LUNCH MENU
QAR 350 per guest - pairing QAR 50
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Refined a course with extra Kristal caviar QAR 65

&

Locally caught sardine two-way
marinated, lightly cooked on rye bread toast, aromatic broth
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&

Swiss chard in its natural way, cédrat and pine nut
poially Gadlll 2o 3l puigw

&

Matured red mullet, fennel, sea urchin, rock fish sauce
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OR / gi

Loin of veal on the embers, watercress and bitter salad
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&

Cacao, sour grapes and Merlot reduction
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OR / i

Rhubarb, Sidr honey and sage composition
drogpellg ol Juue go cylighll dudyi

Please inform us about any dietary restrictions or allergies you may have
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