
design of the restaurant is also a 
testament to Fire Station’s artistic 
identity merged with Italy’s cultural 
icons. The unique interior design 
aims to bring to life the soul of Café 
#999 – inspiring guests to have 
colourful ideas and discussions, 
while enjoying a meal. 

Celebrating culture and art, the 
reopening of Café #999 brings 
together an immersive artful 
experience at the Fire Station.

9:00am to 9:00pm daily | 1:00pm to 9:00pm on Fridays |    +974 4452 5650

CafEé #999 
Reopens with 
Italian Flavours

Local favourite Café #999 
returns to the Fire Station with a 
cuisine that takes pride in genuine 
Italian flavours and a new look 
that will entice fans of retro art. 
Onboard the reopening are the 
team of Michelin-starred chef 
Alain Ducasse and restaurant 
operator IN-Q Enterprises. Café 
#999 opened in Doha in 2016, 
and prior to the restaurant’s 
rebranding, has been the go-to 
dining destination of visitors of 
Doha’s art hub. 

Chef Alain Ducasse’s third 
restaurant in Doha reopens with 
a menu that is thoroughly Italian, 
with a strong emphasis on Italian 

www.cafe999.com 

cafe999qatar

techniques and influences. Café 
#999 is open every day of the 
week with a menu of artisanal 
starters, main dishes, and desserts 
highlighting great Italian classics 
such as caponata, risotto, pizza 
tiramisu, and more.

The restaurant is led by Head 
Chef, Fabio Fiovaranti with 
the support of Executive Chef, 
Philippe Duc, and Head Pastry 
Chef, Lucas Fourdrinier.

To complete Café #999’s 
contemporary trattoria, the 
restaurant has revamped its 
interiors and furniture, inspired by 
retro art with a splash of pop-art 
patterns and colours. The interior 

Pipilotti Rist: Your Brain to Me, My Brain to You Exhibition

QBEC Gallery, National Museum of Qatar | Until 20 December 2022 
| Free admission, ticket reservation required.

Sneak Peek at Qatar Auto Museum Project

Mawater Gallery, National Museum of Qatar |29 March 2022 –             
20 January 2023.

JEDARIART Open Call

JEDARIART brings artists together to add vibrancy and meaning to 
the walls across Doha through murals and street art. Applications are 
currently open. Visit Qatar Museums website for more information.

What’s On:
Qatar Museums Events

Perfecto

PIZZA PIZZA
Led by the team of DUCASSE Paris chefs, Cafeé #999 
brings in authentic flFLAVOURS of Italy to Doha.

STAY updated

From left to right: Head Chef, Fabio Fiovaranti; Executive Chef, Philippe Duc and Head Pastry Chef, Lucas Fourdrinier.
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Crossword Puzzle
Across:
2. Café #999’s Head Chef, _____ Fiovaranti.
6. A place where people come together to eat.

Down:
1. A coffee-flavoured Italian dessert.
3. Café #999 is Alain Ducasse’s _____ restaurant in Qatar.
4. Michelin-starred chef, Alain _______.
5. Café #999’s cuisine is inspired by which country?

1

3 4

5

6

2

Born and raised in Rome, 
Italy, Chef Fabio is a master 
of Italian and French 
cuisines.

As a young boy, Chef Fabio had 
always been fascinated by chefs 
with hats and white jackets, which 
had inspired him to start cooking. 
Having worked at prestigious 
restaurants in Italy and the United 
Kingdom, Chef Fabio moved 
to France at the age of 29 and 
honed his culinary skills to master 
the art of French gastronomy. 
His growing ambition and love 
for French cuisines led him to 

join the Alain Ducasse brigade 
and to take up a position at the 
highly acclaimed three-Michelin-
starred restaurant, the Le Louis XV 
in Monte Carlo, Monaco.

As he bloomed in his culinary 
journey, Chef Fabio was 
approached by DUCASSE Paris 
to lead the kitchen of Café #999 
in Doha as the Head Chef. Chef 
Fabio is excited to introduce 
his expansive Italian culinary 
panorama to amaze customers 
with a space of the traditional and 
the modern Italian cookbook.

Dishes served in charming dinnerware
by Ceramiche Bucci

Ceramiche Bucci was founded 
in 1961 in Pesaro, a beautiful 
and historic town in the Marche 
region, on the Adriatic coast 
of Italy. Founded by maestro 
Franco Bucci, the brand takes 
pride in high-quality ceramic 

craftmanship. Each piece crafted 
by the brand is done exclusively 
by hand, making each piece 
different from the other and 
represents the added value of the 
brand’s craftsmanship. As you 
dine in at Café #999, remember 

that across the history of Italian 
ceramic works, Ceramiche Bucci 
is a central point of reference, 
renowned and respected for its 
tireless research and admirable 
experimentation in the art of 
ceramics.

