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Soup

@ Jauill diin Go wJghgull dyjguis @ Au=)lyuasdldyjoub
BROCCOLI & CHEDDAR CHEESE SOUP ARABIC LENTIL SOUP
\ Creamy broccoli soup with mature cheddar cheese Creamy red lentils flavored with cumin seeds
, % 1 and garlic bread. & served with lemon wedges, pita chips.
A / | BD 2.600 | BD 2.100
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/ (o) | 0~ Eoclonlidoid draolalig ojlal ayguivll Prawns  BD2.400
> { SWEET CORN CHICKEN SOUP HOT AND SOUR SOUP Beef  BD2100
7 \ Chicken broth with sweetcorn, Cooked in Chinese spices balanced with Chicken BD2.100
v\ egg white and shredded chicken. hot pepper and vinegar. Vegetables BD1.900
| BD 2.400 I
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o roqd dyjqub
TOM YUM SOUP

Spicy and sour thai soup with fresh
prawns, squids, crab and mushroom
with prawn crackers.
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BD 3.400
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WlgpAaAalldyjqib
MULLIGATAWNY SOUP

Coconut curry with cream soup with apples,
vegetables and served with poppadum.

| BD 2.100
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CHEESE STICKS VEGETABLE SPRING ROLLS

Mozzarella cheese rolled in spring roll Traditional Chinese mixed vegetables rolled in

pastry with bite of jalapeno. spring roll pastry, fried and served with sweet chilli sauce.
| BD 3.500 | BD 2.800
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ORN TEMPURA PRAWNS

Pieces of prawns tempura topped of crab sticks
and drizzle with spicy mayonnaise dressing: -4

Ctoliyla ylugy

DYNAMITE PRAWNS
Crispy fried Prawns with special Houseboat sauce. .

| BD 4.500
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= T EDAMAME SPICY GARLIC EDAMAME
/ / Steamed edamame with sea salt. Edamame mixed with Chef's special
f spicy garlic sauce.
> / | BD 3.100 | BD 3.600
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CHICKEN SATAY

Marinated chicken satay with crunchy peanut sauce.

| BD 3.600
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CRISPY PANKO CALAMARI

Breaded baby squid served with
Herb Mayonnaise.

| BD 4.100
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BEEF GIGI SLIDERS CHICKEN SLIDERS %A
Marinated beef patty with cheese, Fried chicken with sweet and sour >» «é
caramelized onions, French fires cabbage garlic herb aioli and N/v\
and tamarind ketchup. French fries and tamarind. % //N
BD 4.500 | BD 4.100 g <
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PRAWN TEMPURA

Crispy prawns tempura with diping sauce.

| BD 4.200

@ Jegudmnll ingll
CHINESE STEAM DUMPLINGS

Traditional Chinese chicken and prawns dumplings.

BD 3.900

Ul dolis
KUNAFA PRAWNS

Crispy fried Kunafa wrapped prawns with spicy
sweet chili sauce.

BD 4.900

Qitopdoll Ylugyl filno U lylug)

CRISPY PRAWN CRUMBED WONTONS VOLCANO PRAWNS

Breaded wontons stuffed with prawns and Batter fried prawns tossed with houseboat
cheese with garlic chili sauce. signature sauce.

| BD 4.500 | BD 4.100
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CHILI PRAWN CUPS

Spicy prawns in crispy pastry cups.

| BD 4.100
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FRIED PRAWNS BITES

Crispy Fried prawns tempura cubes and tossed in soya
aioli and turnip wasabi cream.
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CHEESE FRIES

Fries topped with cheese sauce.

R,
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| BD 2.400
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PUNJABI SAMOSAS

Potato and peas stuffed in flaky pastry topped
with yoghurt, mint and tamarind dates sauce.
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HOUSEBOAT CHICKEN WINGS

Crispy fried and tossed sweet, sour chicken wings.
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| BD 3.100
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Salad

9alhg ol Eo Ugolwll dnliy
AVOCADO SALMON SALAD

Fresh rocca leaves with avocado, white onion and
smoked salmon served with chef's speical dressing.

