
International  
Breakfast

Freshly squeezed fruit juice. 

Seasonal fresh fruits. 

Oven-fresh morning bakeries & toast.  
Selection of preserves, honey and butter

Two eggs, any style. 

beef bacon, chicken sausage  
& hash brown. 

international cheese plate.

Choice of Tea or Coffee.

Middle Eastern  
Breakfast

Freshly squeezed fruit juice. 

Seasonal fresh fruits. 

Arabic bread, oven-fresh zaatar bread. 

Selection of preserves, honey and butter.   
Foul medames, hummus, labneh.

Shakshouka.  
Arabic cheese plate.

Choice of Tea or Coffee.
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Soup                                
 

LENTILS SOUP 30 
Lentils cooked in cumin, olive oil, arabic croutons, 
served with lemon wedges

MUSHROOM SOUP 30 
Cream of forest mushroom soup with garlic croutons

Salads 
 

CAESAR SALAD  35 
Romain lettuce, croutons, crispy beef bacon and 
parmesan shavings

ADD GRILLED CAJUN CHICKEN 10

FATTOUSH 30 
Lettuce, mint, watercress, spring onion, tomato 
black olive, halloumi cheese, pomegranate, 
onion olive oil, white vinegar 

BEETROOT QUINOA SALAD (V) 35 
Quinoa, beetroot, tropical fruits and vinaigrette

COLD MEZZEH PLATTER (V) 45 
Hummus, Babaganoush, Mouhamara and Tabouleh

GRILLED HALLOUMI CHEESE SALAD 30 

vinaigrette

Light  b�es
 

BBQ CHICKEN WINGS 35 

spicy bbq sauce

FULLY LOADED NACHOS (V) 30 
Served with fresh tomato salsa, guacamole, 
jalapeno and sour cream

CREAMY GARLIC PRAWNS 40 
Mushroom, creamy white sauce served with 
garlic bread

HOT MEZZEH PLATTER 55 
Spinach fatayar, kibbeh, oriental chicken wings, 
cheese sambousek

FISH AND CHIPS 45 

sauce and french fries

Sandwiches
ANGUS BEEF BURGER 50 

lettuce, tomato, cheese, caramelized onions, dill 
pickles, portobello mushrooms cheddar cheese, 
beef bacon, french fries and mix salad

HALLOUMI TOASTIE (V) 35 
Panini, halloumi cheese, lettuce, tomato, 
cucumber, tahina sauce french fries and mix 
green salad

SAUMON FUMÉ 40 
Brown loaf, smoked salmon, crème fraiche 
onion, capers, rocket leaves, french fries and mix 
green salad

Al Baraha CLUB SANDWICH 40 
Toasted bread, chicken mayonnaise, turkey ham, 
fried egg, cheddar cheese, lettuce, tomato, 
french fries and mix green salad

AVOCADO BAGEL SANDWICH (V) 40 
Homemade bagel, slice avocado, lettuce, 
tomato, cream cheese, french fries and mix 
green salad

STEAK BAGUETTE 45 
Grilled beef sirloin steak, caramelised onions, 
Portobello mushroom, swiss cheese, french fries 
and mix salad

P�za
MARGHERITA 40 
Tomato sauce , mozzarella cheese and basil

POLLETTO E FUNGHI 45 
Roasted chicken, mushroom, tomato sauce and 
mozzarella cheese

PIZZA PEPPERONI 45 
Tomato sauce , mozzarella cheese and beef 
pepperoni

Pasta
SPAGHETTI, PENNE OR MACARONI 30
CHOICE OF SAUCE:

� Garlic, chili, tomato, extra virgin olive oil (v)

� Arabiata (v) � Mushroom, cheese cream (v)

� Tomato basil (v) � Bolognese

Al Baraha special
LAMB, CHICKEN, OR PRAWN BIRYANI 45 
Cucumber raita, indian pickles and papad

KOFTA SINYAH BIL BANDOURA 40 
Mince lamb, tomato, green chili, onion, tomato 
sauce, lemon

Desserts
signature dessert 
Al Baraha CHOCO BOMB 35 
Rich chocolate mousse with a hazelnut crumble 
and warm chocolate sauce

SUPER STACKED NUTELLA CAKE 32 
Our super stacked nutella cake will have you 
jumping for joy this is rich and crisp on the 
outside, dense yet moist on the inside

