LUNCH MENU

QAR 350 per guest - pairing QAR 50
Hd JUy 50 wigpiio g0 - spall (sphd Juy
Refined a course with fresh black truffle QAR 40

&

Amberjack gravlax, coconut and lovage

alagl g aigll joa go Ugupull cloww yudlalp

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<l & aug ijl douys go Jopall pinil

&

Red mullet, delicate saffron rock fish broth, Kalamata black olive
llo 4B oitjg olpacill elowdl chwa go poadll (5)gull o

OR / i

Farmhouse veal fillet, wild mushrooms and foamy blanquette-style sauce
Susidly paguag sl phall go (il Jaell eal aili

&

Chocolate, black pepper and coffee, dark rye soufflé
6)3l Cagua dulagaug 8944l g sguudll Jalall go didlgdg.n

OR / i

Citrus composition
Jlwaeall sgla

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
Refined a course with fresh black truffle QAR 40

&

Norwegian langoustine, leek in natural way
Gl 2o augp (uimgaidl

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<l &ouug (uijl doygpd 2o Jopall jriounll

&

Turbot on the embers, mussels and watercress

wallg pul aly go joall e 9o Cigugil clon

&

Matured duck, girolles and agnolottis, orange gastric jus
JWipll paga ,iglouilg ,Jopa pgpuro 2o hull @l

&

Smoked camel milk sorbet, laban and citrus
dlacallg Gl go gasedl Ju il s dyjgan

&

Chocolate ravioli, frozen cocoa ganache
aliall gULII Gulile go didlgdgull (algualy

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