@ ool o elaal dn iy
CHICKEN SESAME SALAD

~
e

Mixed lettuce, crispy noodles sesame seeds and
shreded chicken with houseboat dressing.

| BD 3.400 | BD 4.500
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QUINOA SALAD

Marinated quinoa with avocado, cherry tomatoes,
rocket and dry cranberry with lemon olive oil dressing
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| BD 4.500
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PRAWN AND KALE CAESAR SALAD

Grilled prawns and crispy kale tossed in caesar dressing.

| BD 5.200
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HOUSEBOAT GREEN SALAD

Crispy rocket leaves, baby spinach and mix greens beets,
feta cheese, cherry tomatoes with citrus vinaigrette.

| BD 3.200
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EDAMAME CRUNCHY SALAD FATTOUSH %A
Crispy edamame, mix lettuce, Cucumber, Mix peppers, Cherry tomatoes, red radish, > <
crab stick with creamy wasabi mayo. Romaine, pita chips and lemon olive oil dressing. N v

| BD 4.900 | BD 3.000
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CRUNCHY SHRIMPS

Crispy tempura prawns with cucumber, avocado and soy aioli.

Salmon avocado, prawns, green tobiko roll
with scented rice.

dh) | BD 4.500
c
S
@)
O
b
(72 ]
=
¢°) wAlo e
Q ISA MAKI
2 Prawns, crab, avocado rolled houseboat signature sauce.
A | BD 5.200
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4\\/\ / FUNKY ROLL

BD 5.300

Ul xAlo
VOLCANO

Spicy tuna rolls with cucumber an eruption of spicy crab
and drizzle with sweet soya, creamy yuzu dressing.

| BD 4.900

Ulo i o5 Lo Caolijla
DYNAMITE PRAWN MAKI

Mame Nori, Jalapenos, red pepper and asparagus
tempura, crispy fried prawns with dynamite sauce.

| BD 4.800




Wjgeula palo
CALIFORNIA ROLL

Crab cucumber, avocado, and mango roll.

| BD 4.800

JoaJ $ljgolw palo
SAMURAI ROLL MAKI

Freshly cut salmon, tuna, Hamachi, kanikambobo,
spicy mayo, avocado and tobiko.

| BD 6.900

wAaloUgey
LAGOON MAKI

Salmon, crab, Philadelphia cheese avocado,
teriyaki sauce, Japanese mayo, tobiko orange,
tempura flakes and green onions.

| BD 5.600

JLaallgrod palo
VEGETABLE TEMPURA

Asparagus, peppers, red onion carrots tempura
with sweet potato chips.

| BD 3.800
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UDON NOODLES

Noodles mix peppers, spring onions
tossed in special sauce.

Chicken BD5.500
Prawns BD5.800
Vegetables BD4.500
HESV ISCTY

TERIYAKI CHICKEN

Pan fried chicken in teriyaki sauce with Asian
vegetables with jasmine rice.

BD 5.500

Japanese Corner (LU
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A\ TERIYAKI BEEF STEAK KATSU CHICKEN
7« Grilled beef tenderloin steak with homemade teriyaki Japanese style chicken cutlet served with Rice and
sauce and white rice. homemade curry sauce.

| BD 5.900 | BD 4.500



Fried prawns with bok choy, soy ginger glaze.

| BD 5.200

Stir fry noodles, tofu, egg, bean sprouts
and toasted peanuts

Chicken BD4,700
Prawns BD4.900
Vegetables BD3.900

Thai curry with coconut milk and sweet basil.

Chicken BD4.500
Beef BD4.900

Crispy fried Hammour fish with cashew nut,
Thai herbs and spices.

BD 5.800



Waolallg gladiglaa

SWEET AND SOUR CHICKEN

Stir Fried Chicken with bell peppers and
mildly spicy savory sauce.

BD 4.500
S
(<)) JTENTFNNI]
o BEEF CHILI
b Stir fried beef with mix peppers, spring onion,
o chili soya glaze.
o BD 4.800
Q
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) roguilallg (g a9l &o oAl AUl $lLo Liw lgio elaaliglos
c BEEF WITH MUSHROOMS & BROCCOLI MONGOLIAN STIR FRIED BEEF KUNG PAO
J= Stir fried beef with mix mushrooms, broccoli and Stir fried beef tenderloin served with jasmine rice. Classic chicken dish with cashew nuts,
6 garlic oyster sauce. | dried chii peppers and sticky rice.
BD 5.900
A | BD 4.900 BD 4.500
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CHINESE NOODLES BURNT GARLIC FRIED RICE
Homemade noodles with mix vegetables and Fried rice with mix vegetables, egg and soya sauce.
Houseboat special sauce.

