
 

 
               THAI SEAFOOD SOUP BD 7.3 

Thai Spicy & Sour Combination with Shrimps, Calamari,    
Clams, Mushroom, Lime, Lemon Grass & Ginger 

 

ARABIAN LENTIL SOUP BD 2.7 

Aromatic Smooth, Fresh Herbs & Cumin Oil topping, served 
with Semolina Bread 

 

                                          CREAM OF CHICKEN & MUSHROOM SOUP BD 3.2 

Chicken & Mushroom Broth with Herbs & Cream, 

served with Parmesan Croutons 

 

                                      HARIRA SOUP BHD 3.2 

Moroccan   Perfumed   Potage with Tender Meat, Chickpeas, 
Tomato Sauce, Vermicelli, Vegetable & Herbs, served with     
Dates & Lemon Wedges 

 

 

            
  

 

MIDD                               MIDDLE EASTERN AUBERGINE SALAD BD 4.9 

Grilled Eggplant, Pomegranate Seeds & Molasses,  

Pine Nuts, Fresh Herbs, Feta & Tahini 

 

THREE BEAN CITRUS GRILLED CHICKEN SALAD BD 6.9 

Avocado, Edamame, Garbanzo Beans, Red Kidney Beans, 
Cherry Tomatoes, Bell Pepper, Cucumber & Oregano Cumin 
Dressing 

 

ARUGULA SALAD BD 6.5 

Local Jarjeer, Cucumber, Roasted Bell Pepper, Feta, Shaved 
Parmesan, Pine Nuts, Dried Cranberry, Pickled Onion, Roca 
Pesto & Honey Balsamic Dressing 

 

COURTYARD SALAD BD 6.9 

Grilled Halloumi Cheese, Quinoa, Lettuce, Avocado, 
Pomegranate, Cherry Tomatoes, Sweet Onion & Citrus 
Dressing 

 

CAESAR G21- SALAD BD 4.5 

(Chicken 5.5 Shrimps 6.5) 

Crunchy Romaine Hearts, Shaved Parmesan, Crisp Croutons 



 
HUMMUS & SPICED LAMB BD 6.9 

Homemade Hummus, Grilled Angus Beef, Ras El Hanout, Pine Nuts  
served with Freshly Bake Bread 

 
HOT- Kibbeh, Cheesy Falafel, Samosak, Veg. Spring Rolls BD 5.9 

Served with Tahini Sauce 

 
COLD- Hummus, Baba Ghanoush, Tabbouleh, Moutabel, Dolma BD 5.5 

Served with Arabic Bread 

 
MAKANEK BD 6.9 

Beef Sausage Cooked with Molasses, Pomegranate Seeds & Parsley 
served with Freshly Bake Arabic Bread 

 
SUJUK BD 6.9 

Beef Sausage Cooked with Bell Pepper, Onion, Garlic, Tomato, Pine 
Nuts served with Freshly Bake Arabic Bread 

 
BATATA HARRA BD 2.9 

Roasted Potato Sautéed with Garlic, Cilantro, Parsley, 

Fresh Red Chili Flakes, Paprika & Lemon 

 

HOMEMADE NACHOS BD 4.9 

Cheddar Cheese Sauce, Guacamole, Jalapeño & Sour Cream 

 

SALTED EDAMAME BD 4.1 

Steamed Edamame served with Sea Salt on Top  

 

ASADA TACOS BD 8.9 

Beef Tenderloin, Cheese Crust, Guacamole & Salsa Roja 

 

GALLERY COMBO BITES BD 12.9 

Cigar Smoked Ribs, Jalapeño Chicken Popper, Surf & Saccharin 

Potato Orb, Crunchy Feta Doritos Brick, Crab Black Rice 

 

A LA PLANCHA PRAWNS BD 7.5 

Avocado Salsa, Garlic Chips & Shoestring Fries 

 
ROCK SHRIMP BD 6.9 

Tempura Fried Shrimps with Chipotle Spicy Mayo 

 
CHICKEN TACOS BD 7.2 

Fresh Chicken Breast with Taco Seasoning, Flour Tortilla, 

Mozzarella Cheese, Avocado & Pico de Gallo 



 

