LUNCH MENU

QAR 350 per guest - pairing QAR 50
Hhd Juy 50 qu{;ggo - spall sphd JU)

&

Charred green asparagus, torrefied buckwheat and light tarragon sabayon
cayaill ggaphll 9gbibug dsgull dhiall go pail Goua

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<l &ouug uijl dogpd 2o Jopall jrioanll

&

Cod marinated with fermented bread, celtuce two ways

Oaibuphy Gugilpll g podoll pall go Juio 2dll o
OR / gi

Lamb spare rib stuffed with seaweed and sorrel, capers, agretti herbs
il by Il S o dapll Glise l guiino oo pal plis

&

Poached rhubarb, caramelized puff pastry and sorbet
il duyguug dloybo ol iliaeo go Ggluro wijlig)

OR / i

Sunflower, cocoa and coffee delight

69gallg QLI go Lol sle

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubuallgl dtlally dlaell dyanll dwnls Gililh sg3g Jla (nd Gl gap



EXPERIENCE MENU
QAR 560 per guest - pairing QAR 70

s+hd Juy 70 wigpino go - (*alual 6) spall
QAR 560

&

Mackerel and watercress broth, sea urchin, smoked tuna, seaweed toast
dyall cibue Il Cuwgi gosdiase digig pull daidg uaplly Juploll gpo

&

Warm white asparagus cooked in kombu leaves, delicate royale and crab meat

3l glbpa @al go 910081l §ligl é dguhall yandll Goulgl

&

Grilled sole, dandelion, capers and smoked caviar
ool jhallllg psll Giliig <lisigll gossguiro uwgo clow

&

Quail as a poule-au-pot, citrus and spring seasonal vegetables
daull doguugall Silgpaillg Giluaasall go low @al

&

Sweet melon and marigold delight
Mga s)lo go agliilill s9la

&

Chocolate and orange ravioli, clear broth, cocoa sorbet
VLI dyguug Jlipl go ditlgdguinll (slgualy

Please inform us about any dietary restrictions or allergies you may have
Slighall go s o dpubunallgl dp tlally dlaell dyanll dunla Gililh 3939 Jla (nd ] oy



