LUNCH MENU

QAR 350 per guest - pairing QAR 150
$rha Jy 1o, wigpiie 20 - spall spha JUy Fo.

Refined a course with extra Kristal caviar QAR 65

&

Locally-caught sardine
marinated, lightly cooked and delicate consommé
a0 G
e w146 dgihog Juio

&

Swiss chard in its natural way, citron and pine nut
poially ggadlll 20 3jlis uigw

&

Dry-aged amberjack, cima di rapa, bottarga
bligug Uly (s> loww a0l s ginall pisell clow

OR / qi

Slow cooked oxtail, beetroot spaghettis, loomi and sour cooking jus
oaolall il §og (ogl yicuill sl rchi dgthall jgill @al i3

&

Cocoa and grape composition, crispy puff pastry, merlot reduction
ugas pall Siglpoll Sui go diwoyaoll calul dinneg ciiellg gL dudyi

OR / ol

Confit quince, buckwheat and lemon sorbet
ogeddll dnygug dhin Jayau

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubunallgl dtlally dlaell dyanll dunls Gililh sgag Jla (nd Gl gap



EXPERIENCE MENU

QAR 690 per guest - pairing QAR 200
$rha JUy T wigpivo go - spha Ju9. spall

Refined a course with extra Kristal caviar QAR 65

&

Lightly marinated carabineros shrimp, elderflower, avocado and coral
olapall 93Ugallly glulill 6)0) 2o la Juio pugpinhl olug)

&

Confit beetroot, créeme fraiche and pike roe
<l elaw papg dajlb dogs 2o Jogall jriosll

&

Wild turbot, walnut and pine vinaigrette, black truffle
gl olodll \pgiallg joall Jall daba wCiguill o

&

Blue lobster on the embers, carrot, kumquat and curry oil

$IBll yaguag ,ilgladlly jjall peall (e dgiho jiuugl

&

Milk-fed lamb, watercress, raita, cumin infused jus

oeadll dgdis yagua ligly pap wola @al

Cucumber and mint composition
glinillg jLall dudyi

&

Crépe soufflé, tangerine
gl 2o cupll aylagau

&

Vanilla delight
ilall 59l

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubunallgl dtlally dlaell dyanll dunls Gililh sgag Jla (nd Gl gap



