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BREAKFAST

ARABIC BREAKFAST

FUL MEDAMES, BALILA, SHAKSHUKA, BAKED 
BEANS,VEGETABLE PLATTER, FRESH FRUITS, LABNEH, 
CHEESES,OLIVES, PICKLES, AND BREAD BASKET

CONTENTAL BREAKFAST

VARIETY OF 3 COLD CUTS, 3 EGGS COOKED TO YOUR 
CHOICE,FRESH FRUITS, CHEESES, HONEY, JAM, 
NUTELLA, BUTTER,CHICKEN SAUSAGES, VEGETABLE 
PLATTER, CEREALS WITH MILK, AND BREAD BASKET

PANCAKES
MIXED BERRIES

NUTELLA

HONEY & FRUITS

MAPLE SYRUP

SOUPS
LENTIL SOUP

CREAMY ITALIAN TOMATO SOUP

CHICKEN NOODLE SOUP

EXTRAS
SHAKSHUKA

FUL MEDAMES

CHEESE PLATTER

3 EGGS COOKED TO YOUR CHOICE (OMELETTE, 
FRIED, BOILED)

YOGHURT WITH FRESH FRUITS AND BERRIES

FRENCH TOAST WITH FRESH FRUITS AND HONEY

FRESH FRUITS

TRIO OF HUMMUS, CLASSIC PLAIN, BEETROOT & 
TRUFFLE

CEREALS OR MUSLI WITH MILK

LABNEH
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STARTERS
MOZZARELLA CAPRESE

FRESH TOMATOES TOPPED WITH ITALIAN MOZZARELLA CHEESE, FRESH BASIL AND 
EXTRA VIRGIN OLIVE OIL

CHARCOAL EGGPLANT

CHARRED EGGPLANT WITH TAHINI SAUCE AND RED RADISH, SPRINKLED WITH SUMAC POWDER 
AND POMEGRANATE

TRIO OF HUMMUS

A TRIO OF HUMMUS, CLASSIC PLAIN, BEETROOT AND TRUFFLE

MIXED ARABIC MEZZE

HUMMUS, CHARRED EGGPLANT, TABOULEH, LABNEH, PICKLES, OLIVES, AND ARABIC BREAD

SALADS
FATTOUSH SALAD
ROMAIN LETTUCE, TOMATOES, CUCUMBER, RED 
RADISH, PARSLEY, MINT LEAVES, SPRING ONIONS, 
POMENGRANTE, WITH HOMEMADE DRESSING

BURRARA SALAD
GREEN BABY GEM LETTUCE WITH BURRATA CHEESE, 
WITH A MIX OF FRESH PEACH, ORANGES, 
PISTACHIOS AND HOMEMADE DRESSING

FRESH GARDEN SALAD
MIXED GREEN SALADS, LETTUCE, ROCKET, CHERRY 
TOMATOES, CUCUMBER, CAPSICUM, ONIONS, 
PARSLEY AND EXTRA VIRGIN OLIVE OIL LEMON 
DRESSING

SANTORINI SALAD
GREEK SALAD WITH FETA CHEESE, KALAMATA 
OLIVES, GREEN BELL PEPPERS, TOMATOES, 
CUCUMBER, RED ONIONS, EXTRA VIRGIN OLIVE OIL, 
RED VINEGAR, AND OREGANO

CHICKEN SALAD
MIXED GREEN GARDEN SALADS WITH GRILLED 
STRIPES OF PAN-FRIED CHICKEN BREAST

GOAT CHEESE SALAD
BAKED GOAT CHEESE WITH MIXED LETTUCE AND 
BERRIES WITH CUCUMBER, CARROTS AND FIGS, 
GARNISHED WITH HOUSE MADE DRESSING

INSALATA FRUTTI DI MARE
SEAFOOD SALAD A MIX OF SHRIMPS, CALAMARI 
AND BABY OCTOPUS, ITALIAN LOLLO ROSSO SALAD,
CHERRY TOMATOES, RED AND YELLOW CAPSICUM, 
CELERY, EXTRA VIRGIN OLIVE OIL - LEMON - GARLIC 
DRESSING, RED CHILI, AND PARSLEY
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MORIBYAN
DELICIOUS COOKED RICE WITH SHRIMPS, GOLDEN 
RAISINS, SAUTEED ONIONS, MOONG AND 
SPRINKLED WITH DILL LEAVES

MAJBOOS CHICKEN
AROMATISED RICE WITH HALF CHARCOAL GRILLED 
CHICKEN, GOLDEN RAISINS, FRIED ONIONS JUICED 
UP WITH LEMON

TASTE OF THE MIDDLE EAST
MADROUBA
A PUREE OF CHICKEN AND RICE ALONG WITH 
QATARI BUTTER, SPINACH, MAABOUCH, DILL 
LEAVES, SPRINKLED WITH LEMON POWDER

LAMB BIRYANI
MARINATED LAMB SHANK, CASHEW NUTS, FRIED 
ONIONS, FLAVOURED SAFFRON RICE, MINT LEAVES, 
CORIANDER

MASHKOUL CHICKEN
SAVOURY CHICKEN MIXED WITH RICE, QATARI 
BUTTER, FRIED ONIONS, MIXED CAPSICUM, AND 
POTATOES.

