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
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