
OUR HOT SPECIALTIES
BLACK MUSSEL MARINIERE                                                           8.500

SHALLOTS, CHOPPED PARSLEY, 
BLACK PEPPER AND CREAM

FRIED SEAFOOD BASKET TEMPURA                                           7.500
WITH AIOLI 

DYNAMITE SHRIMPS                                                                         6.750
SPICY MAYO 

SHORT RIB CROQUETTES                                                                5.500
WITH CHIPOTLE BBQ MAYO

BAKED CLAMS                                                                                     5.250
WITH  GARLIC, PARSLEY,
BREAD CRUMBS AND TOMATOES

FRIED CALAMARI                                                                              4.000
LEMON AIOLI AND OLIVE TAPENADE

COURGETTE FRITTER                                                                        3.250
WITH CILANTRO DIP

S-O-U-P-S
LOBSTER BISQUE WITH COCONUT CREAM

AND LOBSTER CHUNKS
4.500

CLAM CHOWDER
WITH RUSTIC GARLIC BREAD

3.500

ARABIC LENTIL WITH CUMIN AND CROUTON
3.000

TO SHARE
SEAFOOD PIDE                                                                                         6.250

FLAT BREAD WITH TOMATO COULIS, CALAMARI, 
MUSSELS, SHRIMPS AND HAMOUR BAKED IN CLAY OVEN

BARBECUE SHORT RIB FLAT BREAD 
WITH SOUR CREAM AND SHREDDED CHEDDAR                         5.750
  PICKLED RED ONION AND ARUGULA

WOOD FIRED FLATBREADS                                                                  4.250
BEETROOT, CARROT AND CLASSIC HUMMUS WITH 
CRACKED FALAFEL, ROCKET LEAVES AND CONFIT GARLIC

OUR SIGNATURE ORGANIC DATE                                                      0.500
FLATBREAD (per piece)

FISH AND SEAFOOD
LIVE CANADIAN LOBSTER                                                                        27.000

MARINATED GRILLED KING PRAWNS 
500 GR  /  1 KG                                                                               15.000 / 27.000

WHOLE OMANI LOBSTER                                                                        16.500

WHOLE ZUBAIDI                                                                                           11.500

PRAWNS MARINATED WITH GARLIC AND PAPRIKA BUTTER      10.500

SEABASS FILETS                                                                                           10.750

PREMIUM SCOTTISH SALMON                                                                 9.000

YOUNG HAMOUR FILET                                                                             8.500

FROM THE 
CHARCOAL GRILL

CERTIFIED
ANGUS BEEF CUTS

TOMAHAWK, CHAR-GRILLED RIB EYE ON THE BONE
1100 g / 27.000 - 40MINS

CHATEAUBRIAND
EYE OF THE TENDERLOIN

600 G / 24.000  - 40MINS

PORTERHOUSE
600 G / 17.000

TENDERLOIN
250 G / 10.750

RIB EYE 
300 G / 9.250

NEW YORK SIRLOIN
 300 G / 8.500

AUSTRALIAN WAGYU
MARBLING SCORE OF 6-7

TENDERLOIN
200 G / 21.000

RIB EYE
200 G / 18.000

STRIPLOIN
200 G / 17.000

The grilled selections come
with your choice of one sauce

STARTERs
LOBSTER SALAD

Quinoa, arugula, shaved avocado and sweet 
mustard dressing

8.750

ANGUS BEEF CARPACCIO WITH SHAVED PARMIGIANO 
ARUGULA AND TRUFFLE DRESSING 

6.500

Classic Shrimp and avocado Cocktail
Avocado and tomato salsa, cocktail sauce

4.750

Smoked Burrata with heirloom tomatoes 
matured balsamic 

5.500

Caesar Salad 
Romaine lettuce, shaved Parmigiano,

toasted garlic ciabatta 
3.500

prawns                               3.500
chicken                               2.000

Garden salad 
grilled halloumi, pomegranate vinaigrette 

3.750

ADD

Prices in KD



NOTE:  Some products contain gluten, crustaceans, egg, fish, peanuts, soybeans, milk, 

dried fruit and nuts, celery, mustard, sesame seeds, sulfites, lupin, molluscs and

by-products  In case of allergy, plea se inform our staff  This establishment has at your 

disposal information on the dishes it offers 

SOMETHING SWEET
Dark chocolate cake                                3.750

Chocolate ganache, salted caramel sauce,
fresh berries

Chocolate espresso torte                          3.750
Fresh raspberries and vanilla ice cream

The real profiterole                                3.500
Crispy choux pastry, vanilla ice cream
and hot chocolate sauce

Baked Cheese cake                                   3.500
Slow cooked peach, vanilla ice cream                                                                                                            

Vanilla cream Brule                                 3.250
Orange tuile and red berries

Our Saffron umali                                   3.000 
toasted pistachio and almond

Al Boom Fruit platter                               4.500

SIDES
All our garnishes are priced at 2.000 per portion

char grilled broccolini

Creamy spinach with parmesan 

Grilled oyster mushroom 

Steamed baby vegetables  

Roasted corn 

Grilled asparagus 

Skinny fries 

Truffle Skinny fries 

Buttered mash potato

Baked potato with sour cream
and cheddar cheese

SAUCES
1.500 per portion

BBQ

BEURRE BLANC

GARLIC AND HERB BUTTER

MADAGASCAR GREEN PEPPERCORN

CREAMY MUSHROOM

BÉARNAISE

CHIMICHURRI

CAFÉ DE PARIS 

Live Canadian lobster
Thermidor served in the shell

29.000

Homemade spaghetti with lobster
In a creamy tomato sauce 

14.500

our favorites
(2 persons)

Whole baked lamb shoulder
Marinated in saffron and slow roasted

with desert truffles, Oriental rice
27.000

Whole Salt crusted baked seabass 1.2 kg
24.000

Zubaidi mutabak
Baked with Arabian spices and rice

12.500

Grilled lamb chops
10.750

Seabass in papillotte
Baked in clay oven with tomatoes and spring onion

10.750

SMOKED TEXAS BBQ SHORT RIBS
WITH HONEY COLESLAW

10.250

Al Boom burger
Angus Beef Burger caramelized Onion, 

aged cheddar and truffle mayo 
Truffle skinny fries

9.500

Tenderloin skewers
Asparagus and chimichurri sauce

9.500

Corn-fed baby Chicken
Musahab with grilled tomatoes, green chili,

red onion and garlic mayonnaise
7.500

Quinoa risotto
with char grilled leeks

6.000

THE AL BOOM MIX GRILL
( 2 persons) 

 A COMBINATION OF BABY CHICKEN, GRILLED LAMB CHOPS, 
 BEEF TENDERLOIN, SERVED ON SAJ BREAD WITH FRIES, 

GARLIC AND TAHINA SAUCE
29.000

OUR SEAFOOD PLATTER
(2 persons)

 A SELECTION OF OUR FAVORITE, STARTING WITH OMANI 
 LOBSTER THERMIDOR, GRILLED PRAWNS, FILLET OF BABY 

 HAMOUR, SCOTTISH SALMON AND SOME FRIED CALAMARI  
Served with traditional saffron rice and lemon 

butter sauce
39.000

AL BOOM 
SIGNATURES

Prices in KD