Chicken BD3.900 Chicken/Prawns BD4.200
Beef/Prawns BD4.100 Beef BD4.800
Vegetables BD3.700 Vegetables BD3.700

Mixed BD4.500 Mixed BD4.900

AiJJgn ol
NASI GORENG

Classic prawns and chicken dish with chicken satay,
fried egg, Prawn crackers and pickle vegetables.

| BD 5.500

roallylWesio
MONGOLIAN BEEF RICE

Special Rice Cooked with Beef,
Vegetables & Bagul Leaves

| BD 4.800

gl J@lllg ogilulug)
GARLIC PEPPER PRAWNS

? Wok tossed prawns with garlic and pepper sauce.
| BD 4.900

Chinese Corner
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Chinese Corner
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STIR FRIED CHILI SHERI FISH

Wok fried crispy Sheri tossed in Sweet chili
and basil sauce, served with steam

\

—

basmati rice
A/ BD 9.400
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CRISPY DUCK

Crispy duck with soft pancakes,
cucumber hoisin sauce.
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LONDON DUCK

Fried duck with spring onion, garlic with
oyster star anise glaze.
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TRADITIONAL BIRYANI

Traditional Indian fragrant rice served with raita,
pappad and pickle.

Chicken BD4.100

Lamb BD4.500
Prawns BD4.900
Fish Hammour BD5.100
Vegetables BD3.500

wilho Jla
DAL MAKHANI

Slow cooked lentils in Indian spices,
butter in cream.

elaall Lilho
CHICKEN MAKHANI

Chicken tikka cooked in rich creamy
tomato cashew gravy.

| BD 3.300 | BD 3.800

DHANIYA MURG

Tender chunky pieces of chicken cooked in a smooth

Esgo Wila
green paste with district flavor of coriander and spices.

| BD 3.800

Glas juw
SABZ KADAI

A traditional dish with season’s vegetables cooked
in mild onion tomato gravy.

| BD 3.200

Indian Corner
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LAMB ROGAN JOSH

Succulent lamb cooked in rich aromatic Indian red gravy.

®

Indian Corner

| BD 4.200
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PANEER MAKHANI

Indian cottage cheese with nutty creamy tomato gravy.
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CHICKEN TIKKA MASALA

Cubes of grilled chicken cooked
in traditional indian style.

| BD 3.800
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TRADITIONAL MOILEE

Traditional curry cooked in tangy coconut yellow gravy.

| Prawns/ Fish BD4.800

dinllg elpAsll UjWI )L
MUTTER PANEER

Green peas and cottage cheese in onion tomato gravy.

| BD 3.700




ng Clay Oven
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JAliio)9ais , o
Lamb chops, chicken malai tikka, chicken tikka, chicken seekh kebab, lamb seekh kebab and
MIX TANDOORI PLATTER shish boti kebab served mint chutney, mango chutney with naan bread.

| BD 9.900

X
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TANDOORI CHICKEN TIKKA TANDOORI SEEKH KEBAB TANDOORI LAMB CHOPS

AT
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| BD 3.900 | Lamb BD4.100, Chicken BD3.700 | BD 5.300
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CHICKEN MALAI KEBAB

| BD 4.100
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MAHARAJA KEBAB

Signature houseboat kebab

| BD 5.200

S 7N,

2



Aol jgolaldAouy g

FRIED WHOLE HAMMOUR FISH i
Crispy fried fish with chili garlic B eyl '
sauce served with saffron

rice OR steamed bas

Arabic Corner
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ﬁ LAMB SHANK
/ Braised Lamb shank with vermicelli

Basmati coconut rice.

| BD 6.500
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BAHRAINI MAJBOOS

Basmati rice cooked with chicken or
hammour and traditional spices.
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Chicken BD 4.000
Hammour BD 5.800
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Crispy fried fish with chili garlic

sauce served with saffron
rice OR steamed basmati rice.

oAUl sjee
LAMB GHOUZI

Traditional rice cooked with fresh lamb
and Bahraini mixed spices.