INTERNATIONAL MAIN COURSES
RAMLAH MEDITERRANEAN SEAFOOD
(LIVE COOKED AT YOUR TABLE FOR 2 PERSONS)
LIVE-COOKED SEAFOOD WITH JUMBO PRAWNS, SHRIMPS, BABY OCTOPUS, CALAMARI, MUSSELS, GARLIC, 
LEMON, PARSLEY, EXTRA VIRGIN OLIVE OIL, CHERRY TOMATOES, MIXED PEPPERS, CHERRY CHILLIES, 
SERVED WITH HOMEMADE FRESH BREAD AND SAFFRON RICE

SURF & TURF
A WONDERFUL COMBINATION OF 180 GRAMS AUSTRALIAN BEEF TENDERLOIN STEAK AND A JUMBO 
PRAWN, SERVED WITH GRILLED VEGETABLES AND OUR HOUSE MADE DELICIOUS HERB BUTTER AND 
HOMEMADE FRENCH BAGUETTE

SALMON WITH AVOCADO
PAN FRIED FRESH SALMON FILLET 200 GRAMS, TOPPED WITH AVOCADO SLICES ON A BED OF FLAVOURED 
JASMINE RICE WITH A CREAMY LEMON BUTTER SAUCE

RAMLAH WAGYU BEEF BURGER
GRILLED AUSTRALIAN WAGYU BEEF PATTY, WITH CARAMELISED ONIONS, TOMATOES, PICKLES, AND 
GARNISHED WITH HOUSE MADE TRUFFLE MAYO, MESCLUN SALAD AND LETTUCE, SERVED WITH FRENCH 
FRIES

CLASSIC CALIFORNIAN CHEESEBURGER
GRILLED BEEF PATTY TOPPED WITH CHEDDAR CHEESE, LETTUCE, TOMATOES, PICKLES, ONIONS, AND OUR 
VERY OWN BURGER SAUCE, SERVED WITH FRENCH FRIES
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PENNE AL TONNO
PENNE PASTA WITH TUNA FISH, CHERRY TOMATOES,
CAPERS, OLIVES, ONIONS, CHILI, AND PARSLEY

TAGLIATELLE AL RAGU
BOLOGNESE STYLE TOMATO SAUCE WITH GROUND
BEEF, CARROTS, GARLIC, CELERY, ONIONS,
OREGANO AND ITALIAN HERBS

FARFALLE AL SALMONE
BUTTERFLY SHAPED PASTA IN A CREAMY DILL 
SAUCE WITH FRESH SALMON

TASTE OF ITALY
CHICKEN SCALLOPINI
TENDER SLICED CHICKEN BREAST CUTLETS IN A 
TANGY LEMON-BUTTER SAUCE WITH FRESH ITALIAN 
HERBS AND LINGUINE PASTA

RISOTTO AI FRUTTI DI MARE
RISOTTO WITH MIXED SEAFOOD

RISOTTO AI FUNGHI
WITH WILD MUSHROOMS, PARMESAN CHEESE,
AND TRUFFLE OIL

GRILLS & SEAFOOD
AUSTRALIAN BEEF TENDERLOIN STEAK
CHOICE OF FRENCH FRIES OR MASHED POTATOES, HERB BUTTER,  MUSHROOM SAUCE OR CREAMY PEPPER SAUCE 
WITH GREEN GARDEN  SALAD OR GRILLED VEGETABLES

GRILLED LAMB CHOPS
SERVED WITH GREEN BEANS, FRENCH FRIES, AND HERB BUTTER

ARABIC MIX GRILL
SHISH TAOUK, BEEF SHISH KEBAB, PERSIAN KOFTA KEBAB SERVED WITH FRENCH FRIES, GARLIC SAUCE, AND 
BIWAS SALAD.

SALMON FILLET
FRESH SALMON FILLET 200 GRAMS PAN FRIED IN BUTTER, WITH MASHED POTATOES AND GRILLED VEGEATBLES

PERSIAN KOFTA KEBAB
4 PIECES OF CHARCOAL GRILLED GROUND LAMB KEBAB WITH SAFFRON RICE AND GRILLED TOMATO, GRILLED 
ONION, GRILLED GREEN CHILI

GRILLED JUMBO PRAWNS
CHARCOAL GRILLED BUTTERFLY JUMBO PRAWNS WITH HERB BUTTER, FRESH GARDEN SALAD, LEMON AND 
SERVED WITH FRESH HOMEMADE BREAD

CHARCOAL GRILLED CHICKEN
SERVED WITH FRENCH FRIES, GARLIC SAUCE AND FRESH GREEN SALAD.
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TAGLIATELLE ALFREDO
CHICKEN BREAST SEASONED WITH THYME AND 
PARMESAN CHEESE

