Tid ‘Lunch & Dinner
Set Menu - Day 1

any one dish for QR 7.00

Butternut Squash Bisque
Harira Soup

any one dish for QR 7.00

Caprice Salad
Alternate layers of Tomato slices & Mozzarella

Oriental Cold Mezzah
Variety of Rocca Salad & Arabic Mezzah

Lamb Thareed QR 17.00
Traditional Qatari Lamb dish cooked in Vegetables with Rice

Chicken Mouskhan QR 15.00
Palestinian Chicken dish served with sauteed Sumac Onion
& bread in olive oil

Strindberg Tenderloin Steak QR 32.00
Grilled Steak topped with mustard & onion puree served with
Potatoes Anna & Lyonnaise sauce

Baked Hamour Fish with Maitre d'Hotel Butter QR 28.00
Baked Fish served with Macaire Potato, Hazelnut & Leek sauce

Pasta Alla Genovese QR 15.00
Genovese style meat sauce topped in penne pasta with bacon & diced carrot

any one dish for QR 7.00

Stuffed Ganache Meringue
Fruit Pie

For reservations, please call Fontainebleau Restaurant
at 4473-3615
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; Harira Soup Kharouf :
Chicken Veloute Soup Lamb Oriental Style with
and Mushroom Bukhari rice >
SALAD AND HORS D ' OEUVRES Moroccan Brik
Arabic Cold Mezzah Filo Dough stuffed with Potatoes
)@  Green Leaves with Assorted Dressing and Bakesd Beef 0 ¢
Marinated Italian Vegetables .
Beetroot and Feta Cheese Salad Creamy Tuscan Chicken
Chicken Rillettes on Toast Italian creamy Chicken dish
topped with Gremolata sauce
) @ LIVE STATION o
. o Potato Boulangere
Whole Fish Cooked in foil Baked Semolina Parmesan Gnocchi
with Chermoula Vegetable Tatin
White Rice
EGG STATION
~ Choices of Omelette DESSERT CORNER |-
°e, Paris-Brest o°
Pizza Toast Lemon Pie
g Arancini Kunafa T
. Fruit Salad 4
Walftfle / Pancake ~—

QR 49 Adult ¢ QR 34 Child (5 to 11 years) _, )

For reservations, please call Fontainebleau Restaurant at 4473-3615 ,
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‘tid ‘Dinner
Set Menu - Day 2

SOUP
anyone dish for QR 8.00

Oriental Lamb & Chickpea Soup
Oriental Lamb soup with chickpea & chopped coriander

French Fish Soup with Cheese Crouton
Classic French Fish soup topped with Cheese Crouton

STARTER
any one dish for QR 15.00

Lebanese Muhamara
Muhamara red pepper bean dip with toasted Focaccia Bread

Tomato & Mozzarella Carpaccio
Simple Tomato Salad with delicious mozzarella cheese
& fresh basil pesto

MAIN COURSE

Roasted Beef a la Lyonnaise QR 22.00
Roasted Beef topped with Parsley & Garlic served with
Rosemary sauce & crushed Potatoes with chives

Chicken Pastille QR 15.00
Oriental Chicken dish cooked in Honey, Cinnamon & Filo Dough

Grilled Hammour Fish with Duxelle Topping QR 28.00
Grilled fish with Duxelle topping served on a bed of Leek & Saffron sauce

Gnocchi Parisienne QR 16.00
Cheese gratinated Gnocchi with Mornay sauce

DESSERT
any one dish for QR 8.00

Chocolate Pistachio Parfait
Arabic Sweets

For reservations, please call Fontainebleau Restaurant
at 447 3-3615




Tio ‘Lunch & Dinver
Set Menu - Day 3

SOUP
anyone dish for QR 7.00

Arabic Lentils Soup
Oriental Lentil soup with spicy mix

Classic Beef Consomme
Classic French Beef broth with Tortillon

STARTER
any one dish for QR 12.00

Mushroom a la Grecque
Mushroom Salad topped on Brioche Bread

Hot Mezzah
2 pcs. Samosa, 2 pcs. Kebbeh & 2 pcs. of Spring Rolls

MAIN COURSE

Sirloin Beef en Croute QR 28.00
Sirloin Beef wrapped in Black Olive & Brioche Dough served with
Potatoes Grand Mere & Bearnaise sauce

Lamb Maklouba QR 18.00
Arabic Lamb dish with Rice & Vegetables

Chicken a la Florentine QR 15.00
Chicken Breast wrapped in Bacon & Spinach served with
Baked Potato & Onion Marmalade

Samak Hara QR 28.00
Lebanese Grilled Fish with Saffron Rice & Tartar sauce

DESSERT
any one dish for QR 7.00

Toffee Eclair
Umm Ali

For reservations, please call Fontainebleau Restaurant
at 447 3-3615




