
(C) Crustacean (Ce) Celery (E) Eggs  (F) Fish (G) Gluten (L) Lupin (M) Milk (Mo) Molluscs (Md) Mustard (N) Nuts (P) Peanuts (S) Soybean (Ss) Sesame (So2) Sulfur dioxide (V) Vegan (Vg) Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness. Please inform us of  any allergies or dietary requirements. All prices are in SAR and inclusive of  15% VAT

W E E K E N D  L U N C H  M E N U

S T A RT E R S
choose one 

M A I N S
choose one 

D E S S E RT S
choose one 

Pan seared Sea Bream 
with artichokes, squid and white bean ragu 

(F, Mo, M)

Seafood Linguini 
with calamari, crab and prawns 

(Ce, C, F, M, Mo)

Bakewell pudding 
with almond praline ice cream 

(G, E, D, N)

Scott’s King prawn cocktail 
with avocado and Mary Rose sauce 

(C, E, F, Md, M, G)

Aubergine and ricotta agnolotti 
Pomodoro sauce and fresh basil 

(E, M, G, So2)

Spicy salmon tartare 
with avocado, chili and garlic dressing 

(G, F, S, So2)

Burrata 
with putanesca dressing, basil and parmesan grissini 

(M, G, So2, N, F)

Lobster & shrimp burger 
Spicy mayonnaise, tempura nobashi prawn 

(E, C, G, Md, Mo, M)

Roast breast of  chicken 
asparagus, wild mushrooms, chicken butter sauce 

(M, F)

Strawberry cheesecake 
(G, E, D)

Australian Black Angus striploin 220g 
(SAR supplement) 

with wasabi, dashi butter mushrooms 
(G, F, S, So2)

Salted caramel chocolate fondant 
with vanilla ice cream 

(G, E, D)


