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EXPERIENCE MENU

QAR 520 per guest (6 courses*) - pairing QAR 40
QAR 690 per guest (8 courses) - pairing QAR 60 - available only for dinner

&

Red tuna otoro tartar, iodized condiment, kristal caviar®

&

Stuffed morels, Parmesan cheese, Paris mushrooms, arugula and parsley oil*

&

Seared langoustine, carrot and kumquat, broth reduction

&

Scorpion fish, tomato and taggiasche olive condiment,
cooking jus with marjoram*

&

Roasted free-range quail, leek in natural way, fig and mustard seeds*

&

Seared matured Wagyu beef, spiced pomegranate vinegar,
oxheart cabbage and black truffle

&

Tender peach, bitter almond foaming, rosemary ice cream™

&

Idam chocolate, passion fruit and coconut™

Available for the whole table
Please inform us about any dietary restrictions or allergies you may have



