LUNCH MENU

QAR 350 per guest - pairing QAR 50
Hhd Juy 0. cgpino go - spall (spha Juy Fo.

Refined a course with extra Kristal caviar QAR 65

&

Locally caught sardine
sour tartare, lightly cooked on rye bread toast, aromatic broth

g0 (udpu

s i spaeaall jlaglll jui (e 1l guho ol il

Stuffed morels, arugula and herb pesto

gusirell gilly pajall 9o Jujgo pha

&

Charred matured red mullet, fennel, sea urchin, rock fish reduction
lowdl cbwa sl 3816 spoaid] s paadll gl loww

OR / qi

Loin of veal on the embers, watercress and bitter salad

éhLullg yaally joall sl dgrho Jasll @l

&

Chocolate and coffee delight, cocoa nib lace
ULl Cigung dgall go didlgdguull

OR / gi

Rhubarb, Sidr honey and sage composition
drogpallg jraudl Joue o cujligyl dudyi

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 690 per guest - pairing QAR 90

s JUy 9. cigpine go - spha JuyN9. spall
Refined a course with extra Kristal caviar QAR 65

&

Charred white asparagus, cured beef fat, torrefied almond condiment
jolll Cuixoniglg sadall il pal oy go paudll Hadgll

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

&

Blue lobster with tandoori, green peas and mint, crustacean sauce
dibpudll pagung gliaill dpadll djlllg (sygiill go juugl

&

Catch of the day, seaweed beurre blanc, Kristal caviar
Jual8 Yl 8 sdapadl cilbiie b bay 839j 1094l swa

&

Seared saddle of lamb, morels and herb condiment

dysall ilgilly Juygell tha go plall @al

Cucumber, lime and mint composition
glinilly Hgoulll go jUAll dusyi

&

Vanilla delight
Lilall sgla

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



