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SOUPS

CHEESY GRILLED CHICKEN AND PARMESAN (D, G) 288cal 34
Fusilli pasta, basil leaves, herb croutons

SMOKEY MUSHROOM (D, G) 171cal 34
Chunks of mushrooms, chive oil

All soups served with freshly baked country bread

SALADS

THE SQUARE STEAK SALAD (G) 396cal 52

Argentinian beef flank steak, crunchy lettuce, marinated cherry tomatoes,

cucumber, caramelized challots, avocado, herb croutons

GRILLED PEACH AND PECAN (D, G) 193cal 48
Arugula, baked goat cheese, honey mustard dressing

CHARRED CHICORY SALAD (D, E) 224cat 46
Frisée lettuce, cherry tomatoes, shaved fennel, radish,
soft poached egg, shallots vinaigrette

SNACKS

CHICKEN BUFFALO WILD WINGS (D, G) 294cal 46
Crispy potato wedges, house ranch dressing

SHRIMP AND CRAB BANG (D, G, SF) 473cal. 58
Crispy potato skins, louis sauce

POTATO NACHOS (D, G) 353cal 42
Tomato jalapeno salsa, chunky guacamole, cheese sauce, sour cream

SANDWICHES

THE SQUARE BEEF BURGER (D, G) 1226cat 76

220gr US beef patty, sauteed mushrooms, burger relish, Swiss cheese,

beef bacon, lettuce, tomato, crispy onions

CHICKEN SPINACH AND ARTICHOKE MELT (D, G) 725cat 58
Cream cheese, mozzarella cheese, sourdough bread

VEGGY SHROOM BURGER (D, G) s00cal 58
Portobello mushroom, burger relish, provolone cheese, rocca lettuce,
grilled peppers

All served with your choice of thick cut fries or side salad

FLAT BREADS

MARGARITA (D, G) 940cal 42
Buffalo mozzarella, chunky tomato sauce, basil leaves

BRESAOLA (D, G) 1692cal 78
Caramelized onions, kale, parmesan cheese, balsamic glaze

SCAMPI(D, G, S) 1668cal 78
Chunky tomato sauce, peppers, mozzarella cheese

ROASTED CHICKEN (D, G) 1840cal 74
Chunky tomato sauce, onions, mushrooms, mozzarella cheese

PANEER (D, G) 1200cat 72
Peppers, onions, chunky tomato cauce, chili flakes

DESSERTS

PECAN PIE CHEESECAKE (D, G, N) s70cal 38
Salted caramel sauce, whipped cream

TIRAMISU SUNDAE (D, G) 547cat 38
Mocca chocolate ice cream, coffee syrup, raspberry,
vanilla mascarpone cream

STRAWBERRY COCONUT TART (D, G) 473cal 36
Fresh strawberry compote, coconut cream

NO MEAT
MAIN COURSE

OVEN BAKED KINGFISH (D, G) z80cat 72
Baby potatoes, fennel, shallots, tomatoes, garlic, confit lemon

ROASTED PUMPKIN RISOTTO (D) 7s0cat 58
Marinated kale, parmesan cheese, pumpkin seeds

VEGAN HERB CRUSTED BAKED TOFU (G, N) 519cat 68
Cauliflower almond pilaf, roasted broccolini, romesco sauce

ROTISSERIE

CHEF RECOMMENDED

HERB GARLIC BUTTER ROASTED CHICKEN
Whole (D, G) 1200cat | Half (D, G) 650cat 76 | 46

RAS EL HANOUT ROASTED LAMB SHANK 4s1cat 89

ARGENTINEAN BEEF PICANHA (D) s56cat 125

Including 2 sides and 1 sauce

SIDE DISHES

Thick cut parmesan truffle fries (D, G) 330cal
Sweet potato fries (D, G) 185cal

Corn on the cob (D) 126cal

Creamy cole slaw (D) 90cal

Simple green salad (D) 138cal

Saffron rice (D) 240cal

Roasted broccolini (D) 105cal

SAUCES

Creamy mushroom (D, G) 119cal
Thyme jus (D) 132cal

Green peppercorn (D) 130cal
Chimichurri (D) 146cal

D= Dairy | S= Seafood | G= Gluten | N= Nuts | E= Eggs | SF= Shellfish
ALL PRICES ARE IN QATARI RIYAL
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