CRÈME BRULEE 25 
Classic french dessert 

UM ALI 25 
Heavenly combination of cream, cinnamon nuts 
and puff pastry

RASPBERRY CHESSES CAKE 32 
Unbaked crunchy biscuit base

HOMEMADE ICE CREAM PER SCOOP 10 
� Chocolate � strawberry � vanilla

(v) - vegetarian

Water
 

 small                        egral

STILL WATER 18                        52

SPARKLING WATER 18                                   52

Coffee 

 

AMERICAN COFFEE 26

SINGLE ESPRESSO 26

MACCHIATO 26

CAPPUCCINO 26

LATTE 26

DOUBLE ESPRESSO 28

TURKISH COFFEE 28

HOT CHOCOLATE   82

With the exception of turkish coffee all coffees 
can be prepared with decaffeinated beans

Tea  ONE POT 26
 

English Breakfast � Earl Grey � Jasmine 
Peppermint � Chamomile � Blackcurrant Hibiscus 
Green Tea � Fresh Ginger Tea With Honey

. . . . . . . . . . . . . . . . . . . . . . . . . small                        egral
MOROCCAN TEA 29                        83
Traditional moroccan gun-powder with fresh mint

Soft drinks  20 
 

Coca cola � coca cola light � sprite � fanta 
ginger ale � soda water 

RED BULL 30

Fresh juices  30
 

Orange � watermelon � carrot � pineapple 

  

Mocktails  35  

FRUIT MOJITO   
classic mojito with choice of apple or orange  

BLUE PASSION 
Passion fruit, blue lagoon, apple juice, soda 
water                                                                                

GARDEN ICED TEA 
Black tea, lemon slice and lemon juice

LEMON MINT 
Lemon juice with fresh mint leaves

Milkshakes  35
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BUSINESS LUNCH
ASIAN & INTERNATIONAL

BUSINESS LUNCH
MIDDLE EASTERN

STARTER 

choose one

DEEP FRIED CHICKEN 65 

Boneless Chicken Bites flavoured with Indian Spices  
and served with Mint chutney

VEGETABLE DIM SUM 

Served with homemade Sweet Chilli Sauce and Soya Sauce

CLASSIC CHICKEN CAESAR SALAD 

Grilled Chicken Breast, Romaine Lettuce Mixed with Caesar Dressing, 
Parmesan Cheese and Croutons

SOUP

TOM YAM SOUP 

Hot and Sour Thai Soup with Vegetables, Herbs,  
chilli and Mushrooms

MAIN COURSE 

choose one

BUTTER CHICKEN 

Chicken Marinated with Indian Spices  
and slow Cooked in Buttery tomato gravy.

VEGETABLE HAKKA NOODLES 

Noodles tossed with Chopped Vegetables and Soya Sauce

CHICKEN BIRIYANI 

Cooked in Indian Spices with Marinated Boneless Chicken

Served with Raita, Pickles, Papdum and Green Salad

STIR FRIED BEEF 

Sautéed Beef with f resh garden Vegetables Served  
with Homemade Teriyaki Sauce and steamed Rice

DESSERT

CRÈME BRULEE 

French Dessert Consisting of rich Custard Base, Caramelized Sugar

BEVERAGE

MINERAL WATER

STARTER
choose one

HUMMUS  

Chickpea Purée, Sesame Paste and Olive Oil 

MUTABEL 

Egg Plant, Sesame Paste, Lemon Juice and Olive Oil  

FATTOUCH SALAD

Mediterranean Mix Green Salad with Fried Arabic Bread

SOUP

SHORBAT AADAS

With Lentil, Vegetables

Served with Lemon and Arabic Croutons.

MAIN COURSE 

choose one

SHISH TAOUK 

Marinated Grilled Chicken with Yoghurt and Arabian Spices

LAMB KOFTA 

Grilled Minced Lamb in the Seekh 
Served with Grilled Vegetables, Onion Sumac,  

French Fries and Tahina Sauce

CHICKEN MAJBOUS 

Traditional Qatari Food with Marinated Boneless Chicken Cooked In the 
Rice with Majbous Spices

DESSERT

UMM ALI

with Puff Pastry, Milk and f resh Cream

BEVERAGE

MINERAL WATER


