
PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!

Prime cooking temperatures

Raw
Uncooked, used in dishes like Steak tar tar and Carpaccio.

Blue rare or very rare
Cooked very quickly; the outside is grilled, but the inside is 
usually cool and uncooked. The steak will be red on the inside 
and barely warmed. Sometime asked for as “blood rare”. 

Rare
(52 degree centigrade core temperature) the outside is 
grey-brown, and the middle of the steak is red and slightly warm.

Medium rare
(55 degree centigrade core temperature) the steaks have a 
fully red, warm centre. This is the standard degree of cooking 
at most steakhouses, unless speci�ed otherwise.

Medium
(57 degree centigrade core temperature) the middle of the 
steak is hot and the red with pink surrounding the centre. 
The outside is grey-brown.

Medium well done
(62 degree centigrade core temperature)The meat is light pink 
surrounding the centre.

Well done
(71 degree centigrade core temperature)The meat is grey-brown 
throughout and slightly charred.



PRIME TASTING MENU
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Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
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Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry
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Pan fried scallops served with shaved romanesco, cauliflower 
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SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
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balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing
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Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
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SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
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Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
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Chateaubriand 590/500gm
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WAGYU (GRADE 7-8)
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We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL
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Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
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Veal jus      Café de Paris butter (D)                                                                                                                                                                                         
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Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
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Served with sprinkled caramelized popcorn.
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Sharing platter for 4 person  (D, N, G)    175                                                                 
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Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce
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Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
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experiences, and take pride in all the details that make a visit to 
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PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!



PRIME TASTING MENU
 

Amuse bouche 
Chef ’s creation of the day  Qar 480 per person

Pan fried or terrine foie gras   (N, E, G)
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Mushroom soup  (V, D)
Cappuccino mushroom soup served with truffle foam

Prime degustation platter (D)
Beef degustation with Grilled Prime tenderloin, braised short ribs, pan 
seared Wagyu striploin and bone marrow served with truffle potato, 
buttered asparagus and confit tomato.

Chef ’s creation  (N, D)
Prime assor ted miniature desser t

APPETISERS

Fresh Oysters (S, D)          25
Served with shallots red vinegar and lemon wedges

Crab Cake  (S, N, E, G)        80 
Golden fried crab pâté served with pesto mayonnaise 
and tomato salsa.         

Prime Shrimp Cocktail (S, D)     85
Served with Avocado mousse, cucumber, Mary rose 
dressing and dill mayonnaise 

Short Ribs  (N, A)  85                                                                                              
36 hours slow cooked short rib served with roasted 
butternut, wasabi spinach sauce and walnut salsa  

Pan fried or terrine foie gras   (N, E, G) 110
Escalope of foie gras served with walnut brioche, blackberry 
coulis and fresh pickled blueberry

Scallops  (S, D)   110
Pan fried scallops served with shaved romanesco, cauliflower 
mousse and orange Carpaccio

Beef Carpaccio     (N, D)  95
Thinly sliced beef tenderloin topped with capers dressing, roasted 
pine nuts, parmesan tuile, salty crumble and rocca leaves  

Bone Marrow       65
Bone marrow poached in court bouillon

Beef Tar tar (E)              100/90 grams 180/180 grams                                                                                      
Traditional hand cut beef tenderloin mixed with capers, 
shallots, gherkins, Worcestershire sauce, ketchup, tabasco, 
egg yolk served with potato crisp and mesclun salad

SALADS & SOUPS 

SALADS

Traditional Buratta Cheese (N, D, V) 85
Served with declination of pineapple, roma, green and 
beef tomatoes, basil sorbet with pine seed, garlic chips and 
balsamic vinegar dressing       
             
Portobello Salad (D, V)         65
Caramelised Portobello mushrooms topped with goat cheese, 
rocca leaves and sun dried tomatoes  

Quinoa and lobster Salad  (S, D)  90 
Served with micro leaves and seasoned with citrus and 
bisque dressing

Prime Nicoise Salad (E)   70
Traditional salad revised by our culinary team           

Caesar Salad    (E, D)    75
Sucrine lettuce coat in Caesar dressing, anchovies, egg, croutons, veal 
bacon and parmesan cheese with your choice of chicken, beef or 
prawns.   
                                       

SOUPS 
Onion Soup       (D)                       50
French Brown onion cooked in beef consommé and served 
with cheese crouton.   

Lobster Bisque    (S, D)    70
Saffron whipped cream, chopped lobster and crouton

Cappuccino Wild Mushroom Soup    (D, V)     65
Served with truffle crouton                                                                                                                                           

FROM THE GRILL

U.S.D.A PRIME
Natural grass fed with 100 days corn fed 

Tenderloin     195/200gm  285/300gm
Striploin  250/300gm
T- Bone  300/500gm
Chateaubriand     485/500gm

HERITAGE
Highest beef quality from Canada-Ontario. 
100% Natural grass fed beef. 

Tenderloin        260/200gm  360/300gm                                 
Rib-eye         325/300gm
Striploin      330/300gm
Flat Iron       160/250gm
Chateaubriand 590/500gm
Tomahawk      990/1500gm

WAGYU (GRADE 7-8)
500 days grain-fed Wagyu bred, marble score 6-8, 
New South Wales, Australia.

