STARTERS

Steak Tartare 105 (G) Charcuterie board 60 Tomato & Basil Soup (D,GV] 50 Atlantic Scallops (D,S) 80 Smoked Burrata (D) 95
Beef tenderloin, parsley, Breasola, chorizo, salami, Garlic croutons, parmesan, fresh herbs Pea purée, crispy beef Heirloom tomatoes, basil
shallots, capers pickles olive ail, balsamic vinegar
Beef Carpaccio (D) 95 Prime Caesar Salad (D,E,G) 50 FROM THE GRILL Canadian Lobster Ravioli(D,E,G,S) 90 Seared Foie Gras (D,G) 120
Arugula, English mustard, capers Gem lettuce, anchovy, crispy beef All grilled dishes are accompanied by Maitre d’Hotel butter Creamy tomato sauce, garlic, Roasted fresh figs, arugula,
black olives, heirloom tomatoes garlic croutons, Grana Padano tarragon sour dough bread
. Tenderloin [D] 2009 3009 ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
PGB G EEEsERT Argentinian 170 230 VEGETARIAN
USDA Prime 200 260
ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo Australian BIaCk Ongx 245 325 Risotto Milanese [D,V] 120
Wagyu 355 230 Arborio rice, saffron, parmesan cheese
DISHES FOR TWO Striploin [D] 2509 4009 ...........................................................
All dishes for two accompanied by Maitre d’Hotel butter Argentinian 185 225 FROM THE OCEAN
USDA Prime 200 300 All ocean dishes are accompanied by a side salad
Cote de Boeuf (D) 880 Australian Black Onyx 245 325
1.2kg ribeye on the bone Wagyu 355 230 Canadian Lobster (D,S) 230
Blanched, then broiled with garlic butter
Chateaubriand (D) 600g Ribeye (D) 250g 400g _
Argentinian 440 | Argentinian 175 235 | Tiger Prawns (D,S) 200
USDA Prime 520 USDA Prime 200 300 Pan fried with lemon & garlic butter
Australian Black Onyx 630 Australian Black Onyx 230 315
Wagyu 1040 Wagyu 355 530 Dover Sole Meuniere (D,S) 230
Capers, parsley, butter
"""""""""""""""""""""""""""""""""" Whole Baby Chicken (D) (SN R N S S VT e B .. ... ...,
Olive oil & herbs
PRIME SIGNATURE DISHES CHEESE
All signature dishes accompanied by homemade patato wedges Upgrade your steak with seared foie gras 55 Selection of international cheeses a0
Beef BaCk Ribs 250 ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo With preserves, Crackers [D’G,N,V]
Braised for 48hrs before flame grilled SIDES ...........................................................
) . ) Garden Salad (V] 35 Mashed Potato (D,V] 30 DESSERT
g:r:;nk?a 73:8 L'jrf;wr?;:feeedbcl?fri;?ggéesta[ﬁe 120 Buttered Broccoli (DV) 35 Duck Fat Potatoes 40
g uo. Creamed Spinach (DV] 35 Prime Homemade Chocolate Cup (D,E,G,N) 49
,7;@ Green Asparagus (DV) 35 Potato Wedges (V) 30 Chocolate ghell, chocolate ,mousse, chocolate sauce,
Q“‘!L““) ........................................................... crispy praline, chocolate decor
N
Prime Wagyu Beef Burger (D,E,G,SM) 200g 300g SAUCES Rum Baba (A,D,E,G) 49
Caramelised onions, melted raclette, 140 160 Veal Jus 20 Green Peppercorn (D,G) 15 Baba, citrus vanilla syrup, vanilla whipped cream, rum shot
confit tomatoes, beef bacon, homemade bun B¢ ise (D.E) 15 . Bourbon BBQ (A] 15
Ca ennessee bouroon Baked Cheese Cake (D,E,G) 49
Mushroom (D,G] 15 Chimichurri (G,S) 15 Slow baked, speculaas crunch, mango yuzu compote
Get 30% off on our Raspberry Tarte (D,E,G) 49
wine menu Tarte shell, vanilla cream, raspberry compote,
before 8:00PM Express Lunch Menu fresh raspberry, yoghurt sorbet
Available from 12:00 PM to 4:00 PM
2 Courses QAR 89 | 3 Courses QAR 109 Peach Melba (D,E,G,N] 49

Vanilla ice cream, poached peach, raspberry sauce

Scan the QR code for

the Wine menu Avaliable from 12:00 PM to 11:00 PM | A: Alcohol D: Dairy E: Egg G: Gluten N:Nuts S: Seafood SM: Sesame V: Vegetarian | All prices are in Qatari Riyals
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