LUNCH MENU

QAR 350 per guest - pairing QAR 50
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Charred green asparagus, torrefied buckwheat and light tarragon sabayon
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Confit beetroot, smoked jus and Isigny cream, herring roe
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Cod marinated with fermented bread, celtuce two ways
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Lamb spare rib stuffed with seaweed and sorrel, capers, agretti herbs
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Poached rhubarb, caramelized puff pastry and sorbet
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Sunflower, cocoa and coffee delight
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Please inform us about any dietary restrictions or allergies you may have
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