EXPERIENCE MENU

QAR 690 per guest - pairing QAR 200
srha JUy T cigpiro go - spha Juy9. spell

Refined a course with extra Kristal caviar QAR 65

&

Lightly cooked langoustine, elderflower, avocado and coral
olapalli 93Ugallg Hlulill 6p0j 2o 1la dgsho (uiwgaidl

&

Confit beetroot, créme fraiche and pike roe
ebily Lo g dxlh days o Jopall il

&

Charred matured red mullet, fennel and sea urchin
jull 36i6 g posinll s pondll §J9§J| low

&

Blue lobster on the embers, juniper berry and kumquat, merlot jus

Selpall yaguag Jlgladlly jepall ligi panll (ple dgrhio jiug]

&

Roasted saddle of lamb, mushroom, lime chutney and offal stuffed sorrel leaf

Jlagilly goaull pisivs ginall Jygually ppicall go gl pal
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Cucumber and mint composition
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&

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