ECHOES OF SPRING
A 10-course menu, available for dinner
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QAR 550 per guest, inclusive of mocktail pairings
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Swiss chard in its natural way, citron and pine nut
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Marinated carabineros shrimp, elderflower, avocado and coral condiment
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Confit beetroot, creme fraiche and pike roe
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Wild turbot, walnut and pine vinaigrette, kristal caviar
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Monkfish, foie gras, salmon roe and kombu vinaigrette
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Blue lobster on the embers, carrot, kumquat and curry oil
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Seared saddle of venison, confit shallot, camel bacon
cooking jus with blackcurrant
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Cucumber and mint composition
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Crépe soufflé, tangerine
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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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