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LE SAUVAGE

MEAT + FIRE

0 —

Personality & Pair-ability

THE DOMAIN
HOTEL AND SPA

At Le Sauvage, we pride ourselves on offering the finest quality prime beef and exquisite meat cuts in town. Our carefully curated selection of boutique-style

wines is designed to enhance your dining experience. Each wine balances aroma, flavor, and texture, creating a harmonious personality where fruit, spice, earth,

acid, tannin, and alcohol interact seamlessly with our dishes. This thoughtful pairing ensures that both the wine and the food elevate each other, revealing the
nuances of their flavors and providing a truly memorable experience.

P
TN

COLD ENTREES

HOT ENTREES

Goat Cheese & Mango Salad ...........cccccoeeeeunen. 7.5

gailoll go jeloll disa dlaliu

This Cheese Salad is a lovely Mix Green Leaves with Swiss Cheese,
Mango, Avocado and Torchon Goat Cheese and Strawberry
Vinaigrette (D)

Cured Salmon
gAsall ygoeluull vlosn

Our home-cured thinly sliced Salmon with Himalayan Sea Salt, Pickled
Fennel, Arugula, Mandarin Segments, and Pomegranate Finished with a
raspberry vinaigrette and served alongside a potato salad. (D, S)

Twist of Avocado & Beetroot Goat ................. 6.8
Cheese Salad
Hass Avocado, Beetroot, Goat Cheese (D)

Super Power QUIN0A ......cccceveiereeene e 6.8
Quinoa, Cherry Tomato, Pomegranate (V)

Pan Seared Foie Gras.......cccccceeeeeeeceeciveeccieeene 10

Foie Gras is French Cuisine. Its Flavor is rich, buttery and delicate,
unlike an ordinary Duck or Goose Liver, Walnut Brioche, Vintage
Port-glazed Fig, Pink Lady and Apple Purée

Black Truffle Sourdough........cccooeiiininenccne. 10

Creamy Garlic Confit Eryngi Mushroom, Black Diamond Truffle,
Toasted Sourdough and Brie Cheese (D)

Pulled Beef Flat Bread...........cccocoeeveeeecveeicveecenee. 9.5

-48 Hour Slow Cooked BBQ Beef Ribs with Aromatic Herb,
Honey Glaze Spring Onion and Cream Corn (D)

Grilled OCLOPUS.....ccccovieeieeeeeee e 7.5

Local Sea Clean Octopus, Green Pea and Baby Spinach Purée,
Garlic Butter Croton with Toasted Pistachio, Lemon and Cherry Tomato (S)

SOuUP

Broccolini, Almond & Comte Cappuccino......... 5
Young Spinach, Broccoli, Grape Seed Oil and Comte Cheese Foam (D)

MAIN COURSES

Wagyu Burger & Duck Liver.........cccoccevcvvennnne. 13.9

18 Hours Slow Cooked Beef Shank, 180 gm Wagyu Beef Patty,
House Pickled Cucumber, Domain Handmade Brioche Bun,
Fresh Tomatoes, Red Onion Marmalade, Avocado Cream and
Cheese with 10 gm Duck Liver

Steak SandwWiCh..........cceviiiccee 1.5
Grilled Beef, Cheddar Cheese, Mushroom and Dijon Mustard (G, D)

Grain Mustard Chicken.........ccocoovvrieneinieeeene, 10
Mashed Potatoes, Mushroom, Shallots, Red Wine Sauce (A, D)

Beef BourguignoN..........cccceveveeeeeeeerese e 16.5

Braised Beef Cheeks, And Beef Stock, Typically flavored with Carrots,
Onions, Garlic, and a Bouquet Garni served Pommes Purée

Beef RIDS....oo e 15.9

8-6 Hours Slow Cooking Process Beef Rib without Born,
BBQ and Aromatic Herb Cooked Ribs with Garlic Bacon Mash (D)

Vintage Baked French Onion.............ccccccoveee. 4.5

Juicy White Onion, Thyme, Vegetable Stock & Gruyere Cheese Sourdough Bread (D)

Butternut Squash ..., 4.5
Roasted Butternut Squash and Natural Honey (D)

Red WINe JUS......ccoiiiiicircieiee e 2
Mushroom SauCe..........cccceeeirrcireie e 2
Roasted Pepper Sauce........occoeovieneonenceeeseeeee 2
Blue Cheese & VodKa..........ccceurrenirnneneeicecrreens 25

(  FROM THEGRILL
Prime Angus Beef (USA)

Tenderloin (250gm)
Rib Eye (250gm)
Sirloin (250gm) ..o

Wagyu Beef Australia

Tenderloin (250gm) .....cccveveerneenneereeens 40
Rib Eye (250gM) ....ooeeieieeneneeee e 30
Lamb Australia

Rack of Lamb (250gm) .....ccccceevrerveevennieenenn 25
Veal Australia

Veal Chop (250gM) ...oceeveeeneneiereneeeenenene 27.9

Steak Selection Showcasing from Australia / USA

C N4 o
SHARING PLATTERS

Butcher Plate
Butcher- Spiced Marinated Usa, Rib Eye Steak,
Garlic Prawns

Domain Steak Platter Experience

Prime Beef Tenderloin, Lamb Chop, Beef Rib Eye,
Chicken Breast Inclusive of 2 Sauce, 1butter
And 3 Garnishes

Domain Seafood Platter
Garlic Prawns, Salmon, Sea Bass,
Green Shell Mussels

Chateaubriand for 2 (600gm)