Tenderloin       280/200gm   410/300gm
Rib-eye      310/300gm 
Striploin     320/300gm
Chateaubriand     650/500gm
 

We welcome enquiries from customers who wish to know whether any meals contain par ticular ingredients
(A) Contains Alcohol (V) Vegetarian item (N) Contains nuts (G) Contain Gluten  
(E) Contain Egg (S) Contain shellfish (D) Dairy

All Prices are in Qatari Riyal

FROM THE GRILL

1824 AUSTRALIAN ANGUS
Natural grass fed with 120 days grain fed 
                                        
Tenderloin     160/200gm  240/300gm
Rib-eye  190/300gm
Chateaubriand     400/500gm

AUSTRALIAN LAMB
Lamb chops   225/4 piece
Lamb rack    225/4 bones  

HOLLAND VEAL  
100% milk fed 
Veal chops   345

FISH
Wild Salmon   255/250gm
Tuna steak     180/250gm
Canadian lobster     320/500gm

ADD TO MAINS

Seared scallops         75                                                                                                        

Tiger prawn (2 pieces)      80                                                                                          

Bone marrow      50                                                                                                    

Pan seared foie gras slice     55                                                                                              

SIDE ORDERS 35 PER SERVING                                                                     

Garlic mashed potatoes   (V, D)   Crispy Shiitake (V)                                                                                                                                                                                                                                                                                                                                                          

Truffle mashed potatoes   (V, D)  Mixed green leaves (V)                                                                                                                                                  

Potato Gratin   (D, V)    Onion rings   (V)                                                                                                               

Baked potato with cheddar and veal bacon(D)  Buttered Asparagus (V, D)

Roasted potato in garlic and rosemary (V)  Creamy Spinach   (V, D)                                                                                                                                        

French fries   (V)    Sauted spicy sweet corn (V)                                                                                                   

Truffle and parmesan fries (V)   Grilled Vegetables (V)                                                      

Ratte potatoes      (V)     Sauted green beans (V)                                                                                                                              

Roasted root vegetables   (V)   Sauted vegetables   (V)                                                                                                              

Farfalle   (D)      Sauted forest mushroom                                                

SAUCES   

Veal jus      Café de Paris butter (D)                                                                                                                                                                                         

Béarnaise sauce     (D)    Barbeque sauce

Horseradish cream  (D)            Mushroom sauce(D)                                                                

Roquefor t cheese sauce (D)      Green pepper corn sauce (D)                                                                  

Shallot sauce     

SAUCES 35 PER SERVING    

Bordelaise sauce (A)

Truffle jus    Foie gras sauce

PRIME COMPOSE DISHES                                                                                                                                                                                                                                     

Prime Wagyu Sandwich   (D, G)                      155
Beef Wagyu sandwich served with truffle and parmesan fries, 
sucrine lettuce, tomato, onion, BBQ sauce and cheddar cheese 

Rack of Lamb     250
Lamb rack with smoked endive served with eggplant 
tapenade, vitelotte potatoes and morels lamb jus 

Corn-fed Chicken    (D)   160            
Herbs baked chicken breast served with butternut squash 
puree, buttered asparagus, crispy potatoes and veal jus

Seared Duck Breast  (G)      195
Served with sautéed potato gnocchi and ceps mushroom.

Prime Degustation Platter  325
Beef degustation with Grilled Prime tenderloin, braised 
short ribs, pan seared Wagyu striploin and bone marrow 
served with truffle potato, buttered asparagus and 
confit tomato

Wagyu Beef Cheeks    180 
48 hours braised Wagyu beef cheeks served with pickled 
vegetables, red onion, cabbage, cucumbers, shallots 
and beetroots

VEGETARIAN 

Risotto (V, D) 110
Creamy Arborio rice served with a mix of wild mushrooms, 
parmesan cheese and rocca leaves       

Spinach and Mushroom Pie   (V, G)            110                                                        
Chef savoury tar t served with mixed green leaves 

Vegetables from the Grill   (V, D)    100
Fresh grilled vegetables served with feta cheese, 
mint tzatziki, avocado mouse and BBQ sauce   

DESSERT TASTING  
 

Brownies and espresso ice cream   (D, N, G)  55
Served with coffee flavoured ice cream.

Citrus meringue cheese cake  (D)     55                                                               
Citrus infused Philadelphia topped with tiny meringue layers 
and fresh red berries. 

Popcorn panacotta with caramel sauce  (D, N, G)  50                                                                  
Served with sprinkled caramelized popcorn.

Sharing platter for 2 person  (D, N, G)    90                                                               
Chef ’s creation of the day 

Sharing platter for 4 person  (D, N, G)    175                                                                 
Chef ’s creation of the day 

Thyme crème brulée  (D, N)      55                                                              
Rich custard base topped with a layer of hard caramel. 
Flavoured with thyme herbs.  

Sweet and Sour Melting sphere  (D)    65                                                                 
Served with hot chocolate sauce

Crepes flambé  (A, G)           65                                                        
Served with home-made compote.

Cheese board  (D)     75                                                              
Selection of 3 cheeses served with fig jam, 
dry fruits and crackers.

WELCOME TO PRIME

At PRIME we don’t simply offer the finest cuts of meat from around 
the world, we strive to deliver one of the finest steakhouse dining 
experiences, and take pride in all the details that make a visit to 
PRIME memorable.

Bon appetit!


