EXPERIENCE MENU

QAR 670 per guest - pairing QAR 90
sHhd Juy 9. igpino 2o - spha JuyV.spall

&

Norwegian langoustine, leek in natural way
dilll go (augp (uiwmgaill

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<hl doumg (puijil doys go Jogall jrioumll

&

Grilled eel Bordelaise-style, tiny onions

psua Juay jlgyygy dagph (e sganall pll glied

Turbot on the embers, mussels and watercress

wally pul aly go joall e s9sio Cigugil clon

&

Seared saddle of venison, morels and herb condiment

dyieall Jilgillg Juygall pha go Jljsll @al

Smoked camel milk sorbet, laban and citrus
dlwaeallg gl go gasell Judll cida duyjgun

&

Chocolate ravioli, frozen cocoa ganache
aliall UL Gilile go didlgSguinll plgual)

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



