LUNCH MENU

QAR 350 per guest - pairing QAR 50
Hd JUy 50 wigpiio g0 - spall (sphd Juy

&

Amberjack gravlax, coconut and lovage

2ol g gl joo go gapunll o putlslya

&

Confit beetroot, smoked jus and Isigny cream, pike roe
b &ouug (uijl dogpd o Jopall jrioanll

&

Dry aged red snapper, seared fennel and citrus
Gilsasall g posidl go pordll Gulgill o

OR / gi

Lamb spare rib stuffed with seaweed and sorrel, capers, lodized herbs
liielg pl Bl go apaul e dly gaian gl pal glas

&

Chocolate, black pepper and coffee composition, dark rye soufflé
6)3ll Cagun dulaguug 6944l g sguudll Jalall go dillgdguu

OR / qi

Roasted figs and sorbet, hibiscus and hazelnut from France
guuijall §aidlg agas8il go sguinall il

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 560 per guest - pairing QAR 70
s+hd Juy 70 wigpino go - (*alual 6) spall

&

Mackerel and watercress broth, gillardeau oyster, smoked tuna, seaweed toast
gyl Qline Il Cuwgig didae digig jhall 20 spapally Juplell Gpo

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<lil &ouug (ijil days go Jopall jrial

&

Red mullet on the embers, fennel and kumquat

ilgdadllg pouull go poall (lexsguno poal 5y91 own

&

Seared matured duck, wild garlic, cooking jus

vagallg spll pgill go hull pal

&

Sweet melon and marigold delight
Mg sylo 2o wigliiléll (sgla

&

Chocolate and orange ravioli, cocoa sorbet
QUL duyguu go JWipllg didlgdgull (algual)

Please inform us about any dietary restrictions or allergies you may have
Slighall go s o dpubunallgl dp tlally dlaell dyanll dunla Gililh 3939 Jla (nd ] oy



