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Business LLunch Menu
QAR 90

APPETIZER (Choose One)

Capsicum Burrata 8 ¢
Grilled Bell Pepper, Raspberry Vinegar, Sumac, Aged Balsamic and Olive Oil

Sea Bream Carpaccio (+QAR 15) ®
Cucumber, Avocado, Apple, Green Pepper, Horse Radish

Bruschetta Al Pomodoro
Sourdough Seeded bread, Cherry Tomato, Extra Virgin Olive Oil

Vitello Tonnato
Veal Roast, Crunchy Fennel, Lemon zest

MAIN COURSE (Choose One)

Gnocchi Alla Sorrentina g §
Fresh Tomatoes, Smoked Provola Cheese

Beef Short Ribs (+QAR 20)®

Parsnip Puree, Gremolata

Pan Seared Sea Bream &
Asparagus, Green Peas, Leek, Fish Veloute

Chicken Milanese &
Panko Fried Chicken Breast, Baby Carrots, Spinach

DESSERTS (Choose One)

Tiramisu
Savoiardo Biscuit, Espresso, Dark Chocolate

Figs Tart
Lemon thyme & Honey

Panna Cotta
Red fruits and lemon confit

PLEASE ADVISE US OF ANY DIETARY REQUIRMENTS
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