SOUPS MAIN COURSES

Cauliflower Soup (D,V) 50 I Prime Braised Beef Brisket (D) 120
Truffle oil, chives FROM THE GRILL |  Smokey rub, BBQ sauce, mashed potato
All grilled dishes are accompanied by Maitre d’Hotel butter I
Tomato & Basil Soup (D,GV) 50 ) | Prime Angus Beef Burger (D,G,SM) 200g 300g
Sourdough croutons, parmesan Tenderlgln (D) 200g 300g I Beef bacon, iceberg lettuce, onion, tomato, 140 160
Argentln'lan 170 230 | pickles, Raclette, French fries
........................................................... USDA Prime 200 260
| Australian Black Onyx 240 320 . .
APPETISERS | Wagyu (Tajima MBS] Es - Pan Fried Hamour Elsh (D,S) 140
I Chive mash, red capsicum sauce
Salmon Gravlax (D,S]) 75 Ribeye (D) 2509 4009 :
Dijon mustard, dill, creme fraiche, caviar USDA Prime 200 300 I;?;agnpgav;ﬂ;sc[t?dtst]er arden salad 190
Australian Black Onyx 230 310 g 9
geartid Atllantlp SCE“OES [E.]’S] 85 Wagyu (Tajima MBS =it 320 | Chicken & Turkey Roulade (D) 150
arrot puree, crispy beet, caviar . | Spinach & feta stuffing, sundried tomato mash
Striploin (D) 250¢g 400g |
Beef Carpaccio (D) 80 | USDAPrime 200 300 | Risotto Milanese (DV) 120
Heirloom tomatoes, caper berries, parmesan, black olives, | Australian Black Onyx 240 320 Arborio rice. saffron érana Padano
mustard aioli I Wagyu (Tajima MB7) 350 520 | '
| Cauliflower Steak (V) 120
Asparagus & Poached Egg (D] 95 Tomahawk (D] leg Broccoli florets, fried enoki, mushroom sauce
Bresaola, arugula, hollandaise USDA Prime 850 ' '
Smoked Burrata (D,E,G) 95 Beef Back Ribs 500g 1kg
Heirloom tomatoes, Sourdough bread, balsamic reduction 125 250 I DESSERT
- Upgrad k with seared foi 55 |
Pickled Beetroot & Goats Cheese Salad (D,N,V] 50 pgrade your steak with seared foie gras | Lemon Tart (D,E,G,N.V) 40
Arugula, walnuts .V S FETT R v 4 TN S Sable crumble, vanilla ice cream
I
Prime Caesar Salad (D,E,G,S) 50 I SIDES Chocolate Torte (D,E,G,N V] 40
Gem lettuce, anchovy, crispy beef, garlic croutons, Grana Padano Garden Salad (V) 35 Sautéed Mushroom (V) 30 Chocolate shavings, chocolate ice cream
Add Chicken B ; 20 Buttered Broccoli (D,V) 35 Mashed Potato (D,V) 35
cen Breas Creamed Spinach (DV] 35 Duck Fat Potatoes 40 gleWbYork Cheestecal#a [Df’G'N'V] 40
Green Asparagus (DV) 35 French Fries (V] 35 I UEberry compote, whipped cream
Prime Onion Rings (E,GV) 35 Truffle Parmesan Fries [DV] 45 |t v vttt eeeneeeeeeeeeeseeeseesseensensesssesseesssnseansenns
I
........................................................... | CHEESE

SAUCES Cheese Board (D,G,N,V) 90

Selection of European cheeses, preserves, crackers

|
|
| Green Peppercorn (D] 15 Blue Cheese (DV) 15
S the OR code f S the OR code f I Mushroom (D] 15 Béarnaise (D,EV] 15
can the Lh code Tor can =he =i code Tor | Prime BBQ (V) 15 Chimichurri (G,S) 15
the Wine menu the Beverage menu |
I Veal Jus (D) 20
|

Upgrade your Mondays
Mondays from 2:00 PM to 11:00 PM

Get 30% off on our N . o
¢h\ )l Enjoy a complimentary upgrade in size
&
N T

wine menu
before 8:00PM of any of our Prime signature steaks,

all day every Monday.

Avaliable from 2:00 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



