LUNCH MENU

QAR 350 per guest - pairing QAR 50
$rha JUy 0. Ggpiie g0 - sjall (spha JUy Fo.

Refined a course with extra Kristal caviar QAR 65

&

Locally caught sardine two-way
marinated and smoked dressing, lightly cooked on rye bread toast
aromatic Consommé

Gty (o Guopu
e b gaeall gl i (e 116 agiho

&

Stuffed morels, arugula and herb pesto

guwirell 9wl pajall g Jygo pha

&

Charred matured red mullet, fennel, sea urchin, rock fish broth
awll jago sadl 3aid paddl paadll L__gjgg.” clow

OR / qi

Loin of veal on the embers, watercress and bitter salad

aaLullg yapally jaall sl 3gtho Jasll el

&

Cacao, sour grapes and Merlot reduction
Sglpall puidlagg paokll wisllg gBKII

OR / gi
Rhubarb, Sidr honey and sage composition

dagpally jyadl Joue go cyligl 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
$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



