
The ultimate Beef burger (D) 
Beef patty, Monterey Jack cheese, tomato relish and caramelized onions

Cheese beef burger (D)
Beef patty, aged Provolone cheese, hickory bbq relish, fried onion rings

The Volcano burger (D, S)     
Beef patty, devil’s habanero sauce, jalapeños, Monterey jack cheese

Tex-Mex burger (D, S)
Beef patty, guacamole, pico de gallo, jalapeños, aged cheddar cheese

Sliders (D)       
Beef sliders, tomato relish, caramelized onions, aged cheddar cheese

‘Beyond meat’ burger (V)     
Plant based patty, tomato relish, avocado spread

Main Courses

Seafood chowder (SF, D) 
Creamy shellfish soup in country bread boule

Pumpkin and cashew nut soup (V, N)
Wild rice and kale

Rustic onion soup (D)  
In sour dough bread, gratinated with Comte cheese

Our classic Caesar salad (D)
Baby-gem lettuce, creamy Parmesan dressing, herb croutons

Baby spinach, blue cheese and pear salad (D, N, V)
Caramelized walnuts, honey grain mustard dressing

Rucola and halloumi salad (D, V) 
Rucola, grilled Halloumi, cherry tomatoes, avocado,
pomegranate - Balsamic dressing

Ancient grains salad (V, VG)
Farro, organic red quinoa, Peruvian Amaranth, rucola,
heirloom tomatoes, lemon olive oil vinaigrette

Burned Basque cheesecake (D, A)
Marinated strawberries in red wine caramel 

Seasonal fruits (V, VG) 
Lemon mint sorbet

Dough - Chi  

- Frozen chocolate truffle in chocolate cookie dough (VG)

- Frozen blueberry yogurt in cheesecake cookie dough (D, GF)

Certified American Black Angus beef tenderloin, 250g

Certified American Black Angus beef sirloin, 300g   

Australian Wagyu beef, BMS 6-7, silver, rump steak, 300g  

Chilled South African beef tenderloin, 200g    

Australian Stockyard, Gold, 200 Days grain fed beef ribeye 350g 

Australian Stockyard, 200 Days grain fed beef tomahawk 1,400g 

Certified Black Angus beef skewers (D)     
Spice rubbed Black Angus beef with bell peppers and Spanish onions

Grilled Peruvian asparagus 

Sautéed wild mushrooms (D)

Creamed spinach (D)

Buttered garden vegetables (D)

Steamed vegetable 

All grills are served with fried onion rings, blistered grape tomatoes and your choice of:

- Madagascar pepper-, forest mushroom-, herb jus-, Bearnaise (D) or Chimichurri (S) sauce

- Baked-, mashed or gratinated potato (D)

- French-, curly-, steak or sweet potato fries

- Steamed Basmati or oriental saffron rice (D)

All burgers are served with your choice of French-, curly-, steak or sweet potato fries

All main courses are served with your choice of:

- Baked-, mashed or gratinated potato (D)

- French-, curly-, steak or sweet potato fries

- Steamed Basmati or oriental saffron rice (D)

New Zealand lamb chops (D)    
Rubbed with grain mustard and rosemary crumbs

Smoked paprika chicken skewers(D)   
Chicken morsels, capsicums, onions, garlic aioli

Baked Chilean prime seabass (D)    
With Kalamata olives and sun-dried tomato 

Baked jumbo prawns (SF, D)    
Caper lemon sauce and fresh herbs

Braised lamb shank (D)     
Slow cooked lamb shank with root vegetable, mashed potatoes

Crispy skin Norwegian salmon (D, N)
Scented with macadamia pesto

Chocolate molten lava cake (D, N)   
Vanilla ice-cream

Classic crème brûlée (D)
Madagascar vanilla and fresh raspberries

Key lime pie (D, N)
Fresh raspberries

Tarte Tatin (D) 
Traditional French apple tart with maple whip 
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Flames battered shrimps (SF, S, D)
Crispy shrimps, Sriracha - sour cream mayo, shredded iceberg

Maryland crab cakes (SF, D, S)
Smoked chipotle sauce, garden greens

Tortilla chips (S, V, D)
Chunky guacamole, salsa and sour cream

Fried calamari with tartar sauce (D, SF)
Tossed with peppers, Parmesan cheese 

Smoked Norwegian salmon (d)
Warm potato coins, sour cream and chive sauce

Buffalo mozzarella (V, D)
Heirloom tomatoes, olives, herbed breadcrumbs, extra virgin olive oil
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Semolina crusted, fried zucchini (V,D)
Tzatziki, smoked chipotle dip, tomato salsa

Poached prawns and avocado (SF, D)
Classic Louie sauce, tobiko caviar, scallion cream

Truffle fries with Parmesan(D)
Herbs, white truffle scent

Quesadilla with tomato habanero dip, guacamole, sour cream
- Monterey Jack, aged cheddar, capsicum, roasted corn, jalapeno (V, S) 

- Vegan option available (VG, S)

- Monterey Jack, aged cheddar, chipotle prawns, capsicum, jalapeño (D, S) 

- Monterey Jack, aged cheddar, spiced chicken, capsicum, jalapeño (D, S)   

Starters

Soups & Salads

Sweet Ending

Sides

From the Flaming Grill

All prices are in Bahraini Dinars and inclusive of 10% service charge, 5% tourism levy and 10% VAT

Chargrilled Black Angus Burgers 200g

Single Sharing

Single Sharing
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V – vegetarian, VG – vegan, N – contains nuts, D – contains dairy, GF - gluten free
SF – contains shellfish, S – spicy, A - alcohol,       - signature dish






