
If you have a food allergy or special dietary restrictions,
please notify your waiter or a member of our hospitality team.  

FRITTO MISTO 
Crispy-Fried Calamari, Shrimps, Zucchinis, and Carrots, Served with 
Grilled Lemon & Saffron Aioli on the Side  
 

CHICKEN POPCORN
Seasoned Cajun, Breaded Crispy Chicken Bites Deep-Fried to Golden 
Perfection. Served with Homemade BBQ Sauce and Kale Chips 
 
GRILLED OCTOPUS
Grilled Octopus Served with Fresh Heirloom Tomatoes, Served with 
Wild Rocket Salad & Saffron Aioli on the Side 
 
CRISPY HALLOUMI CHIPS
Breaded Crispy Halloumi Sticks, Drizzled with Sumac and Pomegranate 
Syrup, Served with Zaatar Yogurt Dip and Rocca Leaves Salad   

FISH AND CHIPS
Freshly Fried Battered White Cod Fish Served with Hand-Cut Thick 
Chips, Mushy Peas and Tartar Sauce on the Side  

LOADED WAFFLE POTATO CHIPS
Cajun Seasoned Crispy Waffle Fries, Loaded with Spanish Beef 
Chorizo, Spicy Jalapeno, Flavored with Coriander, Home-Made 
Guacamole, Sour Cream and Topped with Melted Raclette Cheese   

STARTERS
START YOUR MEAL OFF RIGHT!

QAR 60

QAR 75

QAR 50

QAR 75

QAR 75

QAR 50

Dairy Gluten Seafood Vegetarian Nuts SpicyChef’s recommendationNote:



If you have a food allergy or special dietary restrictions,
please notify your waiter or a member of our hospitality team.  

REEF BOWL 
Herb-Roasted Sweet Potato and Brussels Sprouts,
Topped with Maple Toasted Walnuts, Chia Seeds,
Goji Berries, Quinoa and Avocado-Lime Purée 

SEALINE SIGNATURE 
Greek Yogurt Topped with Slow Roasted Beetroot,
Sliced Granny Smith Apple, Dehydrated Apricots,
and Riesling Grapes, Accompanied with Wild Rocket Leaves,
Tossed in Sealine Signature Pomegranate Dressing Garnished
with Pine Nuts and Crunchy Croutons

ADD ON
HERB MARINATED GRILLED CHICKEN BREAST 
HERB MARINATED PRAWNS

QAR 45

QAR 45

QAR 25
QAR 25

SALADS
WHO SAID HEALTHY CAN’T BE YUMMY? OUR UNIQUE SALADS MADE OF FRESH 
INGREDIENTS WILL MAKE YOU APPRECIATE NATURE’S OFFERINGS

Dairy Gluten Seafood Vegetarian Nuts SpicyChef’s recommendationNote:



If you have a food allergy or special dietary restrictions,
please notify your waiter or a member of our hospitality team.  

CRAB CAKE
Home-Made Crab Cake, Served on a Fresh Brioche Bun,
Accompanied with Coleslaw and Signature Honey-Mustard Sauce
Together with Hand-Cut Thick Chips 
 
BEEF BURGER
Homemade US Prime Beef Patty, Baby Gem lettuce,
Fresh Tomato, Pickled Cornichons, Flavored with
Roasted-Garlic Aioli, Served on a Brioche Bun with French Fries
 
REEF BURGER
Tempura Battered Cod Fillet, Tomato, Rocket Lettuce Spread
with Sriracha Mayo, Served on a Brioche Bun,
Sweet Potato Crisps and Grilled Lime on the Side

CHICKEN CIABATTA
Grilled Boneless Confit Chicken Leg, Baby Gem Lettuce,
Fresh Tomato, Flavored with Honey-Pommery Mayo,
Served on Italian Ciabatta and Cajun Spiced Twister Fries

BEYOND BURGER
Plant-Based Beyond Patty, Fresh Rocket Leaves,
Balsamic-Caramelized Onion Rings,
Served on a Vegan Brioche Bun

SMOKED BRAISED BRISKET SANDWICH
8-hour Slow Braised Wagyu Short Ribs, Raspberry
Vinaigrette Caramelized Onion, Truffle Mayo, BBQ Relish,
Melted Emmental Cheese, Rocket Salad Served on
Multicereal Caraway Bun

QAR 75

QAR 75

QAR 75

QAR 65

QAR 75

QAR 75

SANDWICHES & BURGERS
FOR THE LOVE OF PATTIES AND BUNS!
ENJOY OUR SCRUMPTIOUS SANDWICHES AND BURGERS 

Dairy Gluten Seafood Vegetarian Nuts SpicyChef’s recommendationNote:



If you have a food allergy or special dietary restrictions,
please notify your waiter or a member of our hospitality team.  

FROM THE GRILL
SMOKEY GOODNESS TO DELIGHT YOUR TASTE BUDS

GRILLED REEF PLATTER
Smoked Paprika Marinated Tiger Prawns,
Atlantic Grilled Seabass, Calamari, Sweet Corn Served
with Hand-Cut Fries and Saffron Butter Sauce with Grilled Lemon 

GRILLED TIGER PRAWNS
Marinated tiger Prawns, Served with
Charred Pineapple Salsa and Grilled Sweet Corn

SIDE DISHES
NOT YOUR SIDE CHICK, JUST YOUR SIDE DISH

HAND-CUT THICK CHIPS 
TRUFFLE PARMESAN FRIES
SWEET POTATO CHIPS
GRILLED SWEET CORN
TWISTER FRIES
ROCKET SALAD

QAR 155

QAR 30
QAR 35
QAR 35
QAR 35
QAR 35
QAR 25

QAR 220
For 2 person

Dairy Gluten Seafood Vegetarian Nuts SpicyChef’s recommendationNote:



If you have a food allergy or special dietary restrictions,
please notify your waiter or a member of our hospitality team.  

CHEESECAKE
Classic Cheesecake with Mixed Fruit Compote Garnished
with Fresh Berries
 
LAVENDER BRÛLÉE 
French Style Baked Custard Infused with Lavender
and Cinnamon and a Caramel Sugar Crust 
 
CHILLED MIXED FRUIT PLATTER

FROZEN & FAVORITES
Vanilla

Chocolate

Strawberry

Caramel

Lemon Sorbet

Mango Sorbet

QAR 45

QAR 45

QAR 45

QAR 15

SWEET THINGS 
SATISFY YOUR SWEET TOOTH AND SUGAR CRAVINGS WITH OUR MOUTHWATERING DESSERTS 

Dairy Gluten Seafood Vegetarian Nuts SpicyChef’s recommendationNote:


