EXPERIENCE MENU

QAR 670 per guest - pairing QAR 90

sHhd Juy 9. igpino g0 - spha JuyV.spall
Refined a course with extra Kristal caviar QAR 65

&

Norwegian langoustine, leek in natural way and crustacean vinaigrette
Abpudll gagung Gl go (uiwgaill

&

Confit beetroot, creme fraiche, pike roe
<l clows paug dajth day S go Jobell jaiosdl

&

Grilled eel, tiny onions and pickles, merlot sauce

Gglpall yaguag Lilliallg pauall Jaadly sgaiall jaull e

&

Wild caught sea bass, kombu beurre blanc, Kristal caviar
Jual Yl welidy jou 91098 ipuli cloww

&

Seared saddle of lamb, morels and herb condiment

dysall ilgilly Juygell tha go plall @al

Smoked camel milk, citrus
Jilsaaall go pasall Judl cula

&

Pear delight, roasted vanilla ice-cream pecan nut
vaeell gladl jga go duilall eups pul (spadll Cuyalys

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



