HISTORY OF
THE PORTERHOUSE STEAK

What is Porterhouse?
The word porterhouse was used in the United States in the mid 1800's to describe
a resting point for weary travelers. Typically found at railroad and stagecoach
stops, these establishments often served steak and ale, including porter beer.
Due to the proximity of the porterhouse to popular thoroughfares, beef and porter
could have been readily available and convenient to serve. In addition, without
refrigeration at this time, unique cuts of fresh beef like the porterhouse steak were

more manageable because of the nearby distribution point of transport depots.

Porterhouse Steak
Many claim responsibility for popularising the Porterhouse. The origin of the
porterhouse steak could have come from Manhattan’s Pearl Street around 1814
where the owner of a particular porterhouse, Martin Morrison, started serving
large T-bones. While he established one of the first known porterhouses, it is not

clear that Morrison was the first creator of the porterhouse steak.

The porterhouse steak may have also originated in a Cambridge, Massachusetts,
hotel and restaurant. The owner associated the naming of the steak after himself,
Zachariah B. Porter. The founding of the original porterhouse may have been
tied up in the classic North vs. South rivalry, as the famous 19" century hotel,
The Porter House, in Flowery Branch, Georgia claims to have been the first to coin

the phrase.

Even among beef aficionados, the argument of «who called it first» is not as

important as the fact that the Porterhouse steak has the best of both worlds:

\ Beef Tenderloin on one side and a N.Y. Strip on the other side of the bone.
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7 TABLESIDECLASSICS’ " iswlfs’ il 5L

Prepared at your table  disila o jaad

Classic Caesar salad (G)  (§) 4Saed&h puadll Adabee 65
Applewood-smoked veal bacon, quail egg, croutons, aged parmesan
PPN u\)eA)\A\\:MA; c?‘;i\ A (O ﬁsc@\'ﬁﬁfﬁuﬂawﬁk‘slmeﬂ

Australian Angus beef tartare 90gm /7180gm (G) () &€ 180/ 90 )i qugadl and JULE ) 10/220
Classic condiments, rye bread, Hawaiian sea salt
@\j\g o~ éa [PV @\) BTN s&é&m\)& Q\ﬁ\a.a\

APPETISERS —\Laql
COLD o Ll gl

Bergamot infused poached shrimp  Cised jull A8l (obesa (6 a3 e 65

Avocado, citrus segment, rocket leaves, yuzu mayonnaise
555 ORsda o o Bs) cOsad S NS A

Beef carpaccio 250 days grain-fed Angus tenderloin a5 250 3l qugall o s3a (ugadl aad - g8 8 pald aad gl S 75

Beech mushroom, mustard coulis, smoked yoghurt dressing
Aanad) G el (Qa Al Raala ()N

Scottish salmon tartare SN Ggabed) it e 75
Poached quail egg, pickled beet, grissini
e i uall s ) (B g ) Juand) (pan

HOT s Ll ol

Crispy basil crusted artichoke hearts (G) (&) ksl SUsie ddia jia Chgdid sl 65
Chipotle and Roquefort cream, jalapeno, aioli chips

Pan seared foie gras (N)  (€he) 3MEall g 8l So¥) A€ e 85
Samosa potatoes, light curry sauce, coriander leaves, roasted cashew

G-V CWN 3;\5 CE;)A_")S é\‘)j\ &\s&s; Lé)\i&..a&.a s\.uyn\.u\la\laA

Warm goat cheese and potato salad (N) (V) (&) (¢he) Ustaud) &dabea g A8Ial) Jelall Adia e 60

Ratte potatoes, crushed walnuts, rocket foam
oAl e S (ks 55 Al

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Oalll alia 1(0) adll LS e (s sing 1) el mSall e s siag () o sl e s sing 1(§) a5 siag (<)
All dishes are prepared in strict compliance to Halal requirements Taxall o gy 10% 5 Al o smy 10% a5 3LV a5l Jlansl) aoan

All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge Sall clllate ey e GLLY) A8 2
Subject to change and market availability Joedll s 85l Gk aaads



SALADS olbsLal

Mesclun salad (V) (O) GolSaa Aabas e 55
Shaved pineapple, fresh fennel, radish, cherry tomatoes, classic French dressing
A S Bl (g b dalada (Jad e jek ¢ shae (A

