EXPERIENCE MENU

QAR 690 per guest - pairing QAR 200
$rha JUy T wigpivo go - spha Ju9. spall

Refined a course with extra Kristal caviar QAR 65

&

Marinated carabineros shrimp, elderflower, avocado and coral condiment
obpall gs8gallly glulul ojmj 2o Juio Gugpinl olug)

&

Confit beetroot, créeme fraiche and pike roe
<l elaw papg dajlb dogs 2o Jogall jriosll

&

Wild turbot, walnut and pine vinaigrette, black truffle
gl olodll \pgiallg joall Jall daba wCiguill o

&

Blue lobster on the embers, carrot, kumquat and curry oil

$IBll yaguag ,ilgladlly jjall peall (e dgiho jiuugl

&

Seared saddle of venison, confit shallot, camel bacon
cooking jus with blackcurrant
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Cucumber and mint composition
glinillg jLAll dudyi

&

Crépe soufflé, tangerine
gl go cupll aglagu

&

Vanilla delight
ilall sghn

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