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Apple Butter Bistro



The Bistro Offering
All day dining, sweet treats speciality 
coffee, fine wines and craft beer.



The Bistro Offering

Our All Day Menu
We take care with our ingredient sourcing 
and make everything we can in-house.

Bespoke crockery



The Menu
Apple Butter Bistro

Our Classics

Salads

Brunch

All Day

Small Eats

Puddings

Eggs Florentine   £14.50
Truffle Scrambled Egg £15.50
Avocado Halloumi Toast £14.50

Marinated burrata with heirloom tomatoes  £18.50
Baked beetroot, yoghurt, chickpeas and lemon dressing £17.50
Roasted cauliflower with bulghur and pomegranate £16.50
Buddha bowl with squash, edamame and broccoli (V, GF) £17.50

Steak frites with bearnaise sauce and salad  £22.00
Baked truffle and porcini pasta £18.50
Roast aubergine, pomegranate, mint and hummus (V, GF) £17.50
Salmon burger with jalapeno mayo and crispy gem  £19.50
Pan fried seabass with new potato, dill and lemon salad £24.00 
Buttermilk fried chicken burger with shallots and spicy mayo £19.50
Spiced lamb shoulder in flatbread with tahini yoghurt, red cabbage £21.00
Falafel flatbread with hummus and pickled turnips (V) £18.50

Vegan brunch plate – mushrooms, avocado, beans, sourdough toast £15.50
Shakshuka with pitta bread £15.50
Coconut and chia overnight oats with raspberry compote (V, GF)  £11.50
Pancakes – ask for todays flavour £13.50
Brown sugar and spice porridge with apple compote £11.50
Homemade jams and spreads with sourdough toast £8.50

Baked Feta with harissa and mint £9.50 
Babaganoush with flatbread £8.50 
Courgette fries with garlic mayo £6.50
Smoked mozzarella and potato croquettes £7.50
Baby gem salad, saffron buttermilk dressing £7.50
Pineapple tabbouleh  £8.50

The Jar £10.50
Saffron milk cake  £10.50
Cheesecake  £10.50
Soft serve ice-cream sundae  £9.50
Lemon tart with blueberries and pistachios £10.50
Vanilla Crème brulee, berries and almonds £9.50
Chocolate and coffee choux buns for 2 £ 14.50

Saffron milk cake
Daily Soft serve ice cream sundae



The Adara Group
The concept was created by Lebanese-born, 
Qatari- based brothers Saleh and Mohammad 
Alayan alongside Faycal Abdel Khalek.

The group operates 11 restaurants & cafés and 3 hospitality service 
companies in Qatar and wanted to bring their unique desserts, 
pastries and Middle-Eastern style of hospitality to London. 

Mohammad Alayan Saleh Alayan

Nisrine

Faycal Adbel Khalek
Coming from a Business Management and 
Economics background in which he earned 
his degree from Santa Clara University, 
California, Mohammad has always had a 
curiosity and passion for the creation of new 
restaurants. As the Managing Director of 
Adara Group which covers several sectors 
of the market, it is the restaurant sector that 
has a special place in his heart. 

For Mohammad, the process of creating 
a new restaurant concept and seeing it 
come to life is a challenge that he adores 
and cherishes and which has resulted in the 
creation of five highly successful concepts.

For Mohammad, there is no better feeling of 
achievement than that of seeing people
enjoying a concept that he has been part 
of creating.

The founder of Sugar & Spice, Saleh’s 
background in Hotel Management and 
Interior Decoration has given him the 
perfect tools to succeed and excel in the 
restaurant industry. 

Since childhood, Saleh spent most of 
his free time with his mother baking and 
creating pastry and cakes in the kitchen 
and falling in love with the dessert 
making process. 

His passion for desserts and coffee 
making and exploration was translated 
into the creation of Sugar & Spice and 
Apple Butter. 

His lifelong ambition is to share his 
passion for desserts and coffee with the 
people around him.

The “Innovative Chef” as he is well known, 
Faycal comes from a Hotel Management 
and professional cooking background. 
Starting his career as a chef in Beirut then 
in Rome, he then continued his career in 
the creation of many restaurants in the 
Middle-East region. 

He then travelled the world as Food 
Innovation Director for the Unilever 
Corporation for more than 12 years, 
creating menus and custom made recipes 
and flavours for multinational restaurant 
chains. 

As the Head of Hospitality of Adara 
Group, Faycal overlooks the operation of 
all the restaurants and the creation of 
their menus.
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Adara Restaurants - Doha
Sugar & Spice (3 Sites)
Layali (2 Sites)
Neo Restaurant (3 Sites)
Khan Farouk (1 Site)
Nisrine Restaurant (1 Site)
The Coffee Room (1 Site)
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The Adara Group Our Other Businesses

The story started with a hunt for a good carrot cake in Doha. 
After a long search, Saleh Alayan figured it was time to bake 
it himself. His passion for baking and the encouragement from 
family and friends led him to create a café that would be a home 
away from home for his customers that served homely desserts 
and tried and tested family recipes.

Recognized today as Qatar’s most reliable supplier of Commercial 
Food Service Equipment & Commercial Laundry Equipment, 
Kitchenco is Adara Group’s first business venture in Qatar 
established in the year 1998. With a modest start and an ambitious 
vision, Kitchenco grew over the years in scale by becoming a 
principal agent of more than 60 recognized commercial equipment 
brands that are known world over. During the decade long journey 
of its growth, Kitchenco undertook iconic projects ranging from 
diverse industries such as Hotels, Restaurants, Bakeries, Pastry 
Shops, Medical Centers, Catering Facilities, Private Palaces, Sports 
Venues, Airport Lounges and the Aircraft Catering Sector.