BE

FROM THE SEA

Pan-Seared Norwegian Salon)............ccoceeeinee. 16.5
Grilled Jumbo Prawns........cccccoovveeceeeieeeecee e 20
Grilled Sea Bass Fillet.........cccoveeeecceeeieecee e 15

L

{]

GARNITURE
Red WINE JUS......ccoveeeieeie et 3
Pommes PUrée..........coooeieeee e 3
Braised ASparagus.........ccccccrireeerieneneeene e 3.9
Seasonal Sautéed...........cccooveoeeeeeieeeeeee e, 3
Vegetables
Grilled Vegetables............ccoverniinneinniecnceene 3
Baked Potato.......c.cccccevivieecee e 3
C DESSERTS )
Créme BrUIBE ..o 6
A Dessert consisting of a rich Custard Base topped
with a layer of Hardened Caramelized Sugar (D, G)
Chocolate Lava Cake.........coceeeveveceeeceecieceeee e 6.5

Moist Chocolate Lava Cake (Eggs, Butter, Flour, Sugar, Dark Chocolate)
served with Chocolate Tulle and Marshmallow Ice Cream (D, G)

Strawberry Cheese Cake........ccccoovvveeevniivieeieennnns 6.5

Baked Cheese Cake (Cream Cheese, Eggs, Sugar, Butter, Sour Cream
and Digestive Biscuits) with Strawberry Compote (D, G)

Cheese Bread..........cooooeeoeeoeeeeeeeeeeeeeeeeeeeee 15
Soft and Hard Cheese with Nuts, Crackers and Jam

Prices are in Bahraini Dinars and are inclusive of %10 Service Charge, %5 Governmenr Levy and %10 VAT.
(D) Contains Dairy (G) Contains Gluten (S) Contains Shellfish (V) Vegetarian (N) Contains Nuts
The Domain Hotel And Spa, Building 365, Road 1705, Block 317, Diplomatic Area, Manama, Kingdom of Bahrain
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MEAT +FIRE
Personality & Pair-ability
At Le Sauvage, we offer the finest quality of prime in-house aged beef and meat cuts in town. Dry aging is a special pro-
cess that allows the meat to develop a greater concentration of flavour and taste. \We have selected boutique-style wines
that offer a balance of aroma, flavours and texture that are integrated to create a complete personality; where the fruit,
spice, earth, acid, tannin and alcohol interact with the food producing an experience where both the wine and the food
taste better together and the nuances of both are accentuated by their pairing.
MEAT + FIRE
Australian Wagyu Australian Grain Fed Angus Beef
Rib-eye (2509) BHD 30 Rib-eye (2509) BHD 25
Tenderloin (2509) BHD 40 Tenderloin (2509) BHD 25
- o
SALAD & STARTERS SOUP
Twist of Avocado & Beetroot Goat BHD 6.8 French Onion Soup BHD 4.5
Cheese Salad Caramelized Onion, Gravitated Gruyere Cheese (D)
Hass Avocado, Beetroot, Goat Cheese (D)
Super Power Quinoa BHD 6.8
Quinoa, Cherry Tomato, Pomegranate (V)
SIDE DISHES
Braised Asparagus BHD 3.9
Seasonal Sautéed Vegetables BHD 3
OTHER DISHES FROM OUR KITCHEN Grilled Vegetables o
Grain Mustard Chicken BHD 10 Baked Potato BHD 3
Mashed Potatoes, Mushroom, Shallots, Truffle Mash Potato BHD 3
Red Wine Sauce (A, D) Mushroom Grits BHD 3.9
Wagyu Burger BHD 10 Sauces & Butter BHD 1.5
Cheddar Cheese, Guacamole, Caramelized Onion, Red Wine Jus, Mushroom Sauce,
Lettuce in Brioche Bun, Fresh Tomatoes (D, G, N) Roasted Pepper Sauce, Herb Butter
Breaded Chicken Burger BHD 7.5 Cheese Board BHD 15
Cheddar Cheese, Guacamole, Fresh Tomatoes, Soft and Hard Cheese with Nuts, Crackers
Lettuce in Brioche Bun (D, G, N) and Jam
Sourdough Chicken Sandwich BHD 8.9
Tomato and Turkey Bacon Jam, Honey Grain Mustard
Steak Sandwich BHD 11.5
Grilled Beef, Cheddar Cheese, Mushroom and
Dijon Mustard (G, D)
SWEET TREAT
Chocolate Lava Cake BHD 6.5
Moist Chocolate Lava Cake (Eggs, Butter, Flour, Sugar,
Dark Chocolate) served with Chocolate Tulle and
Marshmallow Ice Cream (D, G)
FOR SEAFOOD LOVERS
_ Strawberry Cheese Cake BHD 6.5
Norwegian Salmon BHD 16.5 Baked Cheese Cake (Cream Cheese, Eggs, Sugar,
Jumbo Prawns BHD 20 Butter, Sour Cream and Digestive Biscuits) with
Sea Bass Fillet BHD 15 Strawberry Compote (D, G)
Prices are in Bahraini Dinars and are inclusive of 10% Service Charge, 5% Government Levy, and 10% VAT.
(D) Contains Dairy, (G) Contains Gluten, (S) Contains Shellfish, (V) Vegetarian, (N) Contains Nuts
(KX The Domain Hotel and Spa, Building 365, Road 1705, Block 317, Diplomatic Area, Manama, Kingdom of Bahrain ) I)
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