PENNE ALL' ARRABIATTA
A SPICY TOMATO SAUCE WITH GARLIC, CHILI 
FLAKES, AND FRESH BASIL

RIGATONI CON FILETTO DI MANZO
STRIPES OF AUSTRALIAN TENDERLOIN STEAK IN A 
CREAMY SAUCE WITH CHERRY TOMATOES, PARSLEY, 
CHILI, AND GARLIC

SPAGHETTI ALLO SCOGLIO
MIXED SEAFOOD WITH MUSSELS, SHRIMPS, SQUID,
CHERRY TOMATOES, PARSLEY, BASIL, AND A HINT OF 
CHILI

RIGATONI ROSE
PINK SAUCE SEASONED WITH CHERRY TOMATOES
AND SAKURA HERB

PIZZA
CAPRICCIOSA
TURKEY HAM, FRESH MUSHROOMS, ARTICHOKES, BLACK OLIVES, BOILED EGG, CHERRY TOMATOES, FRESH 
MOZZARELLA CHEESE, & FINE SAN MARZANO TOMATO SAUCE

TONNO
CHUNKS OF TUNA FISH WITH ONIONS, FRESH MOZZARELLA CHEESE, & FINE SAN MARZANO TOMATO SAUCE

FRUTTI DI MARE
MIXED SEAFOOD WITH SHRIMPS, BABY OCTOPUS & SQUID RINGS, FRESH MOZZARELLA CHEESE, & FINE SAN 
MARZANO TOMATO SAUCE

QUATTRO FORMAGGI
4 KINDS OF DIFFERENT CHEESES, EMMENTALER CHEESE, EDAMER CHEESE, FRESH MOZZARELLA CHEESE, PARMESAN 
CHEESE, & SAN MARZANO TOMATO SAUCE

DIAVOLA
ITALIAN BEEF PEPPERONI, CHILI & JALAPENOS, FRESH MOZZARELLA & SAN MARZANO TOMATO SAUCE. VERY SPICY!

VEGETARIA
SWEETCORN, ONIONS, FRESH PEPPERS, CHERRY TOMATOES, ARTICHOKES & BLACK OLIVES, FRESH MOZZARELLA 
CHEESE, & SAN MARZANO TOMATO SAUCE
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KIDS MENU
KIDS HAMBURGER
WITH SMALL BEEF PATTY, TOMATOES, LETTUCE, CUCUMBER PICKLES, HOMEMADE SAUCE, SERVED WITH 
FRENCH FRIES

CHICKEN NUGGETS
9 CHICKEN NUGGETS SERVED WITH FRECH FRIES, KETCHUP AND MAYONNAISE

BREADED CHICKEN BREAST STRIPES
SERVED WITH FRECH FRIES, KETCHUP AND MAYONNAISE

SPAGHETTI WITH TOMATO SAUCE

MINI PIZZA MARGARITA OR PEPPERONI

NAPOLETANA
ANCHOVIES, CAPERS & FINE SAN MARZANO TOMATO SAUCE, FRESH MOZZARELLA CHEESE, & FRESH BASIL

MARGARITA
FRESH MOZZARELLA CHEESE GARNISHED WITH BASIL & TOMATO SAUCE.

SALAME
ITALIAN BEEF PEPPERONI, TOMATO SAUCE WITH FRESH MOZZARELLA CHEESE

QUATTRO FORMAGGI
4 KINDS OF DIFFERENT CHEESES, EMMENTALER CHEESE, EDAMER CHEESE, FRESH MOZZARELLA CHEESE, PARMESAN 
CHEESE, & SAN MARZANO TOMATO SAUCE

POLLO
CHUNKS OF CHICKEN WITH TOMATO SAUCE & BLACK OLIVES

����������������
��
������	���������������������

�������������

https://ramlah.qa/


DESSERTS
CRÈME BRULÉE

A FRENCH CHIC PERSONIFIED DESSERT. SILKY, SMOOTH, AND RICH VANILLA CUSTARD TOPPED 
WITH A THIN PANE OF CRUNCHY TOFFEE

FRESH FRUIT SALAD

APPLE, PEARS, STRAWBERRIES, GRAPEFRUIT, ORANGE

ASEEDA

DISTINCTIVE FLAVOURS, SAFFRON, PUMPKIN COOKED WITH DATES AND GINGER

ELBA SAFFRON

SPECIAL FLAVOURS OF SAFFRON WITH THE ADDITION OF CARDAMOM AND VANILLA STICKS

UMM ALI

CREAMY BREAD PUFFS FLAVOURED WITH VANILLA, PISTACHIOS, RAISINS, AND CRANBERRIES 
ALONG WITH A SCOOP OF ICE CREAM

CHOCOLATE FONDANT

WITH A SCOOP OF ICE CRAM

ICE CREAM

3 DIFFERENT FLAVOURS ICE CREAM OF YOUR CHOICE
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