
TAPAS WITH A TWIST
DYNAMITE SHRIMPS, SPICY MAYO                                                   6.750

LOBSTER AND PRAWN MOMOS,
SOUR CREAM, TOMATO ADJIKA                                                         5.250

FRIED SHRIMP WITH TARATAR SAUCE                                            4.750

PULLED BBQ RIBS SPRING ROLL, SOUR CREAM DIP                4.000

FRIED CALAMARI, GARLIC MAYO                                                     4.000

PUNJABI SAMOSA,
TOMATO CORIANDER POT, MINT CHUTNEY                                 3.250

CAULIFLOWER NUGGETS, DUKKAH, GARLIC SAUCE                 3.250

MEZZE ON FLATBREAD
READY TO SHARE

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

MUHAMARA, LABNEH, MOUTABEL, 
CHICKPEA SPREAD WITH OLIVE OIL, POMEGRANATE 
AND FRESH MINT                                                                                   4.000

OUR SIGNATURE ORGANIC DATE
FLATBREAD (per piece)                                                                      0.500

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

LOBSTER LOLLIPOP
4.500

CLAM CHOWDER
WITH RUSTIC GARLIC BREAD

3.500

ARABIC LENTIL WITH CUMIN AND CROUTON
3.000

MUSSELS AND CLAMS 
CLASSIC MUSSELS MARINIERE                                                      7.500

SHALLOTS, CHOPPED PARSLEY,BLACK PEPPER, CREAM

THAI CURRY MUSSELS                                                                      7.500 
GREEN COCONUT CURRY, LEMONGRASS, KAFFIR LIME 

BAKED CLAMS WITH PROVENÇAL GARLIC                               5.250
PARSLEY BREAD CRUMBS

FISH AND SEAFOOD
LIVE CANADIAN LOBSTER                                                                        27.000

WHOLE OMANI LOBSTER                                                                        14.500

WHOLE ZUBAIDI                                                                                          10.500

SEABASS FILETS WITH BASIL AND OLIVE OIL                                   10.750

PRAWNS MARINATED WITH OLIVE OIL AND GARLIC                     10.500

PREMIUM SCOTTISH SALMON FROM LOCH DUART                        8.500

YOUNG HAMOUR FILET                                                                              7.500

STARTERs

FROM THE 
CHARCOAL GRILLSALADS

CLASSIC SHRIMP AND AVOCADO COCKTAIL                           4.750
AVOCADO AND TOMATO SALSA, COCKTAIL SAUCE

TORCHED BURRATA WITH HEIRLOOM TOMATOES                4.250
BASIL PESTO, PUMPKIN SEED, MATURED BALSAMIC 

TEX-MEX CHICKEN CAESAR SALAD                                           4.000
ROMAINE LETTUCE, SHAVED PARMIGIANO,
CRISPY BACON, TOASTED GARLIC CIABATTA 

WEDGE SALAD                                                                                    3.750
ICEBERG LETTUCE, CHOPPED BACON, HEIRLOOM TOMATO, 
BLUE CHEESE DRESSING

CERTIFIED
ANGUS BEEF CUTS

TOMAHAWK, CHAR-GRILLED RIB EYE ON THE BONE
1 100 g / 27.000 - 40MINS

CHATEAUBRIAND
EYE OF THE TENDERLOIN

600 G / 24.000  - 40MINS

PORTERHOUSE
600 G / 17.000

PRIME 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
240 G / 18.000

NEW YORK SIRLOIN
240 G / 17.000

The grilled selections come
with your choice of one sauce



Live Canadian lobster
Thermidor served in the shell

29.000

Zubaidi mutabak
Baked with Arabian spices and rice

11.250

Balool Singari
Maabouj, tahini, garlic sauce 

11.000

Traditional Balool
Spicy dakous

10.500

GRILLED LAMB CHOPS
GARLIC AND HERB BUTTER

10.500

Beef short ribs
Slow braised, sticky BBQ marinate

10.250

TAGLIATELLE
WITH A CREAM MUSHROOM SAUCE

AND PARMESAN SHAVINGS
6.500

THE AL BOOM MIX GRILL
(2 persons) 

 A COMBINATION OF BABY CHICKEN, GRILLED LAMB CHOPS, 
 TENDERLOIN BEEF SKEWER  SERVED ON OUR TRADITIONAL 

 BOOM 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, MIX GRILLED 

 VEGETABLES AND LEMON BUTTER SAUCE
39.000

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 cheesecake                                    3.500 
Slow cooked peach and vanilla ice cream

Nabulsiya cheese Konafa                            3.250
cinnamon syrup and pistachio dust

Our Saffron om ali                                  3.000
toasted pistachio and almond

Vanilla Crème brûlée                                3.250
Orange tuile and red berries

CORN-FED BABY CHICKEN
SERVED WHOLE WITH YOUR CHOICE OF 

MARINADE

MUSAHAB WITH GRILLED TOMATOES, GREEN CHILI,
RED ONION, GARLIC MAYONNAISE                                           7.500

TIKKA MARINATED, CUCUMBER,
YOGURT DIP, MINT CHUTNEY                                                       7.250

SLIGHTLY SPICY PORTUGUESE PERI-PERI                              7.250

TERIYAKI AND GINGER                                                                   7.250

SAUCES
1.250 per portion

COCONUT GREEN CURRY WITH LEMONGRASS

BEURRE BLANC

GARLIC AND HERB BUTTER

MADAGASCAR GREEN PEPPERCORN

CREAMY MUSHROOM

BÉRNAISE

BBQ

TARTAR SAUCE

SIDES
1.750 per portion

SaffrOn rice

Creamy spinach with parmesan

Onion rings

STEAMED VEGETABLES

Roasted corn

Grilled asparagus

Skinny fries

Buttered mashed potato

BAKED POTATO WITH SOUR CREAM

Rocket leaves, cherry tomatoes,
aged balsamic and olive oil

AL BOOM 
SIGNATURES