Baby spinach and rocket salad (N) (V)  (¢) (&) smasadlgdosual) flpnad) Ababes 65
Crumbled feta cheese, roasted pines and walnuts, balsamic vinaigrette
@y 05 (panns Hsa s pigua (e b (s

Belgium chicory salad (N) (V) (G) (&) (©) (&) dsSalah) sLadigh Adalas e 60
Green apple, red apple, pear confit, fresh mushrooms, almond flakes, walnut candy, balsamic vinegar

Foie gras and Kenyan bean salad (A) (&) sl Wlgaal@lg 3o¥) S Adabae e 75
Duck liver, Kenya bean, fresh button mushroom allumette, cherry tomato, hazelnut vinaigrette
Al A pialia (g el (Jad (aa jal ¢ ysiiae M ARSI\ R () aS

SOUPS L, gl

Green pea soup (V) (G)  (B) (O) #10dd sV slasn oo 60
Mint, creme fraiche, pink peppercorn

Chilled gazpacho (V) (O) bl S80I Sla e 60
Tomato, basil, fennel, cucumber, balsamic vinegar
ey O o el (da )y pldaa

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Oplall i () eonl Sl e s sing 1(me) e Sl e s giay 1(ele) o sl e s sing 1(8) Sl e s siag 1(&)
All dishes are prepared in strict compliance to Halal requirements Faxall o gy 10% 5 2l o sy 10% Alali 5 3LV a2l Jlansll] aoan

All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge Sall clllate ey Lo GLlY) A8 2
Subject to change and market availability Josll s 85l Gk auads




COOKING TEMPERATURE  gakall )l days

"

BlUE Bl e

Charred very quickly, outside is grilled with the centre red and barely cooked
Z staa aalip\a Ja aalll S\ \E 5 o) yan Raall) (560 3R (g AN (e N (e - sia oy 7 silae

RAFE B ggaa e 52°C
The outside is charred, center is read and warm throughout

) Gana Wl yea) JAND ey g (N D 7 YA e A} oS

Medium rare  hwgiall g B8 JS8 sgdaa 55°C
A standard degree of cooking, the steak has a fully red and warm in the centre

A ol el R 3 i edaa a5 QIS 0 el el 03 S

Medium  awgie S 60°C
Outside portion is brown, centre is light pink and hot throughout

e ) B sz AN ey eon I gl AN A gn aall) ey penl) a3 g QRN (e il ) Sy

Medium well done  hwwgiall G A8V ISy sgdaa 65°C
Mostly brown on the outside, the meat is slightly pink in the centre

S a5 AR (e W G S

Well done I E e 71°C

The meat is evenly brown throughout

Sl 3OS Ge @) (N N (9 oy




SIGNATURE DISHES &, oq)l 5L

FUB 'I'WO Carved at your table

disila o Aaia pumdds ey aalgll gulall
Porterhouse Australian Black Angus 1.2 kg.................... 590
£ 1.2 Gugle Sisem 0aldl) agull) () Sud) Gl &y aal

Chateaubriand, 1824 Australia ..., 550
W il 1824 «chin sl

FORONE

aslg ladls iy
Wagyu rib eye MB7+ Australian 200 gm ... 550
£ 200 A 5l JEY) anl gl gl Ul ala pad

Wagyu tenderloin MB9+ Australian 200 gm ... 540
£ 200 A 5l JEN) aald ¢ ) sl U0 3 pald aal

All signature dishes are served with sautéed beans, fricassee of turnip, carrot, shallot and béarnaise sauce (A)
(AR N VWATSAGAL I S VEPRGE T I PRL S O R PR RPWAL I S WU WSO [P EVERRE -

PORTERHOUSE BURGER ajsodll jugls ygu

Angus Beef Burger (G)  (£) @ Bl Gushil a0l s ga e 155
Caramelized onion, Portobello mushroom, Roma tomato, baby gem lettuce, jalapenos stuff cheddar, provolone cheese,

barbeque sauce
o) phiabay oy g AN iy sl e QB s iy ey ady e Py yasa ey

S|GNATURE KNIFE - Created by knife maker MichaelH Mara. Sk o JSla (pSlSud) adla 3 (e A glaa - dJ_Lo.ql I d-hl.ﬁhl.l-' I

b ie i allall e laif apen Creda decaliacadia 5 naed 2 0ely siie siasioaliiyd SISy
1Y) Gadlle a5l Lgiini 5l HREINAY a5 5 (pnsla i) 52 (e dageil (5 sl 50 paall 3Ll

Special artistic custorn manmade knives with a unique blade and exotic
hardwood from around the world are provided when ordering Signature
dishes and Porterhouse Grill Specials. The blades are hardened and
tempered to a high level of performance for superior edge holding capability.

