EXPERIENCE MENU

QAR 690 per guest - pairing QAR 90
$rha JUy 9. Ggpiie 20 - (spha Ju19. sjall

Refined a course with extra Kristal caviar QAR 65

&

Charred white asparagus, cured beef fat, torrefied almond condiment
jolll (uigoriglg sagall ol @al Goos o pandl gadgll

Confit beetroot, creme fraiche, pike roe
<l o papg dajlb dayy 2o Jogall priasill

&

Blue lobster with tandoori, green peas and mint, crustacean sauce
il gagag glinilly dparll cdljlllg sjgaiill go gl

&

Catch of the day, sea urchin and white grapes, beurre blanc
elidly o1 poguog ,pandl cusll go jull 3ais gl suo

&

Seared saddle of lamb, mushroom garum, stuffed sorrel leave with offals, strong jus

guinnall Jygully pgpisall o)l go glall eal

Cucumber, lime and mint composition
glioillg ggalll go jUall dusyi

Vanilla delight
Wilall sgla

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



