LUNCH MENU
QAR 350 per guest - pairing QAR 150
$rha Jy 1o, wigpiie 20 - spall spha JUy Fo.

Refine a course with extra Kristal caviar QAR 65

&

Charred locally-caught sardine, sticky rice with merlot
lightly smoked consommé

UgnS jué glpo i go ajl jil 5ot iao Guspu
0320 dwogauigs <Ly

&

Swiss chard stems cooked with citron and pine nut, green foaming

dpad 6g¢y go pglially ggadll 20 digiho (spuugull Glull jlarw

&

Amberjack on the embers, cime di rapa and bottarga, ‘'marinére’ sauce
piylo yoguag byligdl go by (5> lopw 1al s gisall pisll clow

OR / gi

Seared Wagyu beef, confit shallot, camel bacon
cooking jus with blackcurrant

330 a3 @ aCudigh b goiio gl
>quill Givaiidll go ngh 0.

&

Coffee and walnut composition, cocoa nib gavotte
UL s Bigalag 1jgallg 6ggall o aujo

OR / gi
Citrus and Fontainbleau delight, buckwheat lace

Dl dhinll Juiils glisiigag Hluaall dudyi

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubunallgl dtlally dlaell dyanll dwnls Gilibh 3939 Jla (nd il gay



MINIATURE MENU

QAR 450 per guest - pairing QAR 150
$rha JUy lo. . Ggpite 20 - spha JUy €0, spall

Refine a course with extra Kristal caviar QAR 65

&

Carabineros marinated with elderflower, grilled eel and yuzu granité
ojgull isilpag wsguisall juull Gled s buudull oy Juio ugpinihé

&

Confit beetroot, creme fraiche and pike roe
il dlow yang dajlh daus go Jogall jriaill

&

Pearly lobster, kaffir lime and ginger, water tomato broth

eblahll b Juaijlly palill ggadl «s81§) gl

&

Lightly smoked wild turbot, kristal caviar, sea-scented ‘foie gras’, kombu vinaigrette
91098l dialing sl dgdis «lja lgacg i lliwydll ualillg s 1uls Gasall spll Gigygill clauw,

&

Milk-fed lamb breaded with hibiscus, kolhrabi and parsnip, tangy cooking Jus
o34 gh §ro9 pandl jjallg waalllg .as il 2o blawadl (thao ola pal.

&

Cucumber and mint composition
glinillg jUAll dudyi

&

Crépe soufflé, tangerine
gl 20 cupll alagu

&

Vanilla delight
Wilall sgla

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



EXPERIENCE MENU

QAR 690 per guest - pairing QAR 200
srha JUy T wigpiro go - spha Ju9. spall

Refine a course with extra Kristal caviar QAR 65

&

Carabineros marinated with elderflower, grilled eel and yuzu granité
ojgull isiliag wsguisall juull Gled s buudull oy Juio gugpinihé

&

Confit beetroot, creme fraiche and pike roe
il low yang dajlh daus go Jogall jriaill

&

Pearly lobster, kaffir lime and ginger, water tomato broth

eblahll b Juaijlly palill ggadl «s81§) gl

&

Lightly smoked wild turbot, kristal caviar, sea-scented ‘foie gras’, kombu vinaigrette
91098l dialing sl dgdis «lja lgacg i lliwydll ualillg s 1uls Gasall spll Gigygill clauw,

&

Milk-fed lamb breaded with hibiscus, kolhrabi and parsnip, ‘tangy cooking Jus
&34 gh G109 pauill jjallg wiallly il 2o hlawadll hso Hla @al.

&

Cucumber and mint composition
glinillg jUAll dudyi

&

Crépe soufflé, tangerine
gl 20 cupll alagu

&

Vanilla delight
Wilall sgla

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



