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Join our 
SUFRA REWARDS PROGRAM



•	 THE GINGER COCKTAIL 
Fresh ginger and fresh citrus combined for 
a delicious and fiery refreshing beverage. 
(140 Cal) - SR 26 

•	 CLASSIC MARGARITA 
The Classic with lime in a salted rim  
glass (150 Cal) - SR 26 

•	 PASSION FRUIT SPLASH  
Fresh orange and passion fruit served  
over ice with a splash of soda (230 Cal) - SR 26 

•	 POMEGRANATE SPRITZER  
Our house-made lemonade, soda 
and pomegranate(100 Cal) - SR 26 

•	 TROPICAL COOLER 
Fresh orange juice, strawberry and  
a splash of soda  (140 Cal) - SR 26 

•	 FRESH HOUSE-MADE LEMONADE  
(160 Cal) - SR 26 

•	 STEAK HOUSE TROPICAL ICED TEA  
(90 Cal) - SR 26

SPECIALTY DRINKS

Calorie count for Entrees, except Chicken Entrees, excludes Sides, which is provided separately in the 
Steak Sides Section. The recommended daily calorie intake for an average person is 2000-2500 calories.

All prices are inclusive of 15% VAT.

THE 15 MAJOR FOOD ALLERGENS
Please be advised that some of our menu items may contain or come into contact with allergens. 

Fish SoyaCelerySesame Sulphur DioxideLupin Molluscs

   
Wheat Eggs PeanutsMilk MustardTree Nuts Crustaceans

    
Gluten

THE GINGER COCKTAIL

SPECIALTY DRINKS



THE GINGER COCKTAIL •	 BEER  (70 Cal) - SR 15 

•	 SOFT DRINKS (361 Cal) Free Refills - SR 21 

•	 ORGANIC ICED TEA  
(0 Cal | with Sugar Syrup 230 cal)  
Free Refills - SR 19 

•	 IMPORTED ACQUA PANNA 
(Cal 0) (500ml) - SR 19 
(Cal 0) (1000ml) - SR 29 

•	 IMPORTED S.PELLIGRINO 
(0 Cal) (500ml) Sparkling Water - SR 19 
(0 Cal) (1000ml) Sparkling Water - SR 29   

•	 AQUAFINA (0 Cal) - SR 5

ICE CREAM
SHAKES

FRESH JUICES

BOTTLED 
& FOUNTAIN
DRINKS

•	 FRESH ORANGE JUICE 
(244 Cal) - SR 28

•	
•	 FRESH GREEN APPLE JUICE 

(233 Cal) - SR 28

•	 STRAWBERRY SHAKE 
(790 Cal) - SR 29  

 

•	 CHOCOLATE SHAKE  
(790 Cal) - SR 29 

 

•	 VANILLA SHAKE
(760 Cal) - SR 29 



ICE CREAM SHAKES

ORGANIC ICED TEA



1. FRESH SOUP & SALAD BAR
Crisp mixed greens, fresh garden garnishes, an array of prepared salads & a variety of dressings 
with two homemade soups daily. All you can enjoy! (275-1200 Cal) - SR 59

2. ADD A TRIP TO OUR FRESH SOUP & SALAD BAR WITH ANY ENTRÉE PURCHASE
(275-1200 Cal) - SR 39

* The Fresh Soup and Salad Bar is not a shareable item and not available for take away.

1. FRESH SOUP & SALAD BAR

FRESH SOUP & SALAD BAR

Your Steak House visit will not be complete without enjoying 
unlimited trips to our famous All-You-Can-Eat Soup & Salad Bar. 
A separate dining experience on its own, be treated to a  sumptu-

ous selection of crisp mixed greens, fresh garden garnishes, 
an array of prepared salads and a variety of dressings with 

two choices of homemade soups daily. 

All  You Can Enjoy!All  You Can Enjoy!

