LUNCH MENU

QAR 280 per guest - pairing QAR 30

$rha Jly 30 Ggpine go - yjall spha JUu)
280

&

Charred mackerel, cucumber and herb tangy jus, kristal caviar
Juals Jlwnpg paokll yaguallg juall 2o Juslo clow

&

Stuffed morels, arugula and parsley oil
odgaadll cuj g0 pa g puuli pha g glitojli dina go gine Jujgo pha

&

Sea bass in it natural way, baby spinach, celeriac stick and tomato broth
phlohll g Guapll slgel b g diluall go Gulpw clow

OR / gl

Glazed duck, spring onion and apple blossom
2laill yojg yaohlly olall hull yaguag pail has go hull eal

&

Raspberry and buckwheat composition
dhill go spll il (sola

OR / gl

Pistachio and dark chocolate delight, cocoa sorbet
QULI apyguug disls ditlgdgun go Giuwa

Available for the whole table
dlol8 6xilall dadlall Q8T aly

Please inform us about any dietary restrictions or allergies you may have
Cilighall o sl o dpulunllgl dnalslly dyflsell deally dals Sildh sg3g Jb g iyl gap



