LUNCH MENU
QAR 350 per guest - pairing QAR 150
#hd JUy 10, wigpire go - spall spha JUy Fo.

Refined a course with extra Kristal caviar QAR 65

&

Locally-caught sardine
marinated, lightly cooked and delicate consommé

o Gaopu
$phc b, 14 dgihog Juio

&

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

&

Steamed red snapper, sea urchin, white grapes and horseradish
Jaallg il sl pull 3616l sl gghall janill jilgill clos

OR / gi

Slow cooked oxtail, sea spaghettis, loomi and sour cooking jus

vaolll uhll g9 gogl aull giscliaw ichy dgshall jgill aal Ju3

&

Cocoa and grape composition, crispy puff pastry, merlot reduction
g pall Giglpoll i go diiojdoll Lalul dieg caislly gULIN dudyi

OR / gi

Confit quince, buckwheat and herb sorbet
wlise] apjgug dhin o Jayau

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubuallgl dtlally dlaell dyanll dwnls Gililh sg3g Jla (nd Gl gap



EXPERIENCE MENU
QAR 690 per guest - pairing QAR 200
S Juy T wigpiie 20 - spha JUy19. spall

Refined a course with extra Kristal caviar QAR 65

&

Lightly cooked langoustine, elderflower, avocado and coral
olapelli 93Ugalllg olulill 6p0j 2o 1la dgiho (uiwgaidl

&

Confit beetroot, créme fraiche and pike roe
bl clow yawg ixjlb days go Joall piail

&

Charred matured red mullet, fennel and sea urchin
jaudl 36i6 g pasiall s pondll QJQJ,” claw

&

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

Selpall yaguag Jlgladllg jejall Ligi, panll (ple dgrhio Jiug]

&

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

Jlagillg garlll iiliy guinall Jygullg ogpitall go plall pal

&

Cucumber and mint composition
glinillg jLall dudyi

&

Vanilla delight
ilall sghn

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubunallgl dtlally dlaell dyanll dunls Gililh sgag Jla (nd Gl gap