Recommended for
Rib Eye Chateaubriand

Recommended for Recommended for

Porterhouse

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian
All dishes are prepared in strict compliance to Halal requirements
All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge
Subject to change and market availability
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SAUCES & SIDEDISHES .4l gy ciligaiia
MEATSAUCES  agalll culamlen e 20/portion / Gkl

e Spicy chipotle Roquefort e Béarnaise (A) (&) . e Barbecue (G) (&) sSua
Dol Brplns O e 2y S5 0 (e e Mushroom (G) (g o= » Sweet Red Wine (A)
e Green peppercorn (A) (G) (&) Sl e 2l aaba

(&) (&) s\ A

SEAFOOD SAUCES  apnul cilfgsaiafl cibmbem 20 /portion / Gl

e Lemon olive oil  Gsada g &) * Horseradish cream (G) (&) )3 &alaa S

e Saffron butter (&) &= Ny * Hollandaise (G) (&) »=% s

SIDEDISHES s lafl culdlinll e 25/portion [ Gkl
e Pomme purée (natural or truffle) (V) * VVegetable hot pot (V) e Steamed cauliflower and cheese (V)

() (LS § (oo el (g sen ) 425538 25 () Remladd 9 ol 58 3 (O) 359 e selas ol Jass 3

e Sautéed French beans (V) * Mixed salad e Cajun rosemary roasted ratte potatoes (V')

() (R s o 5l ) (o 3 2 ) a5 5 A () Gim QS 5 ¢ 520 e iy it Ve

e Carrot and turnip fricassee (V) * Honey glazed Kumara (V') e Creamy savoy cabbage with smoked duck
el Calll g5l Ku\ Ol Bana (RN ey Ku\ NS\ p ?;& = Gl Ay S

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Oalll alia 1(0) adll LS e (s sing 1) el mSall e s siag () o sl e s sing 1(§) a5 siag (<)
All dishes are prepared in strict compliance to Halal requirements Taxall o gy 10% 5 Al o smy 10% a5 3LV a5l Jlansl) aoan

All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge Sall clllate ey e GLLY) A8 2
Subject to change and market availability Joedll s 85l Gk aaads
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7 N\

PORTERHOUSE GRILLS  ,ugls ijgs ciligiia
RUSTRALIAN 1824 1824 qll il ol 180gm 2SOgm m

Tenderloin  3_alddl aal 230 290

Rib eye  alall aal 200

Striploin 5 xaldl) aal il & 185 210

PRIME (USA) (ausyja !l aaaig)l alalfgdl) oul s o 200gm 220gm 250gm 350gm
Tenderloin 5 aldll aal 225 280

Rib eye  alall aal 195 235
SOUTHAFRICA  Liiy,d) cigsa 200gm 220gm 250gm m
Tenderloin  3_addl aal 200 235

Rib eye  alall aal 180 220

LK) (i i) S0
245

Lamb rack «igs pla

POULTRY  algall 180gm m 220gm 250gm 350gm

Corn-fed chicken breast 3,1l o s3azlad jua

Duck breast ki ja 165

FISH& SEAFODD &l ol g 180gm | 200gm |  220gm 250gm 380gm
Sea bass Al daw 225

Salmon fillet  ¢galad) daw 4,Ld 175

Arabian Gulf prawns (3 pcs) (ki ¥) 2ol @l oy 320

ALL GRILL ITEMS ARE SERVED WITH ONE SIDE DISH AND ONE SAUCE OF YOUR PREFERENCE.
AR G a9 dualia § 519 ils (Gob e pdlg ol sl Jilh g elay Aliia 4y giiall iliuaY) S

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Oalll alia 1(0) adl LS e ssing 1) e mSal e s siag () o sl e s siag 1(§) «dsaSl Sl s siag (<)

All dishes are prepared in strict compliance to Halal requirements Loxdll o sus s 10%5 Aed) psmy 10% Aol s (31T a5l Slendl] maas
All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge Slall il ey Loy BLlay) Al 2al  ——
Subject to change and market availability Joesdll s 85l Gk auads




(

VEGETARIAN oLl 5L

Open ravioli (N) (G)  (8) (1) Gl ool e 75

Green asparagus, carrot, radish, bean, shallots and broccoli, herb foam
u\.ms\ gé&jj;ﬂ\)& A ead (Oad O s).\'a';\ Osa