Due to the great success of Kitchenco and the plan to expand into 
the retail sector, Table Arts was created. Table Arts throughout 
the years with their marketing research team have analysed the 
demand and need for high-end kitchenware and dinnerware in 
Qatar. The aim is to continuously offer new and modern high quality 
kitchenware and dinnerware and gadgets to satisfy our valued 
customer’s appetite for the latest and best in
these products.

Established in 1963, Tanzifco is one of the leading cleaning service
providers in the Middle East with its 8 branches spreading across 
the region. Tanzifco prides itself on providing complete range of 
services starting from waste management to commercial cleaning. 
Tanzifco became one of the leading service providers having earned 
an excellent reputation in quality and timely delivery of services 
throughout 8 branches.

A fresh and first of its kind approach of introducing assorted 
cuisines staying true to the authenticity of each cuisine with the 
finest of ingredients is whatinspired the name ‘Neo’ – a word 
that translates to ‘new’ in Greek. Right from its founding in 
2002, the driving principle of the restaurant has always been to 
present a creative blend of delicacies that exceeds the
boundaries of usual dining experience.

Lebanon's exceptionatl history has helped make Lebanese 
food one of the most popular cuisines in the world, which is why 
our team at Nisrine is here to maintain and uphold this unique 
rootedness. Ever since Nisrine embarked on its first journey, it 
dedicated its efforts to welcome Lebanises food enthusiasts in 
a captivating setting that unveils the natural beauty of Lebanon, 
leaving a stamp of patriotism on each visitor.

Ever since 2002, Layali is genuinely branded as Doha’s finest 
Lebanese restaurant and has been awarded twice by Qatar Today 
magazine as the best Arabic Cuisine in the nation in 2007 and 2010 
and was crowned in 2012 with the Best Middle Eastern Cuisine 
Award by Time Out Doha magazine. Layali embodies Lebanon’s 
diverse heritage and its unique cultural historical blend of prominent 
powers dating back far beyond the 1500’s which has influenced the 
gastronomy over the centuries and made the Lebanese diet the most 
popular of all the Middle Eastern cuisines.

Sugar & Spice KitchenCo

TableArts

Tanzifco

NEO

Nisrine

Layali

sugarandspiceqatar.com

kitchencoqatar.com

tableartsqatar.com

tanzifco.com

neorestaurantqatar.com

layalirestaurantqatar.com



Style
Apple Butter Bistro

Colour, Materials & Finishes



The Coffee Bar

The Apple Tree

Bistro InteriorInterior
Apple Butter Bistro

Alternative 
finishes



Inspired Frontage

Bistro style furniture, streetside greenery, Mayfair style black awning.

Exterior
Apple Butter Bistro



apple butter

Kind Words

'Apple Butter never cease to amaze us 
with their creativity in the kitchen,every 
dish looks and tastes amazing The team 
are always so welcoming, I wish we could 
start every day with breakfast here.'

'In the heart of Covent Garden you will find 
Apple Butter, the cosy yet sophisticated 
café bringing you a dining experience like 
no other. They’ve made the impossible 
possible and have created an oasis of calm 
in the middle of Central London, largely 
due to their innovative decor.' 'Meals range 
from £8-15, and this beautiful dining 
experience is worth every single penny!

'Allpress is particular with the 
businesses we supply our coffee 
to, Apple Butter exceeds these 
expectations.'

'The team, food quality, presentation 
and service at Apple Butter are 
absolutely fantastic- second to none! 
I have come weekly since they started 
and even meeting business partners 
and friends to enjoy their great 
selection. I particularly love the eggs 
Florentine which I always quote as 
best in town. Thank you guys.'

This cute little Monmouth Street 
café has a special place in our 
hearts. Not because the food 
is going to blow you away, but 
because it’s just so reliable. Need a 
lunch spot you don’t have to book in 
advance? Sorted. Need somewhere 
quiet for an intimate catch-up in 
Covent Garden? This is the place. 
In the mood for some homemade 
ice tea and baked porcini pasta? 
Go ahead. It’s the sort of place you 
head to for the convenient location 
and velvet sofas, and stay for the 
relaxing environment and tasty food.

The Munch Brunch Kids - 60.6K followers

Secret London 2020 - Ivy Richardson Allpress Espresso - Cristina Torras 

The Infatuation - Rianne Shlebak

Tino Pielsticker
Director at Lifestyle - Lets and Lease Ltd



REQUIRMENTS 

Use:
E Class (Restaurant Use)

Extract preferred, will consider reco system only

Size: 
2,000 - 3,000 sq ft

(1,200 sq ft minimum on Ground Floor)

Location: 
Mayfair, Belgravia, Chelsea

Kings Cross, Knightsbridge, London Bridge, Marylebone, Notting Hill, 
Westbourne Grove, South Kensington, St John's Wood, Victoria, Oxford Street, 

Piccadilly, Soho

Premiums Paid

Visibility is Key

PLEASE CONTACT SOLE AGENTS:
Daniel Rogers

D: 020 7935 2225
M: 07766 476 011

E: daniel@restaurant-property.co.uk

Zack Azulay   
D: 020 7935 2222
M: 078 0314 9995

E: zack@restaurant-property.co.uk  