FRESH SOUP & SALAD BAR
Welcome to ourWelcome to our



ENTRÉE SALADS
3. FAJITA CHICKEN TOSTADA SALAD
Fajita chicken, crisp greens, Spanish rice and beans, bell peppers, topped with fresh Pico de Gallo, 
cheddar & Jack cheeses, guacamole and sour cream. Served in a tortilla tostada bowl with 
a spicy chipotle ranch dressing and picante salsa. (1627 Cal) - SR 59
     

4. CHAR-GRILLED CHICKEN CAESAR SALAD 
Char-grilled chicken breast, parmesan cheese and croutons 
served atop crisp romaine lettuce, tossed with our homemade caesar dressing.
(1025 Cal) - SR 59
     

5. ALL-YOU-CAN-ENJOY SOUP
Serve yourself, as often as you like! Two daily soup selections - SR 29

HOMEMADE SOUPS
OUR DAILY SOUP SCHEDULE

Chicken & Rice (135 Cal)
   

Cream Of Broccoli (150 Cal)
   

Potato Soup (160 Cal)
   

Cream Of Corn (150 Cal)
   

Cream Of Mushroom (140 Cal)
   

Butternut Squash (120 Cal)
   

Lentil Soup (166 Cal)
    

Beef Chili Soup (191 Cal)
   

Chicken Macaroni Soup (151 Cal)
   

Spicy Chicken Tortilla (116 Cal)
    

Beef Chili Soup (191 Cal)
   

Chicken & Rice (135 Cal)
   

Cream Of Corn (150 Cal)
   

Chicken Noodle Soup (130 Cal)
     

Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

:

:

:

:

:

:

:

TWO DAILY SOUP
SELECTION

3. FAJITA CHICKEN TOSTADA SALAD

FRESH SOUP & SALAD BAR
Welcome to ourWelcome to our



7. STEAK HOUSE CHICKEN WINGS COMBO
A generous combination of our Spicy Buffalo Wings 
and Hickory BBQ Chicken Wings! Plenty to Share!  
(4 servings) 450 cal per serving - SR 81
    

8. FIRE-GRILLED CHIPOTLE STEAK 
& CHICKEN QUESADILLAS
Served with guacamole, sour cream and 
Pice De Gallo salsa. Plenty to Share! 
(4 servings) 350 cal per serving - SR 61
   

6. WARM SPINACH & ARTICHOKE DIP
A blend of 3 melted cheeses, fresh spinach, 
and artichokes in a creamy dip. Served with fresh 
Pico de Gallo and crostini toast. It ’s shareable!  
(3 servings) 612 cal per serving - SR 71
   

12. BUFFALO CHICKEN WINGS
Our Classic chicken wings tossed in our traditional Buffalo 
Hot Sauce, served with homemade ranch dressing.
(3 servings) 418 cal per serving - SR 51
    

11. TRUFFLE WAGYU STEAK STRIPS
Tender strips of Wagyu beef grilled with onions & 
peppers. And infused with black truffle oil, creamy 
mushroom sauce and crispy onion straws.  
(3 servings) 750 cal per serving - SR 61
    

9. BREADED MOZZARELLA STICKS
Freshly breaded mozzarella sticks served 
with ranch dressing for dipping. 
(3 servings) 730 cal per serving - SR 49
     

JUST FOR STARTERS
6. WARM SPINACH & ARTICHOKE DIP

7. STEAK HOUSE CHICKEN WINGS COMBO

8. FIRE-GRILLED CHIPOTLE STEAK 
& CHICKEN QUESADILLAS

13. LOADED POTATO SKIN

13. LOADED POTATO SKIN
Baked potato skin loaded with melted mixed cheese 
and beef bacon bits. Served with sour cream on the 
side. (600 Cal) - SR 41
   

10. SPICY JUMBO
DYNAMITE SHRIMP
Tempura battered Jumbo 
Shrimp, tossed in a spicy 
& zesty Sriracha sauce.
(932 Cal) - SR 79
        

10. SPICY JUMBO 
DYNAMITE SHRIMP



14. SOUTHWEST NACHOS
Crispy corn tortilla chips topped with melted cheddar 
and Jack cheeses, fresh Pico de Gallo, jalapeño slices, 
sour cream and guacamole. Plenty to Share! 
(4 servings) 479 cal per serving - SR 71
 

ADD GRILLED CHIPOTLE CHICKEN TO YOUR NACHOS 
(140 Cal) - SR 12
 

19. CRISPY CHICKEN TENDERS
Freshly breaded chicken tender strips 
(plain or with spicy buffalo sauce) served with 
our homemade honey mustard dressing.
(3 servings) 550 cal per serving - SR 61
    

