EXPERIENCE MENU
QAR 690 per guest - pairing QAR 200
S Juy T wigpiie 20 - spha JUy19. spall

Refined a course with extra Kristal caviar QAR 65

&

Lightly cooked langoustine, elderflower, avocado and coral
olapelli 93Ugalllg olulill 6p0j 2o 1la dgiho (uiwgaidl

&

Confit beetroot, créme fraiche and pike roe
bl clow yawg ixjlb days go Joall piail

&

Lightly smoked turbot, walnut and pine vinaigrette, black truffle
dsgull sladll s pgiallg joall Jall daba  dla Gasall Ciguyill o

&

Blue lobster on the embers, juniper berry and kumquat, merlot jus
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&

Seared matured Wagyu beef, confit shallot and cured fat
360 eal Go39 Goluo Gigllis wsguire gucly pal

&

Carrot and clementine composition
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&

Vanilla delight
ilall sghn

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