uary of sikt@inaEle and regen

or, this brunch brings the farm \ .‘
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FOR THE TABLE TO SHARE

Carob “BBQ Carrots” V/N Torba Fattoush v/N
local ﬁg, pine seed, shatta, mint leaf Cherry tomato, cuoumberj marjoram,
wipped fetta moroccan mint
Burrata with Flg Jam & Torba Okra Salad v
Pomegranate Pearls v fried okra, halloumi cheese,
drizzled with saffron-infused honey and pomegranate molasses, smoked paprika

crispy crostini

Souprs

CHOICE OF ONE

Roasted Tomato Soup V/N
sweet feenel, macadamia nut

Pumpkin Soup

OR creme fraiche, spiced pumkin seed

FrRoMm THE BREAD OVEN TO SHARE

Wild Oregano Pide N

spinach, walnuts, roasted pine seed, citrus olive oil

CHARcCOAL GRILL

CHOICE OF ONE

Grilled Seabass Fricassee

avolemono sauce, iceberg, dill
OR

Beef Fillet & Pepper Skewer
tender Australian fillet cube, fire-roasted bell pepper, chimichurri sauce
OR
Half-Grilled Chicken

corn purée, pomegranate glaze

DESSERTS TO SHARE

Baklawa Cheesecake N
a fusion of traditional baklawa and cheesecake

Mini Tarts N
glaze vanilla bean custard, pistachio cream, dark chocolate ganache tart

Seasonal Fruit Platter v

QAR 285 PER GUEST

V Vegan | G Gluten-free | N Nuts
If you have any special dietary requirements, food allergies or intolerances, please inform our
associates upon placing your order. All prices are in Qatari Riyal and include a 7% service charge.