18. STARTERS ROULETTE 
An appetizing round of Crispy Chicken Tenders,
Spicy Jumbo Dynamite Shrimp, Seared Brisket, 
Buffalo Chicken Wings, Breaded Mozzarella Sticks 
andGrilled Jack’s Creek Rib-Eye Cubes served with 
3 dipping sauces. Great for sharing! 
(4 Servings) 575 cal per serving - SR 121
       

17. BUTTERMILK BREADED CHICKEN SLIDERS 
Four breaded chicken sliders with 
chipotle mayo and tangy coleslaw. 
(4 servings) 388 cal per serving - SR 69
     

16. STEAK HOUSE SLIDERS 
Four beef sliders with breaded  
onion straws and American cheese.
(4 servings) 502 cal per serving - SR 69
     

19. CRISPY CHICKEN TENDERS

16. STEAK HOUSE SLIDERS 

14. SOUTHWEST NACHOS

18. STARTERS ROULETTE 

15. CHEESEBURGER SPRING ROLLS
Black Angus ground beef stuffed with a delightful 
mix of cheeses and special flavors. Served with our 
homemade sauce and ketchup. (1000 Cal) - SR 49
    

15. CHEESEBURGER SPRING ROLLS



ARTISAN SANDWICHES

21. GRILLED CHIPOTLE CHICKEN QUESADILLA
A folded flour tortilla filled with fajita chicken, sautéed green 
peppers, cheddar and Jalapeño Jack cheeses. Garnished 
with fresh Pico de Gallo, sour cream and guacamole. 
Served with Spanish rice. (1370 Cal) - SR 68

    

20. ORIGINAL PHILLY STEAK SANDWICH
Grilled slices of steak mixed with bell peppers, 
onion and mushroom, and melted cheese on a 
freshly baked brioche roll. (1141 Cal) - SR 71
      

23. SOUTHERN FRIED 
CHICKEN SANDWICH
Tender breaded chicken breast with honey 
mustard and tangy coleslaw served with 
French fries.(1340 Cal) - SR 54
     

FRESH SOUP & SALAD BAR
SR 39

Add a �ip to  �r

23. SOUTHERN FRIED CHICKEN SANDWICH

21. GRILLED CHIPOTLE CHICKEN QUESADILLA

20. ORIGINAL PHILLY STEAK SANDWICH

Served with French Fries.

Upgrade your French Fries to 
Herb-Truffle Fries (350 Cal) - SR 15 
or Sweet Potato Fries (560 Cal) - SR 19

22. FAMOUS HOT CHICKEN SANDWICH 

22. FAMOUS HOT CHICKEN SANDWICH
Freshly breaded and fried boneless chicken breast 
seasoned with a special blend of spices and served on 
a toasted brioche bun with ranch dressing, dill pickle 
chips and coleslaw.
(1290 Cal) - SR 59
        



HAND-CRAFTED BURGERS

FRESH SOUP & SALAD BAR
SR 39

Add a �ip to  �r

24. THE ORIGINAL STEAK HOUSE CHEESEBURGER
Double meat, double cheese, crisp lettuce, tomatoes, 
sliced pickle, and Thousand Island dressing. 
(1570 Cal) - SR 61
    

24. THE ORIGINAL STEAK HOUSE CHEESEBURGER

26. MUSHROOM SWISS BURGER 
Beef patty, melted swiss cheese, grilled mushrooms 
and onion, mayo and breaded onion straws piled high. 
(1330 Cal) - SR 61
     

26. MUSHROOM SWISS BURGER

25. DOUBLE JALAPEÑO CHEDDAR-JACK BURGER

25. DOUBLE JALAPEÑO CHEDDAR-JACK BURGER 
Two patties, loads of Cheddar and Monterey Jack 
cheeses, and crispy breaded jalapeños.
(1720 Cal) - SR 69
     

27. BRISKET BURGER
Beef patty, slow roasted brisket, tangy coleslaw,
American cheese and mayo on a 
freshly baked bun. (1830 Cal) - SR 69
     

28. HICKORY SMOKED BACON CHEESEBURGER
Double meat patties, a mix of cheddar and Monterey 
Jack cheeses, hickory smoked bacon, mayo, 
crisp lettuce and tomatoes. (1860 Cal) - SR 69
     

27. BRISKET BURGER

Served with French Fries.

