SOUPS
Lentil Soup

2.7

Red lentil, celery, carrots and fresh coriander.

Harira Soup

3.2

A traditional Moroccan soup with beef cubes,
chickpeas, tomato sauce, vermicelli,
fresh celery & coriander.

SALADS & STARTERS
Taktouka

2.9

Grilled capsicum flavored with garlic,
fresh parsley, tomato sauce, olive
oil and blend of spices

Rocket Salad

3.3

Rocket leaves, sun dried tomato, red radish,
sliced white onion, pomegranate.

Zaalouk

2.9

Chargrilled eggplant cooked with fresh
tomato sauce, garlic, spices and coriander.

Moroccan Salad

3.9

Carrot, Beetroot and mixed salad

Mezze Platter

5.3

Vine leaves, baba ghanoush, hummus,
marinated olives, feta cheese, turnip pickles,
Serve with Arabic bread.

Homemade Chicken Pastilla

6.5

Traditional Moroccan Pie with chicken,
caramelized onion topped with sugar
cinnamon and almond.,

Homemade Seafood Pastilla
Traditional Moroccan Pie with mixed
seafood (shrimp, calamari, and hammour),
Vermicelli, parsley, lemon
topped with mozzarella cheese.

All prices are net in BHD inclusive of
10% service charge and 5% government levy, 5% VAT.

6.9

GRILLED
Chicken Kebab

5.8

Marinated chicken with Moroccan spices,
tomato sauce and mixed lettuce.

Gambas A La Plancha

7.3

Grilled shrimps, mixed vegetables
& potato wedges with lemon sauce.

Mix Grilled

7.5

Grilled Lamb chop, lamb kebab, chicken kebab,
beef kebab & lamb kofta with tomato sauce
& mixed lettuce.

Lamb Chop

7.9

Marinated 4 pieces of lamb chop with
Moroccan spices, tomato sauce
and mixed lettuce.

Grilled Mixed Seafood

8.9

Shrimps, calamari, hamour, mussels,
with mixed vegetables & potato wedges,
with lemon sauce.

All prices are net in BHD inclusive of
10% service charge and 5% government levy, 5% VAT.

MAIN COURSES
Tagine D’jaj

5.9

Chicken cooked with Moroccan spices & teffya,
green olives and preserved lemon.

Traditional Couscous

6.3

Steamed couscous served with choice of
lamb or chicken with vegetables, chickpeas,
sauce on the side.

Couscous Royal 7.2
Garnished with lamb, chicken and merguez,
served with seasonal vegetables

Tagine Artichoke with Lamb 6.4
Traditional Moroccan tagine meat
with artichoke and green peas

Tagine Beldi

6.3

Marinated lamb and vegetables cooked in
Moroccan spices and preserved lemon

Tagine Barkouk

6.8

Marinated veal cooked it with Moroccan spices
and traditional onion sauce(teffya)
with prunes and raisins.

Tagine Seabass 8.9
Seabass filet marinated in chermoula sauce,
Cooked with fresh tomato, extra virgin olive oil,
Green olives & preserved lemon

D’jaj bi Zaytoon

5.9

Braised chicken with onion and garlic,
flavored with ginger and saffron,
served with preserved lemon,
green olives and mixed vegetables

Tagine Mrouzia

6.8

Ras el Hanout spiced lamb neck,
raisins and almonds.

All prices are net in BHD inclusive of
10% service charge and 5% government levy, 5% VAT.

SANDWICHES
Halloumi

5.5

Grilled halloumi, fresh mint,
sliced roasted tomato, black olives tapenade,
serve in Ciabatta bread.

Club 21

5.9

Grilled chicken with cilantro pesto,
tomatoes, egg & lettuce
Kebab Wrap
Choice of Beef or Chicken, mixed cabbage,
tomato, cucumber and spiced tomato sauce

Gallery 21 Wagyu Beef Sliders

5.5

8.9

Wagyu beef, cheddar cheese, tomato, lettuce,
caramelized onion, served with French fries
blueberry cheesecake, butter scotch

PIZZAS
Margarita

5.3

Tomato sauce, mozzarella, buffalo cheese,
fresh basil, olive oil.

Wild Mushroom

5.9

Tomato sauce, mozzarella cheese,
forest mushroom with truffle oil.

Vegetarian Pizza

5.9

Tomato sauce with melted mozzarella cheese,
cherry tomato, capsicum, fresh mushroom,
and green zucchini garnished with oregano.

Diavola

6.3

Tomato sauce with melted mozzarella cheese,
beef pepperoni with oregano.

Pollo

6.5

Tomato sauce with melted mozzarella,
chicken, sun-dried tomato, white onion,
turkey bacon, oregano.

Frutti Di Mare
Melted mozzarella cheese, calamari ring, oregano
green mussels, and shrimp with spicy tomato sauce.

All prices are net in BHD inclusive of
10% service charge and 5% government levy, 5% VAT.

6.8

DESSERTS
Pistachio Crème Brûlée

3.2

Pistachio flavored crème brûlée,
pistachio pesto and fresh raspberries

Um Ali

3.9

Puff pastry, pistachio, almond, cream

Chocolate Fondant

3.9

Vanilla ice cream

Red Raspberry Opera

3.9

Raspberry macaroon, meringue raspberry sauce

Blueberry Clafoutis

3.9

Warm blueberry flan, blueberry cheesecake
ice cream & maple butter

Gallery 21 Apple Tart Tartin

3.9

Tahiti vanilla crème, caramelized
apple & milky vanilla ice cream

Sticky Date pudding

3.5

Warm sticky date pudding, caramel sauce and
butter scotch ice cream

Our selection of Ice Cream

1.7/3.2

Vanilla, strawberry, chocolate, Banana,
blueberry cheesecake, butter scotch

All prices are net in BHD inclusive of
10% service charge and 5% government levy, 5% VAT.

SNACKS MENU
Chicken Popcorn

4.9

Breaded fried chicken breast
Choose your dipping sauce:
Blue cheese, spicy mayo, cilantro mayo, lime mayo,
BBQ sauce, sweet chili sauce

Cheese Potato Balls

3.6

Fried potato balls with cheddar cheese, harissa,
served with creamy cheese sauce

Mini Chicken Kebab

3.6

Grilled marinated chicken, served with harissa sauce

Mini Beef Kebab

4.2

Grilled marinated beef, served with harissa sauce

Crispy Calamari

5.0

Tempura fried calamari, served with lime mayo

Chicken Wings with BBQ or Buffalo sauce

5.9

Chicken wings with your choice of
BBQ sauce or Buffalo sauce

Rock Shrimp
Tempura fried shrimps, spicy mayo

All prices are net in BHD inclusive of
10% service charge and 5% government levy, 5% VAT.

6.7

