LUNCH MENU

QAR 320 per guest - pairing QAR 50

$rha Jly 50 wigpine go - yall spha Ju)
320
Refined a course with fresh black truffle QAR 40 or fresh white truffle QAR 90

&

Gillardeau oyster, delicate lovage cream and smoked guerkin
oAxall JLAll g alaglll dogs 20 931l Jho

&

Confit celeriac, vanilla and hazelnut
Gaillg Wlsilall go Agihall Gual

&

Charred king fish, grapefruit and black truffle, cooking jus
slodllg Cigpa upll go sguirall s2idll lows

OR / gl

Dry aged corn-fed chicken, mushroom and black garlic, tea infused sauce
sl yagag sgudll pgillg thall go alas

&

Walnut and cep soufflé, cocoa, milk ice cream
wulall e uilg QUL 20 pgpitelly joall arlagau

OR / gl
Pineapple, pink pepper and nasturtium composition, lime sorbet

ogaulll anygug 3ol Jalall 2o uliil

Please inform us about any dietary restrictions or allergies you may have
Cilighall o sl o dpulunllgl dnalslly dyflsell deally dals Sildh sg3g Jb g iyl gap