Upgrade your French Fries to 
Herb-Truffle Fries (350 Cal) - SR 15 
or Sweet Potato Fries (560 Cal) - SR 19



32. SIZZLING BONE-IN STRIPLOIN STEAK
All-sizzle, bone-in striploin steak in a hot skillet. 
Served with sautéed seasonal veggies 
and steak fries. (1460 Cal) - SR 189  
   

30. JACK’S CREEK BLACK ANGUS TENDERLOIN
200g, Australian, 150 Days Grain Fed, Marble Score 2+    
(430 Cal)   - SR 221

	( PETITE JACK’S CREEK BLACK ANGUS TENDERLOIN
140g, served with mashed potatoes, fresh sautéed 
spinach and roasted garlic. (310 Cal)  - SR 159 


	( PETITE JACK’S CREEK RIB-EYE
255g, served with mashed potatoes, 
fresh sautéed spinach and roasted 
garlic. (435 Cal)  - SR 159 


31. JACK’S CREEK RIB-EYE 
340g, Australian, 200 Days Grain Fed,  Marble Score 3-5 
(580 Cal)   - SR 221

 32. SIZZLING BONE-IN STRIPLOIN STEAK

 31. JACK’S CREEK RIB-EYE 

30. JACK’S CREEK BLACK ANGUS TENDERLOIN

29. NEW YORK STEAK DIANE 

Our Daily Steak Cuts Menu contains Premium steak selections 
hand-cut by our butcher, farm-raised with no added antibiotic 
and hormones used in the raising of these cattle.

Served with your choice of Mushroom Sauce, 
Pepper Sauce, Chimichurri Sauce or 
Entrecôte Sauce on the side.

PREMIUM 
STEAK CUTS

29. NEW YORK STEAK DIANE 
Jack’s Creek Grilled Steak medallions on a bed 
of caramelized onions, covered with rich 
mushroom sauce served with mashed 
potatoes and fresh vegetables.  
(1060 Cal )  - SR 171
    

FRESH SOUP & SALAD BAR
SR 39

Add a �ip to  �r



36.  JACK’S CREEK BLACK ANGUS 
TENDERLOIN STEAK MEDALLIONS
Black Angus tenderloin steak medallions char-grilled to 
juicy perfection and finished with savory button mushroom 
gravy, candied Roma tomatoes and grated pecorino. 
Served with sauteed broccolini. (470 Cal) - SR 159
   

37. WAGYU STEAK SKEWERS
Three Wagyu steak skewers seared to perfection. 
Served with steak fries, sautéed bell peppers, onions, and 
our special tzatziki sauce on the side.(1490 Cal) - SR 149  
   

YOUR STEAK INCLUDES ANY TWO SIDES 
•	 Roasted Fresh Rosemary Potatoes
•	 Fresh Seasonal Vegetables
•	 “Loaded” Baked Potatoes
•	 Sweet Butter Corn

•	 Lime-Cilantro White Rice 
•	 Creamed Spinach
•	 Mashed Potatoes
•	 Steak Fries or French Fries 

 37. WAGYU STEAK SKEWERS
 

35. TEXAS CUT WAGYU STEAK 
400g, Australian, 450 Days Grain Fed, 
Marble Score 4-5 (780 Cal) - SR 199


33. BLACK ANGUS 
CHICAGO CUT RIB-EYE STEAK
800g, Bone-in, 250 Days Grain Fed, Marble Score 3+ 
(2 servings) 1355 cal per serving - SR 299

33. BLACK ANGUS CHICAGO CUT RIB-EYE STEAK 34. WAGYU ENTRECÔTE  STEAK

35. TEXAS CUT WAGYU STEAK 

36.  JACK’S CREEK BLACK ANGUS 
TENDERLOIN STEAK MEDALLIONS

34. WAGYU ENTRECÔTE STEAK 
225g Pure Bred Australian Wagyu Beef New York Striploin,
flame grilled to your liking, paired with our signature 
Entrecôte Sauce and thick cut steak Fries.     
(1700 Cal) - SR 191