                                       FISH TACO CONES BD 7.8 

Tempura Fried Fresh Sea Bass Fillet, Flour Tortilla, Cheese 
Sauce, Sour Cream, Avocado & Pico de Gallo 

 

CRISPY CHICKEN FILLET SLIDERS BD 7.9 

Batter Fried Fresh Chicken Breast, Coleslaw, Cornichons, 
Cheese & Potato Brioche Bun 

 

SLOW BRAISED BRISKET SLIDERS BD 7.9 

Coleslaw, Cornichons, Caramelized Onion, Cheese &  

Potato Brioche Bun 

    

  

 

 
                                      GRILLED BEEF RIBEYE STEAK (USDA) 300 grams BD 22.9 

                                           Sautéed Vegetable, Creamy Mashed Potato, Wild 

Mushroom Sauce 

 

FILET MIGNON GRILLED (USDA) 200 grams BD 19.5 

Asparagus, Onion Rings, Creamy Mashed Potato, Wild 
Mushroom Sauce 

 

BBQ GLAZED BEEF SHORT RIBS (USDA) BD 22.5 

Minted Pea Puree, Cheesy Baked Potato, Natural Juice 

 

ARABIC MIXED GRILLED BD 16.9 

Grilled Lamb Chop, Chicken, Beef & Lamb Kebab, 

Lamb Kofta, served with Mixed Lettuce Salad & 

Saffron Rice or Arabic Bread 

 

SEAFOOD ROYAL BD 18.5 

Lobster, Prawns, Sea bass, Salmon, Baby Squid 

served with Wilted Spinach, Creamy Mashed  

Potato & Lemon Butter Sauce 

 

                                           TAGINE BARKOUK BD 9.8 

Marinated Veal Cooked with Moroccan Spices & Traditional 
Onion Sauce (Teffya) Prunes & Raisins  

 

 

TAGINE D’JAJ BD 8.9 

 Chicken Cooked with Lemon Pickles &



                          TRADITIONAL COUSCOUS 

                           (Lamb BD 10.9 Chicken BD 8.5) 

                            Steamed Couscous & Slow Cooked Tender Vegetables 

 

                            PAN SEARD SALMON BD 12.9 

                            Sautéed Vegetable, Baked Potato & Whole Grain Mustard Sauce 

 

                            GALLERY STYLE BIRYANI  

(Prawns BD 12.5 CHICKEN BD 8.5) 

Served with Burhani Raita, Crispy Papadam & Mango Pickles 

 

                           SMOKEY HALF GRILLED BABY CHICKEN BD 8.5 

Fresh Chicken, Arabian Spices, Vegetable Fried Rice, Fresh Tomato, 

Coriander & Chili Salsa 

 

MUSHROOM PENNE PASTA BD 5.8 

Choice of: Creamy, Pesto or Arrabiata Sauce  

Add Chicken BD 6.9 Shrimps B.D. 7.5 
 

AUTHENTIC SAYADIEH FISHERMAN BD 12.5 

Sea bass Fillet Cubes, Fluffy Spiced Rice, Caramelized Onion, 

& Roasted Almond 

 

ORIENTAL SEA BASS PAPILLOTE BD 12.5 

Ginger, Lemon Grass, Soya, Oyster, Sesame Oil, Bok Choy,  

Spring Onion, Bell Pepper & Red Chili with Steam Jasmine Rice 

 

CHICKEN MACHBOOS BD 8.5 

Cooked in an Abundance of Tangy Spices with Chicken &  

Basmati Rice, Fried Golden Onion 

 

PIZZA FLATTENED DISK 

 

Choices of: 

 

Skillet Neapolitan Margherita BD 6.2 

Tandoori Chicken Tikka BD 7.5 

Pepperoni Thin Crust BD 7.5 

 

 

       All prices are Net in BHD Inclusive of 10% Service Charge, 5% Government Levy and 10% VAT 

 

Gallery 21 cannot guarantee   products are Allergen free or have been produced in an allergen-free       

environment. If you have any concerns regarding food allergies, please alert your server prior to ordering. 


