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BRUNCH

Sourdough baguette
with farm butter, radishes & sel gris (G, M, Vg) 659 Cal

Oysters du jour/ Oyster Gratine
With appropriate gamish (Mo, So2) 691 Cal

Artichoke vinaigrette
with Raoul’s dressing (Md, Vg, E, $o2) 1108 Cal

Market Greens
warm goat cheese and herbs (M, MD, Vg, E, So2) 867 Cal

Frisee Crispy Duck
Poached Farm Egg, Duck Confit, Pistachio &
Raouls Dressing (N, MD, E, So2) 809 Cal

Crab beignets
with Fresno chili remoulade (C. M, G, Ce, E, So2) 960 Cal

Steak Tartare
Cornichon Salad, Croutons, Quail Egg (G, Md, E, So2) 623 Cal

Shakshouka
With Organic Egg, Sheep Feta, Corriander (EM,G) 527 Cal

Egg Norvegien
Everything Bagel, Organic Smoked Salmon,
Sauce Hollandaise (EM.G,SOLF) 620 Cal

Souffle Pancake
Pinklady Apples, Salty Toffee Sauce, Whipped
Creme Fraiche (E.G.M) 459 Cal

Moules Frites
French Live Mussels, Cream Sauce, Pommes Frites
(G, M, Mo, So2) 729 Cal

Dutch Veal Schnitzel
Frisee, Sunny Side up eggs, Caper Dressing (E.G.Md.F) 960 Cal

Raouls Burger au Poivre
$t. Andre Cheese, Cornichons Salad, Pommes Frites
(Ce. G, E, M, Ms, 502) 950 Cal

Lamb Merguez Socca Crepes
ChickPea Puree, Harrissa Vinaigrette, Quinoa
Tabbouleh (G, E, M, So2, L) 569 Cal

Steak au Poivre
Pomme Frites, Watercress Salad, Peppercorn
Sauce (Ce,EM,Ms,502) 823 Cal

SIDES

Spinach . vg) 470 cal

Au Poivre Sauce (ce, M 20 Cal
Pommes Frites (v, vg) 238 Cal
Haricot Vert . vg) 436 Cal

DESSERTS

Creme Brulee
Vanilla Custard, Sugar Cookie (M, E, G) 575 Cal

Profiteroles
With Vanilla Ice Cream (k, G, Md, F) 769 Cal

Sticky Date Pudding
With Vanilla Ice Cream (G, E, M) 401 Cal

lce Cream
Vanilla, ChocPistachio (G, E, M, So L) 690 Cal

Sorbet

Passion Fruit, Raspberry, Coconut, Strawberry Basil,
Mango Lime (V. Vg) 420 Cal

e

Sparkling

Ce

Lussory Chardonnay
Lussory Merlot
Lussory Rose
Heineken O%

MOCKTAIL

Mahattan
American Malt, home made vermouth, cherry, Aromatic bitter,
orange peel

Pink Promise
Hibiscus brewed tea, soursoap juice, rose& fresh lime

Elements
Honeydrew melon cordial, Italian Spritz, Lemon Juice
& Pineapple Juice

Lemongrass Story
Brewed french earl grey, home made lemongrass syrup,
green apple juice, white grapes

Espresso Martini
Espresso, superberries purple juice, amaretti, home made kahlua

Kir Raouls
Sparkling non-alcoholic wine, Home made Cherry essence

Raspberry Rose
Raspberry puree, fresh ginger, green apple juice,
ginger beer & Rose

TEA

English Breakfast

French Earl Grey
Jasmine Pearls

Emperor Sencha Green
Moroccan Mint
Chamonmile

COFFEE

French Press Small/Large
Cappuccino

Latte

Flat White

Macchiato

Espresso

Americano

FRESH JUICES

Orange Juice
Pineapple Juice
Green Apple Juice

SOFT DRINKS

Coca-Cola Regular/Light
Sprite

Fanta

Red Bull

Ginger Beer

EIRA Still Small/Large
EIRASparkling Small/Large

(C) Crustacean (Ce) Celery (E) Eggs (F) Fish (G) Gluten (L) Lupin (M) Milk (Mo) Molluscs (Md) Mustard (N) Nuts
(P) Peanuts (§) Soybean ($5) Sesame (Sod) 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
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