38. PORTERHOUSE STEAK 
A big steak that combines both parts of the tenderloin 
and the striploin. For the hearty-eater, ours is 500g! 
(1150 Cal) - SR 191


38. PORTERHOUSE STEAK 



40. “CENTER CUT” FILET TENDERLOIN STEAK
Our prime center cut filet is the most tender of steak 
cuts cooked over fire. 200g (346 Cal) - SR 159


42. TOP SIRLOIN STEAK 
200g Our choice tender, juicy and flavorful, 
flame-cooked steak. Seasoned and seared juicy 
over our fire-grill. (414 Cal) - SR 111  



39. RIB-EYE STEAK 
A well-marbled choice cut for steak lovers that
appreciate a bit more fat and flavor. Flame-cooked 
to your liking. 280g (540 Cal) - SR 149


YOUR STEAK INCLUDES ANY TWO SIDES 
•	 Roasted Fresh Rosemary Potatoes
•	 Fresh Seasonal Vegetables
•	 “Loaded” Baked Potatoes
•	 Sweet Butter Corn

•	 Lime-Cilantro White Rice 
•	 Creamed Spinach
•	 Mashed Potatoes
•	 French Fries 

MUSHROOM SAUCE
(160 Cal)  - SR 9
   

CHIMICHURRI SAUCE
(380 Cal)  - SR 9

PEPPER SAUCE
(190 Cal)  - SR 9
    

ENTRECÔTE SAUCE
(190 Cal)  - SR 9
   

ADD STEAK SAUCE

ANGUS STEAK CUTS
FRESH SOUP & SALAD BAR

SR 39

Add a �ip to  �r

39. RIB-EYE STEAK 

41. CALIFORNIA-STYLE 
HAND-CARVED BBQ TRI-TIP STEAKS
Served with fresh mashed potatoes,  
tangy Coleslaw and onion straws.

200g (1220 Cal) - SR 121   |    300g (1430 Cal) - SR 141

     

40. “CENTER CUT” FILET TENDERLOIN STEAK

42. TOP SIRLOIN STEAK 



43. “CENTER CUT” 
FILET TENDERLOIN STEAK 
200g (296 Cal) - SR 171
   

46.  TENDER BBQ  SHORT RIBS
Slow-roasted smoked BBQ Short ribs, served with
loaded mashed potatoes, Mac & Cheese and
tangy coleslaw (1930 Cal) - SR 151
      

STEAK HOUSE 
CLASSICS

Served with any two sides and your choice of 
Mushroom Sauce, Pepper Sauce, Chimichurri
Sauce or Entrecôte Sauce on the side.

45. TOP SIRLOIN STEAK
200g (455 Cal) -  SR 137
   

44. RIB-EYE STEAK
280g (530 Cal) -  SR 167
   

47. SMOKED BBQ BRISKET PLATE 
Mouthwatering tender smoked BBQ brisket served  
with homemade mashed potatoes, Mac & Cheese, tangy 
coleslaw and breaded onion strings. (1120 Cal) – SR 91
   

43. “CENTER CUT” FILET TENDERLOIN STEAK 

BLACK ROCK STEAKS
FRESH SOUP & SALAD BAR

SR 39

Add a �ip to  �r

48. SLOW-ROASTED LAMB SHANK 
Tender slow-roasted lamb shank in a rich hearty 
gravy served on a bed of mashed potatoes 
and garlic green beans. (1409 Cal) – SR 111  


46.  TENDER BBQ  SHORT RIBS

47. SMOKED BBQ BRISKET PLATE 

45. TOP SIRLOIN 
STEAK

48. SLOW-ROASTED LAMB SHANK 



50. COUNTRY FRIED CHICKEN
Crispy breaded chicken breasts on a generous bed of 
mashed potatoes, smothered in country pepper gravy 
with fresh seasonal vegetables. (1110 Cal) - SR 91
    

51. CHICKEN WITH LEMON SAUCE
Breaded chicken fillet with lemon butter 
sauce, steamed asparagus and 
mashed potatoes. 
(1800 Cal )  - SR 91
   

52. CHAR-GRILLED BBQ CHICKEN
Grilled barbecue chicken breasts served 
with seasonal vegetables and mashed potatoes, 
topped with melted cheddar, green onions and 
homemade onion straws. (930 Cal) - SR 91
    

