LUNCH MENU
QAR 350 per guest - pairing QAR 70
$rha JUy V. Ggpine g0 - sjall (spha JUy Fo.

Refined a course with extra Kristal caviar QAR 65

&

Locally-caught sardine
marinated with smoked dressing, lightly cooked on rye bread toast, aromatic broth

ytho Gpu-
e b paeall jhglll i e 1ua agihog (axog Juio

&

Swiss chard in its natural way, citron and pine nut
poially Gadlll 2o 3l puigw

&

Charred matured red mullet, fennel, sea urchin, rock fish sauce
ol jago il 3416 poddl paadll g)g_!ﬂ cloaw

OR / gi

Slow cooked oxtail, sea spaguettis, loomi and sour cooking jus

vaolll uhll g9 gogl aull giscliaw ichy dgshall jgill eal i3

&

Cocoa and grape composition, crispy puff pastry, merlot reduction
g pall Giglpoll i go diiojdoll ol dineg cuislly gULIN dudyi

OR / i

Two way rhubarb, Sidr honey, smoked fresh cream and sage
dragpelli dajlb dogpdg jruudl Juuce g0 s ihy cijligyll

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 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



