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EXPERIENCE MENU

QAR 520 per guest (6 courses™) - pairing QAR 70
QAR 690 per guest (8 courses) - pairing QAR 90 - available only for dinner

Refined a course with fresh black truffle QAR 40
or fresh white truffle QAR 90

&

Norwegian langoustine,
seaweed and pistachio, crustacean sauce™*

&

Mushroom on the embers,
black trumpet and Kristal caviar

&

Caramelized celeriac with vanilla,
lightly foam and truffle*

&

John Dory cooked on a bone marrow,
tarragon and bitter tangerine™

&

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

&

Seared matured Wagyu beef, lightly spiced vinegar,
Oxheart cabbage and black truffle

&

Citrus delight*

&

Chocolate and beetroot composition™

Please inform us about any dietary restrictions or allergies you may have