52. CHAR-GRILLED BBQ CHICKEN

50. COUNTRY FRIED CHICKEN

49. CHAR-GRILLED CHICKEN SKEWERS
Three tender grilled chicken skewers served with sautéed bell
peppers, onions, mashed potatoes, and tzatziki sauce on 
the side. (1280 Cal) - SR 119
   

CHICKEN
PLATTERS

49. CHAR-GRILLED CHICKEN SKEWERS

51. CHICKEN 
WITH LEMON SAUCE

FRESH SOUP & SALAD BAR
SR 39

Add a �ip to  �r



53. SOUTHWEST CHICKEN
Grilled BBQ chicken breasts topped with melted
 cheeses, fresh Pico de Gallo, and tortilla strips. 
Served with mashed potatoes and sweet buttered corn. 
(1300 Cal) - SR 91
 

FAJITA PLATTERS
All Fajita Platters are served with sautéed bell peppers and onions, 
Spanish rice, cheddar and Jack cheeses, lettuce, sour cream, fresh 
Pico de Gallo, guacamole and warm tortillas.

56. CHIPOTLE-GLAZED STEAK FAJITAS  
(1325 Cal) - SR 99
    

57. CHIPOTLE-LIME SHRIMP FAJITAS 
(1712 Cal) - SR 99
     

58. CHIPOTLE CHICKEN FAJITAS 
(1163 Cal) - SR 91
    

54. SOUTHERN CRISPY CHICKEN SKILLET    
Juicy Southern-style crispy fried chicken and corn 
bread. Served with gravy, French fries and ketchup. 
(1420 Cal )  - SR 91
    

53. SOUTHWEST CHICKEN

55. THE STEAK, CHICKEN, SHRIMP FAJITA SAMPLER 

58. CHIPOTLE CHICKEN FAJITAS 

57. CHIPOTLE-LIME SHRIMP FAJITAS 

54. SOUTHERN CRISPY CHICKEN SKILLET    

55. THE STEAK, CHICKEN,  SHRIMP 
FAJITA SAMPLER 
(1438 Cal) - SR 121



59. BLACK ROCK SALMON
A flavorful salmon fillet, foil-packed with olive oil, garlic, 
julienne vegetables, cilantro & fresh lemon wheels, and 
steamed atop our signature 450-degree black rock. 
Served with sides of lime cilantro white rice 
and steamed fresh broccoli. (521 Cal) - SR 111
   

61. GOLDEN CRUSTED WHITE FISH  
IN A DELICIOUS LEMON SAUCE 
Pan crusted fish fillet coated with our homemade 
Parmesan crumbs. Crisp, flaky and served with lemon 
butter sauce, mashed potatoes and our special 
Corn Succotash. (1230 Cal) - SR 111
    

62. CHAR-GRILLED GARLIC 
ROSEMARY SALMON
Fillet of salmon prepared with olive oil, roasted garlic 
and fresh rosemary. Served atop mashed potatoes with 
a side of char-grilled vegetables, Feta cheese,and a 
balsamic reduction.  (792 Cal) - SR 111
  

60. BBQ SALMON 
Seared BBQ salmon with fresh mashed potatoes, 
sweet buttered corn and breaded onion straws.
(800 Cal) - SR 111
  

•	 Creamed Spinach (740 Cal )   - SR 27

•	 Mashed Potatoes (350 Cal)   - SR 23

•	 Roasted Fresh Rosemary Potatoes  (530 Cal)   - SR 23

•	 Lime-Cilantro White Rice (281 Cal) - SR 23

•	 Fresh Seasonal Vegetables  (97 Cal)      - SR 23

•	 Sweet Potato Fries (1120 Cal)     - SR 23

•	 Herb-Truffle Fries (700  Cal)   - SR 23

•	 “Loaded” Baked Potatoes  (517 Cal)    - SR 23

•	 Basket of French Fries  (655 Cal)    - SR 23

•	 Sweet Butter Corn  (195 Cal)    - SR 23

SIDE ORDERS

CREAMED 
SPINACH

SEAFOOD PLATTERS

62. CHAR-GRILLED GARLIC 
ROSEMARY SALMON

60. BBQ SALMON

61. PAN CRUSTED EMPEROR FISH FILLET 

FRESH SOUP & SALAD BAR
SR 39

Add a �ip to  �r

59. BLACK ROCK SALMON



67. TOP SIRLOIN STEAK & SALMON 
A fire-grilled juicy 200g Top Sirloin Steak, paired 
with a Salmon filet. Served with seasonal vegetables 
and lime-cilantro white rice. (610 Cal) - SR 161
    

