EXPERIENCE MENU

QAR 690 per guest - pairing QAR 100
srha JUy 1 cigpiro go - spha Juy9. spell

Refined a course with extra Kristal caviar QAR 65

&

Lightly cooked langoustine, elderberry, avocado and coral condiment
ol gsUgallly spll Cigill go Il agiho (uiwgaill

Confit beetroot, creme fraiche and pike roe
<l elaw papg dajlb dogs go Jogall jriosll

&

Blue lobster on the embers, juniper berry and kumquat, merlot jus

Selpall yaguag Jlglalllg jeyall Ligi panll (ple dgrhio Jiug]

&

Sea bass cooked in its natural way, sea urchin and white grapes, beurre blanc
ity jg1 yaguag paulll iell 2o jull 3616 puluw claw

&

Roasted saddle of lamb, mushroom, lime chutney and offal stuffed sorrel leaf

Jlagilly goaull piis ginnall Jygually popicall go gl pal

&

Cucumber and mint composition
glinillg jUAll dudyi

&

Vanilla delight
Wilall sgla

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