Baked oven vegetables millefeuille (V) (&) Gudl 8 dsgdaal) el glpuaaddl 3 oukad e 75

Marinated eggplant, Roma tomatoes, zucchini, capsicum, asparagus, basil, balsamic emulsion
el O e (G (0 g G Gl S gy Pl (e Gy

Mac and cheese gratin (V) (0) 38 &l dla U0 75

Baked oven macaroni pasta, caramelised onion, garlic confit, parmigiano velouté
Oop ) G af b s pean Seay (O (25 spdan Ay s

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Ctlll lia 1(0) adl JWS e s sing () el eSSl (s sing (e (ol e (s siag 1 (§) «daS e (s sing 1(4)
All dishes are prepared in strict compliance to Halal requirements Faxdll o gy 10% .5 Al o sms s 10% Alalis 35V 4t il el waas
All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge Sall cllliie el Lo Gl S 2
Subject to change and market availability Joosll s 85l Gk auads

k



A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Ol i () ondl e s sing 1(ze) ol Sl e s sing 1(ele) o slall e s siay 1(§) (Sl e (s sing (<)
All dishes are prepared in strict compliance to Halal requirements Laxdll o gy 10%5 Zasd) psms s 10% Aol s (3L a0 5l lenll) maas

DESSERTS bLiglyl

Caramelised granny smith apple crumble (N) (&) JaSall Gusams (8 U ASRS 45

Apple crystalline, salted caramel sauce
Aaled) B Q) abia (A (i £

Hazelnut semifreddo (N) (G) (&) () Gl 908 (oas 45
Hazelnut semifreddo, fresh orange segment, chocolate praline coulis, roasted hazelnuts
aens B3 ¢ Qaadl) pasad) AN S o8 G saaa (o O 5 7 55 (Bl g B oape

Pifla colada (N) (G)  (B) (Eh) I oS M oo 45
Coconut sugar base, pineapple cream, coconut marshmallows, pineapple froth
G jrae (g S RS el ) i (ol A S ) ja S e e

Chocolate fudge cake (G) (N) (&) () &VsSedd) ga &S 45

Chocolate fudge brownie, emulsion cake, vanilla ice cream
Saa ﬁ)& Q»g:\ Alaia ASaS gu\ljs}:u&\ E)\.& @3\)4

ICE CREAM (PER SCOOP) (dsyca J<al) cilaliqllg euys gul 15

Double chocolate (N) (<) <l g 9 Jua

Chocolate rolled cigar, chocolate sauce topped with cashew nuts and chocolate milk shavings
By piaall Ay S gl tAUAA;AX\ YR\ &ﬁﬂéyﬂ\mj @M Qe s

Vanilla (N) (<) Ssié
Assorted berries with chocolate sauce and tuile
A S o) Aaba g KEa

All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge ) &L&Sng:baheelew} S 2
Subject to change and market availability Joowsill s dill BLLY) i

k



APPETISERS o\f.aql

Green asparagus (V) - 90 kcal
Mousseline sauce  Udswiala

Cauvuliflower cream (V) (N) - 130 kcal
Crunchy top  a&w e 8 5k aa

MAIN COURSES  siu.: Il 5L

Chicken poached in stock - 250 kcal
Blanquette sauce, steamed vegetables

Goulash of spicy beef fillet (G) - 300 kcal
Spinach and tomato fondue Al as mdaudl g

DESSERTS bLiglyl

The Brazilian (N) - 115 kcal = %)~ 5 AA5 = () il
Vanilla custard, pineapple, apples and grapes

Café Liégeois (N) - 135 kcal
Coffee ice cream, topped with a light Italian meringue

)

A: Alcohol, G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian
All dishes are prepared in strict compliance to Halal requirements

Subject to change and market availability

A a5 5 90 - (0) sadl el

A A 5 e 135 - (<) ol sl 48

All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge
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DE-LIGHT

SOFITEL QUIBERON THALASSA SEA & SPA

..................................................................................................................................................... 65
A 5w A0 = () (O) T i€ e 65
A A5 e 250 = @l gghaall Ao 3l Zlad e 140
Jaa é{; 35@_\4& B FEQTUIT.N) TR WAV

