GALLERY 21

Express lunch menu

Starters:
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Baked Aubergine Parmigiana
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Spiced Chicken Livers,

Cream Leeks, Moroccan Bread bruschetta
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Mixed Arabic mezze
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tomato and Mascarpone cheese soup
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Caesar Salad
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Main courses
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Seared Sea bream fillet, Mediterranean crushed potato, bell peppers sauce
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Spicy Meatballs, grilled polenta
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Chicken breast “Paillarde” arugula, cherry tomato and balsamic
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Pumpkin and mascarpone risotto, sage butter

Desserts:
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Our Selection of Ice Cream
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Pistachio Créme Briilée
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Sticky Date Pudding
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Our price is in net BHD & inclusive 10% service charge,
5% government levy & 5% VAT.
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