
 

 

 

 

 

MEAT ENTRÉE’S

Australian beef striploin         SAR 126
Pan fried striploin with Lyonnaise potatoes, chanterelle mushrooms,
grilled asparagus and cracked black pepper jus

Smoked chicken roulade         SAR 90
Parmesan wilted greens, garden vegetables, pumpkin gratin
and mushroom veloute

Braised lamb shank          SAR 110
Mediterranean and Kalamata olive scented lamb shank with puy lentils,
Mirepoix, caramelized artichoke, wilted spinach and braising juices

House smoked meats and grilled BBQ daily specials
Your waiter will advise of today’s special

SEAFOOD SELECTION

Fish and chips           SAR 85
Fillet of fish coated in a light batter and deep fried till crisp & golden 
served with French fries mushy peas and tartare sauce

Seared sesame ahi tuna         SAR 95 
Bell pepper ragout, wasabi pommes purée and steamed bok choy 
 
Poached salmon          SAR 126 
Herb scented gnocchi, asparagus and red guntrum reduction 

New Zealand prawns          SAR 126 
Garlic rubbed New Zealand prawns with green lipped mussel ragout,
curry emulsion and herbed white rice

PASTA CORNER

Spaghetti, penne or fettuccine         SAR 70
with your choice of sauce:  Bolognaise, pesto carbanara or Napolitano 
Add extra: Grilled chicken         SAR 80
         Grilled shrimps         SAR 90

Tomato and goats cheese ravioli        SAR 75 
with mushrooms and asparagus in a cream sauce

Spinach tortellini           SAR 75
Tortellini’s tossed in a creamy mushroom sauce and a chiffonade of basil 

ORIENTAL FLAVOURS

Arabic mixed grill          SAR 110
Kofta, shish kebab, shish taouk, lamb chop served with Oriental rice
and fried onion

Chicken biryani          SAR 87
Marinated chicken with traditional condiments 

Nasi goreng           SAR 98
Chicken and beef satay with rice and soft fried egg

Wok fried prawns          SAR 98  
Prawns with dried chilli, toasted cashews, kung pao sauce and white rice 

Singapore fried noodles         SAR 81
Fried noodles with curry flavoured seafood and bean sprout 
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APPETIZERS & SALADS

Al Khozama salad          SAR 64
Iceberg lettuce, cherry tomatoes, boiled egg, beef bacon, avocado,
red onion, sharp cheddar cheese, light herb vinaigrette

Scottish smoked salmon         SAR 75
Sugar cured cucumbers, crème fraiche, baby potatoes scented
with capers, arugula leaves with toast on the side

Chinese chicken salad         SAR 52
Chinese cabbage, hoisin dressing and sesame poached chicken

Goat’s cheese and poached pear tart       SAR 70
Mesclun leaves tossed in a sweet dressing
served under a warm goat’s cheese and pear tart

Caesar Salad           SAR 46
Crisp Romaine lettuce with aged Parmesan, beef bacon
and sour dough crostini tossed in a creamy homemade dressing
Extra toppings:  Grilled chicken        SAR 58
      Grilled prawns        SAR 70

Assorted Arabic mezzah         SAR 52
Hummus, moutabel, tabbouleh, fattoush, wine leaves, kebbah and fatayer

SOUP

Spicy chicken tortilla          SAR 46
Chicken and tomato favoured soup with tortilla chips

Lobster bisque          SAR 46
Creamy lobster bisque finished with lemon and tarragon

Arabic lentil           SAR 40
Red lentil with a drizzle of olive oil and parsley

Shanghai hot and sour         SAR 50 
Black mushrooms with poached tofu and chicken

GOURMET SANDWICHES 

Traditional Club          SAR 64
Chicken, turkey bacon, fried egg, lettuce and tomato
in toasted bread served with garlic mayonnaise

Al Khozama beef or chicken burger        SAR 75
Grilled plum tomato, onion, mustard, white cheddar cheese 
in a sesame seed bun
Choose extra toppings: Fried egg, bacon or cheese      SAR 5/each

Beef bresaola and sundried tomato foccacia      SAR 75
Ricotta cheese melted with sundried tomatoes
and olive oil marinated bresaola

Grilled chicken panini with pesto and rocket      SAR 75 
With pecorino cheese and served with basil aioli 

Crab on pumpernickel         SAR 58 
Open faced sandwich with crab salad, dill, sour cream and citrus fruits 

Sandwiches are served with side salad and pickles
with a choice of fries, spicy wedges or potato chips

Lunchtime special, soup and salad        SAR 80 
Our daily selected soup and salad combination served 12 noon till 5pm
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DESSERTS

Pistachio crème brûlée    SAR 46
Raspberry compote and pistachio croquant

Honey sable with apple    SAR 46
Candied hazelnuts, vanilla cream
and hazelnut ice cream

Nougatine crunch     SAR 46 
Tangy chocolate mousse and truffle ice cream

Honey yogurt panna cotta    SAR 46
Strawberry salad and almond biscotti

Spiced peanut butter cheesecake   SAR 52
Walnut crust and cinnamon ice cream

Sliced fruit platter     SAR 41
Freshly sliced seasonal fruits and soft berries

Mohalabia      SAR 41
Light rosewater flavoured Arabic milk flan
with crispy sesame tuille

Sugar free baklava     SAR 41
Traditional Arabic treat
produced with sugar substitute
and suitable for diabetics

Om Ali       SAR 41
Arabic specialty made with puff pastry,
almonds and sweetened milk
baked and gratinated with fresh cream
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