Café #999’s new interior 
design takes a giant leap from 
the relaxed informal setting the 
restaurant was known for. Now 
heavily inspired by retro art with 
vibrant pop art patterns and 
colours, the restaurant’s interior 
design reflects the Fire Station’s 
artistic identity. The revamped 

design is visualized by French 
interior designer, Helene 
Bonte. According to Helene, 
her approach to Café #999’s 
design is to showcase an inviting 
abstract expression that has 
a universal appeal, triggering 
meaningful discussions for 
guests in the restaurant. 

Originally from France, Helene, 
pursued her career mainly in 
Asia where she extended her 
perspective around creativity 
and design in the architecture 
interior field. Based in Qatar 
since 2009, Helene has worked 
for some of the biggest projects 
in the country.

Get to know 
Cafe #999’s 
Head Chef,                  
Fabio Fiovaranti

Interior Designer Helene Bonte 
brings to life the soul of 
CafEé #999 



Summer vegetable caponata, 
pine nuts and black olives, 
crispy focaccia 

Cacio & pepe tonnarelli, 
Pecorino cheese and 
Parmigiano Reggiano

Calzone - tomato, mozzarella 
di bufala, veal ham, bottom 
mushroom

Hammour alla romana, taggiasche 
olives, rocket salad

Tiramisù our way

Starter Pizza Main Course Dessert

STARTERS

Menu 12:00pm - 9:00pm

Burrata cheese, heirloom tomatoes, basil

Summer vegetable caponata, pine nuts and black olives, crispy focaccia 

Vitello tonnato, capers & baby fennel shavings

Grilled wild octopus and baby potato salad

Cookpot of Parmigiana-style eggplant

QAR 78

QAR 45

QAR 78

QAR 78

QAR 50

Cacio & pepe tonnarelli, Pecorino cheese 
and Parmigiano Reggiano

Crustacean linguini, confit tomatoes,         
lemon and basil 

Penne all’arrabbiata, spicy tomato             
sauce and garlic 

Lasagna della mamma 

Spaghetti alle vongole, clams, fresh chilli 
and parsley 

Mushroom risotto, parmesan                    
cheese shavings 

QAR 90

QAR 115

QAR 60

QAR 100

QAR 120

QAR 100

QAR 70

QAR 85

QAR 100

QAR 105

QAR 105

QAR 125

Sweet and sour roasted bell peppers

Seasonal vegetables, basil pesto

Green salad, vegetable shavings

QAR 35

QAR 40

QAR 40 

Margherita - tomato, fior di latte mozzarella, basil

Napolitana - tomato, mozzarella di bufala, anchovy, basil

Calzone - tomato, mozzarella di bufala, veal ham,          
bottom mushroom

Bresaola - cherry, fior di latte mozzarella, bresaola,         
rocket, parmesan

Salmone - fior di latte mozzarella, spinach,                               
marinated fresh salmon

Tartufo nero - fior di latte mozzarella, taleggio,                        
truffle condiment

PRIMI PIATTI

PRIMI PIATTI

SIDE DISH

PIZZA

Mocktails

Bellini                                                                                                                 

Cherry Berry                                                                                               

Passion-Ginger                                                                             

Strawberry-mint                                                                                        

White Grape- Basil                                                                            

Lemon mint                                                                                                     

Spritz     

     

Fresh Juice

Orange

Pomegranate 

                                                                                                    

Soft drinks                                    

Coca cola                                                       

Coca cola light                                                                                        

Sprite

                                                                                    

Water                                                                                                           
Aqua panna 1L

San Pellegrino 1L

Hot Drinks

Espresso                     

Double espresso              

Latte

Cappuccino

Hot chocolate

Americano 

Decaf americano

Tea Selection

QAR 25

QAR 25

QAR 25

QAR 25

QAR 25

QAR 25

QAR 25

QAR 20

QAR 20

QAR 15

QAR 15

QAR 15

QAR 25

QAR 25

QAR 15

QAR 20

QAR 20

QAR 20

QAR 20

QAR 15

QAR 15

QAR 15

Hammour alla romana, taggiasche olives, 
rocket salad

Gil-head bream, coco beans, confit tomatoes 
and capers

Herb crusted rack of lamb, tiny potatoes            
with rosemary

Veal ossobuco alla milanese, gremolata

Grilled Wagyu beef striploin, salsa verde,    
baby gem

QAR 80

QAR 110

QAR 145

QAR 120

QAR 190

drinks

MAIN COURSE

Chocolate and hazelnut pizza

Tiramisù our way

Zabione, seasonal fruit au gratin, exotic sorbet

Citrus baba, Chantilly cream 

Red berry Sbriciolata

Selection of ice-cream and sorbet

QAR 50

QAR 35

QAR 40

QAR 35

QAR 35

QAR 35

DESSERT

Head Pastry Chef,
Lucas Fourdrinier

Chef Lucas Fourdrinier was 
born in Bordeaux, southwestern 
France. He started his passion 
for culinary arts at an early age, 
and as his fascination grew to 
become a chef, he moved to 
Paris and enrolled at Ferrandi 
Paris, one of France’s leading 
professional training schools 
for culinary arts and decided to 
specialise in pastry.