Ay a5 e 300 = ALdal) Jawdh aad il pd A&y 165
___________________________________________________________________________________________________________________________________________________________________ 35

o) (AR (AN A & s
__________________________________________________________________________________________________________________________________________________________ 35

Cadall Ny 20 el pe gl S gl

Clall anlia 2(0) oadl Sl Slo s 1) oSl e (g i s(le) coislal) e st i(g) «JsaS e (i (<)
Faxdll o gy 10% .5 Al o sms s 10% Alalis 35V 4t il el waas
Sall cilllaia ey Ly (3LkaY) 43S i

Josll s 85l G it




Jlsbalolag

By L 12 o

STARTERS < lfeaql

Fresh vegetables crudities (V)
Avocado dipping, yoghurt
N NS A (e Ahdha xa

(©) A Ml il g padldl e ALSES

Kids Caesar salad QR jmm Aalas

Gem lettuce, parmesan cheese, Caesar dressing
Do AL () e O o

Magic green pea soup ol sl @l s¥ 5all sl e e

Cheese stick
QA.;&\ E\.AA\ - ?fsﬁ

MAINCOURSES et I L=l

Fish fingers (G)  (£) daull glial
Haddock, tartare sauce, mixed salad
A Wb ¢ 38 JA) Foalia o gal) dhans

Macaroni and cheese (V)
Onion, parmesan cream
O G S Qe

Kids steak  JikY) eliu
Fries, steamed broccoli
SN e sedadl S5l 5 A el e plid

Chicken Milanese (G)
Tomato, fries, lemon cherry tomato

G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian

All dishes are prepared in strict compliance to Halal requirements

All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge
Subject to change and market availability

KIDS MENU

For 12 years and below

R P . Y. - T A .

(B) xDbaglaa NS R BERLENN N TN 45

Opll i 2(0) oaall S e osing 1(ga) el puSl e g sy 1) B e g 58 1(E)
Laxall o ey 10% 5 Lisell o sy 10% Alal s 3 L) b 5ol sl waen

Slall il ey Lay (3LdaY) 4818 aad

Joowll s il (3LLY) s




JLibs il Lis g KIDS MENU

o For 12 years and below
Jolg i 12 opad

DESSERTS < ixL g LnJl

SHAWDEITY DAl &g 8l 88 e 35
Straw berry mouse, marshmallow, raspberry sauce &) & ahalia ¢ daak J) (g da @lg) B (susa

1CE CrEaM At S 25
Straw berry, vanilla, chocolate sauce, berries, raisins — «wx) «hg AN S ohhiala Ala @)

BEVERAGES RS

Sunblast organic - 020L ggas cwdlicma 10 Strawberry Lemonade  Algodl Wigad 20
Orange, apple, mixed fruit Fresh straw berry, lemon juice,
A gyeal) a8) gl g Al g J& pomegranate syrup and ginger ale
) AQuaa N (e N yuac (el yunc Q‘\.&)M\ AR

Kids juices - 0.20L J&Y) jflas 10

OFCJI’)QG, lemon & mint, watermelon, carrot, Banacolada I S 20
apple, mango, peach, tomato, pineapple, Banana and pineapple, coconut cream

pomegranate, multi fruit, cranberry and pineapple juice

530 s catadl 5 g\l 5 () sadll 5 Qi HiN QUMY e 5 0 Jon p S5 cGANN 5 35

AN 5 Al il g s g Al

:;&\ :gnmbi%;\;;fji}\j < Raspberry Cooler gl asil 20
) Cucumber, raspberry, cucumber syrup

Milk shakes —sdilla 15 @@epineapple juice

Mango, straw berry, banana AN juac o Joal juac (gl ¢ Jual

Y Aﬂj\j& AN

Blue Hawaii  cllsesde 20
Apple and kiwi, blue curacao syrup
and apple juice

A juae gL S 55 (g s8N 5 Al

Cookies & Cream Freeze ¢aSlgihudaS . .
G: Contains Gluten, N: Nuts, S: Shellfish, V: Vegetarian Oalll Galia 1(0) adl LS e (s sing 1) el pmSall e s siag 1(el) oo sl e s s 1)
All dishes are prepared in strict compliance to Halal requirements Laxdll o sy 10%5 Aasedl asms s 10% Aol s 3L a0 52l lenll) maas
All prices are in UAE Dirhams inclusive of 10% authority fee and 10% service charge Sall cillaia e Loy BLbaY) 28

Subject to change and market availability Joomsally 8l GLLYY aads