BD 5.900

cllinaj
CHICKEN TACHIN

Fragrant rice with chicken and
Arabic spices.

BD 4.500

MAWASH

Bahraini prawn dish cooked with
green lentils and biryani rice.

BD 5.300

\\@W Arabic Corner
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Grill Corner
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GRILLED SEABREAM

Sweet Pepper Marinated seabream grilled to perfection
and served with Saffron rice and Rocca salad.

| BD 8.300

Ugolulidylio
SALMON FILLET

Served with Saffron rice, rocket salad and
saffron lemon butter sauce.

| BD 6.200

Ulwodl gloln
JUMBO PRAWNS

Served with Saffron rice, rocket salad and
saffron lemon batter sauce.

| BD 7.900
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rocket salad, saffron ric

| BD 13.200

dyquiroll dypali avga lollgulo
ARABIC GRILLED SEAFOOD PLATTER

Grilled prawns U-15, grilled Cray fish, Hammour, calamari,
served with saffron rice, rocket salad and saffron sauce.

| BD 12.900
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Grill Corner
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Kids Meal
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\ < " MAC & CHEESE BAKED
21 | BD 3.000
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POPCORN CHICKEN

7 Served with french fries cocktail sauce.
/ | BD 2.900
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% I MINI SLIDERS
> < Served with french fries.
l | BD 3.200
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STEAMED BUTTERED
VEGETABLES

| BD 2.000

dwla guhl

Side Dishes
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Saffron Rice. - BD1.900 k/ A
Steamed Basmat Rice BD 1.300 BD 1.800 k\/ <
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NAAN HERB ROASTED POTATOES S &
Garlic Naan maliole  BD 0.500 k\/v\
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Desserts Corner
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| BD 3.200

Qiolyall dlnlin &o joollaiel

BANANA SPRING ROLLS WITH ~ s
CARAMEL SAUCE L

8

WihgulJgoll &o Jiolialldais
CARAMEL PEANUT CAKE

Served with icecream.

BD 3.900

oS Ul o Udlgoll daus
MOLTEN CHOCOLATE CAKE

Served with icecream.

BD 1.900

BD 3.900

Gilo Uwly
RASMALAI

jollg @iwaelyule ol
UMM ALI WITH PISTACHIO
AND ALMONDS

BD 3.000

duslqiwl dAlgall da iy
TROPICAL FRUIT SALAD

BD 3.200
CHOICE:

Vanilla Icecream, Chocolate

o)yl
[CECREAM

3 Scoop of Icecream
Vanilla/Chocolate BD 1.700
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SINGLE BD 2.700
PITCHER BD 6.500

BERRY FIZZ
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BD 3.700

SHIRLEY TEMPLE

BD 2.100

Byl 6 1l

BLUE LAGOON
BD 2.900
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LEMON MOJITO

| BD 2.500

WATERMELON JUICE
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| BD 2.300
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MANGO JUICE

| BD 2.400
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BLUE HAWAIIAN FRESH ICETEA PEACH/ LEMON

| BD 2.700 | BD 2.100
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LEMON JUICE LEMON WITH MINT
| BD 2.000 | BD 2.300
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PINEAPPLE JUICE ORANGE JUICE

| BD 2.400 | BD 2.400



() | RED TEA/ WITH MINT BD 1.800 €lisil &o/1onl 5l

| ARABIC COFFEE BD 2.700 duyc o000

| GREENTEA BD 1.800 jasui sl

WATE R*

K5 Ligolgalolo
AQUAFINA WATER LARGE

BD 1.400 var rree

Hsen liolghlolo
AQUAFINA WATER SMALL

*
SOFT DRINKS

[CNIITTTIGE| RYRGVITIN]
PEPSI / DIET PEPSI

BD 0.800 VAT FREE

Qjledlo
SPARKLING WATER

BD 1.100

Ul (o cyla /Ul o
7UP / DIET 7UP

BD 1.200 var rree

lagnlldlo
SODA WATER

BD 1.100

AJglpo /JWQip Iaipo
Ulthon

MIRINDA / ORANGE
STRAWBERRY/CITRUS

BD 1.100

BD 1.100




FOR HOUSEBOAT CATERING
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