After spending a few years in 
the kitchen, he embarked on 
a culinary journey with Alain 
Ducasse’s DUCASSE Paris, 
joining the team of Parisian 
restaurant Benoit, a luxury 
French bistro with gorgeous 
vintage décor and a lively 

atmosphere, and later the 
famous Salon La Première, a 
first-class lounge of Air France 
at Charles de Gaulle Airport in 
Paris. 

Chef Lucas was invited by the 
DUCASSE Paris to Doha as 
the Head Pastry Chef of Jiwan 
restaurant at the National 
Museum of Qatar and as the 
Head Pastry Chef of Café 
#999 at the Fire Station. Chef 
Lucas has been a part of the 
DUCASSE Paris for over 10 
years and is excited to share his 
passion and knowledge in the 
art of confectionary, desserts, 
and more, to the artful dining 
experience of Café #999.

CAFE #999’s MUST TRY DISHES



Inside Café #999 sits a shop 
that offers high-quality products 
imported from Italy, including a 
selection of olive oil, vinegars and 
seasoning, pasta and rice, from 
Italian brand Terre Bormane.

Products from Terre Bormane are 
distributed worldwide; from small, 

Mubarak Al-Malik has 
participated in numerous 
domestic and international 
events and has represented 
Qatar on a global scale. As he 
travelled around the world, he 
began to observe that the graffiti 
art form had been signifying 
each country by incorporating a 
part of their culture within it. He 
started to wonder why he had 
not been using this art to express 
the different elements of Qatar 
with his own vision, and this was 
when he had found his passion 
for the graffiti art form.

Mubarak Al-Malik is booked 
to design Café #999’s iconic 
brick oven, through Mubarak’s 

With h is  arsenal  of  spray paint  cans, 
Mubarak is  bi l led to decorate Café 
#999’s emblemat ic br ick oven.

chic bistros in Paris, to sumptuous 
hotels in London and Switzerland, 
to the trendiest hot spots in New 
York and refined restaurants in 
the far east.

Terre Bormane is admired by well-
known celebrities and chefs, each 
with a distinctive style, culture, 

tastes, and expectations from 
five continents around the world. 
The one thing that they all have 
in common is the desire to relish 
a product that lingers in one’s 
memory, a true nectar. A selection 
of Terre Bormane products can be 
bought in Café #999’s retail shop.

A compendium of “Terre Bormane” 
products from Liguria, Italy  

signature graffiti art style, 
breathing life into Café #999’s 
new artistic direction.

Known as an interdisciplinary 
artist based in Qatar, Mubarak 
Al-Malik contributes to shaping 
Doha’s art scene with his vibrant 
outdoor murals. The versatile 
artist adores all forms of art 
and has won many trophies 
and awards. His trademark 
includes using the “battollah”, a 
golden mask traditionally worn 
by Qatari women to cover their 
faces, in his paintings along with 
modern elements. His vision is 
to look for the purity of origin 
without ignoring innovation 
and modernity.

CASS ART QATAR HOSTS 
an Art COMPETITION
Café #999 has collaborated 
with Cass Art Qatar, inviting 
artists in Qatar to showcase their 
creativity and have their artwork 
featured in Café #999’s daily 
menu. Artists were asked to 
create artworks highlighting the 
iconic features of the Fire Station. 
All art styles and mediums were 
accepted, and the winner was 
to be selected based on their 
creativity.

From numerous outstanding 
artworks that were received, 

Featured Artist: 
Mubarak Al-Malik

the jury selected the creation of 
Manoj Kumar, also known as 
MJ Pictorial, as the winner of the 
competition. An art enthusiast, 
Manoj has always been fond of 
colours and how he can create an 
imaginary world with them. Since 
his childhood, he was drawn to 
the world of art. After completing 
his Diploma in Fine Arts, he moved 
to Qatar to pursue a professional 
career, while his passion for art 
had taken the back seat. After 
spending several years in the hustle 
and bustle of work-life, he re-

visited his passion and love for art 
and has since started working on 
bringing his imagination to life with 
his creations.

Manoj’s artwork focuses on the 
logo icons of Qatar Museums 
and the Fire Station, filling the 
scenic Doha skyline with vivid 
colours.

Stay tuned to our social media 
pages for future competitions and 
collaborations, as we celebrate 
our passion for art, culture and 
cuisine. Artwork by Manoj Kumar, Cass Art Qatar’s competition winner (June 2022).