63. BRISKET & TRI-TIP  STEAK
Slow roasted BBQ Brisket and hand carved Tri-Tip steak. 
Served with fresh vegetables and mashed potatoes. 
(1340 Cal) - SR 151


68. BBQ TRI-TIP STEAK 
& SOUTHERN CRISPY FRIED CHICKEN 
200g Hand-Carved BBQ Tri-Tip Steak and Southern 
Crispy Fried Chicken served with fresh vegetables and 
mashed potato. (1550 Cal) - SR 131
    

66. TOP SIRLOIN STEAK & BBQ CHICKEN BREAST 
A fire-grilled juicy 200g Top Sirloin Steak, paired with 
BBQ chicken breast garnished with breaded onion 
straws. Served with fresh vegetables and 
mashed potatoes. (1270 Cal) - SR 141
   

64. BBQ SHORT RIBS & TRI-TIP STEAK  
Slow Roasted Smoked BBQ Ribs & BBQ Tri-Tip Steak. 
Served with fresh vegetables and mashed potatoes.  
(1690 Cal) - SR 151
     

65. CHAR-GRILLED SALMON & SHRIMP
Grilled Salmon Fillet and a marinated Shrimp Skewer 
served with Spanish rice and fresh vegetables.
(660 Cal) - SR 131
    

68. BBQ TRI-TIP STEAK & 
SOUTHERN CRISPY FRIED CHICKEN

64. BBQ SHORT RIBS & TRI-TIP STEAK  

STEAK HOUSE COMBOS
FRESH SOUP & SALAD BAR

SR 39

Add a �ip to  �r

63. BRISKET & TRI-TIP  STEAK

 67. TOP SIRLOIN STEAK & SALMON

65. CHAR-GRILLED SALMON & SHRIMP



69. CHOCO DROP
Let gravity take over and watch rich chocolate ganache 
sprinkled with thin choco flakes engulf layers of homemade, 
chocolate cake. Velvety creamy and super-moist, it is as 
insanely delicious as it is breathtaking. Great for Sharing!
(4 Servings) 373 cal per serving - SR 49
   

69. CHOCO DROP

70. CHOCOLATE HOT FUDGE SUNDAE
Warm chocolate brownies, House made vanilla 
ice cream, warm hot fudge sauce made with 
belgium milk chocolate 
(2 servings) 450 cal per serving - SR 39
    

HOMEMADE 
DESSERTS

70. Chocolate Hot 
Fudge Sundae

71. CRÈME BRÛLÉE
Baked vanilla custard with caramelized 
sugar. Great for Sharing! (2 servings) 
260 cal per serving - SR 36
 

71. Crème 
Brûlée



72. THE ORIGINAL WARM 
CHOCOLATE VOLCANO 
Warm chocolate-filled chocolate cake topped 
with Vanilla Ice Cream. Great for Sharing! 
(3 servings) 367 cal per serving - SR 46
    

72. THE ORIGINAL WARM CHOCOLATE VOLCANO

73. WARM CHOCOLATE CHIP COOKIE

•	 AMERICANO COFFEE 
(10 Cal) - SR 14

•	 ESPRESSO  
(5 Cal) - SR 14

•	 CAPPUCCINO 
(35 Cal) - SR 16

COFFEE & TEA 

•	 MOCHA 
(45 Cal) - SR 18

•	 CAFFE LATTE  
(35 cal) - SR 20

•	 HOT HERBAL OR BLACK TEA 
(2 Cal) - SR 14

73. WARM CHOCOLATE CHIP COOKIE
Large fresh baked, warm chocolate chip cookie, 
topped with vanilla ice cream. Great for Sharing! 
(2 servings) 740 cal per serving - SR 45
      
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“CENTER CUT” FILET TENDERLOIN STEAK 

Join our 
SUFRA REWARDS

PROGRAM

Start
Earning
Rewards


