
(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

NIBBLES

POTATO CHIPS AND ONION DIP (D) • 319 Cal
Homemade paprika potato chips, oven roast onion, chives

CELERY STICKS AND PIMENTO CHEESE (D) • 297 Cal
Spicy pepper and cheddar cheese dip

MAIN COURSE

SMOKED BRISKET  
Australian Angus beef brisket, home smoked

FIRE GRILLED CHICKEN (D) • 456 Cal
Green harissa 

MEATBALLS (M) (G) (D) • 530 Cal 
Veal and beef brisket, ricotta, pepper, and tomato stew

LAMB SAUSAGE (So2) • 357 Cal  
Lamb shoulder, dry aged beef, Calabrian chilli

SIDE DISHES

COLESLAW (E) (Su) (Mu) • 162 Cal
Red Cabbage, Australian carrot, green apple, aioli

POTATO SALAD (E) (Su) (Mu) • 1017 Cal
American style potato salad, sweet pickle, eggs, aioli

DESSERTS

NANCY’S SLAB PIE (M) (G) (So2) • 363 Cal
Seasonal fruit slab pie

ICE CREAM (D) (E)

SAR 250 per person
(minimum of two guests)


