e thew suspend
Hhe weat i our famous ovens To cook at 500 degrees wilh a fouch of smoke fo create The ,oe/zf oct sfoak!

Choose One Sauce & One Side

CHIMICHURRI | BEARNAISE | PEPPERCORN | SAFFRON BUTTER | MUSHROOM CREAM

BLACK ANGUS TENDERLOIN (c) 250 G USDA 170
BLACK ANGUS RIB EYE (c) 300 G USDA 210
BLACK ANGUS STRIPLOIN (c) 300 G 190/7 ,

BLACK ANGUS TOMAHAWK (a) 1KG 385

SIDES :s

Accompaniments for the Table

<

MACADAMIA ASPARAGUS (N) JASMINE RICE

WOK VEGETABLES & OYSTER SAUCE (G,s)
MASHED POTATO
FRENCH FRIES

TEMPURA OYSTER MUSHROOM (c)
CREAMED SPINACH (p)

TRUFFLE POTATO WEDGES (D)

Prices are in Qatari Riyals, and are inclusive of all government taxes

Crazy Roll California Roll Menehune Tempura Menehune Tempura
= Menehune Tempura Yasai Maki Roll Blue Dragon Volcano Prawns
Blue Dragon Blue Dragon Volcano Prawns Crazy Roll
Please advise our team should you have any allergies or dietary requirements.
S= Shellfish G=Gluten D= Dairy F= Fish P= Peanuts N=Nuts
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