q

SUMMER MENU

SAR 190 per person

—_—

APPETIZER

Veal Ham and Truffle Beignet, Truffle Remoulade
(M, G, So2) 365 Cal

Raoul’s Burger au Poivre, §t Andre Cheese, Cornichon Salad, Pomme Frites
(Ce, G, E, M, S02) 950 Cal

CREME BRULEE
(M, E, G) 575 Cal

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