LUNCH MENU

QAR 350 per guest - pairing QAR 50
Hd JUy 50 wigpiio g0 - spall (sphd Juy

&

Amberjack gravlax, coconut and lovage

alagl g xigll joa 2o tgypull cloww yuslaljn

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<lily &oug (pijil days go Jopall jrial

&

Red sea bream, delicate saffron rock fish broth, Kalamata black olive
Lo 18 oygjg o lpcilly ol el go poa il pugiall law

OR / i

Farmhouse veal fillet, wild mushrooms and foamy blanquette-style sauce
Culidy yaguag sl phall go (pasl Jasll @al alia

&

Chocolate, black pepper and coffee, dark rye soufflé
6)3ll Cagun dulaguug 6944l g sguudll Jalall go digdguu

OR / qi
Citrus composition

Sluasall sgla

Please inform us about any dietary restrictions or allergies you may have
Slighall o s o dpubuallgl dtlally dlaell dyanll dwnls Gililh sg3g Jla (nd Gl gap



EXPERIENCE MENU

QAR 560 per guest - pairing QAR 70
s+hd Juy 70 wigpino go - (*alual 6) spall

Refined a course with fresh black truffle QAR 40
with fresh white truffle QAR 90

&

Atlantic brown crab, leek in natural way and Kristal caviar

Jual g g SIS o uadhill pigdl jadll Glhya

&

Confit beetroot, smoked jus and Isigny cream, pike roe
<lily &oug (pijil days go Jopall jrial

&

Turbot on the embers, mussels and watercress

parllg udl aly g0 poall (e (sguino Cigyygill o

&

Matured duck, girolles and agnolottis, orange gastric jus
J&ipll yogun ,(giglguilg . Jgpa p9pito go hull pal

&

Smoked camel milk sorbet, laban and citrus
dlwaeallg gl go gasell il cida dujgan

&

Chocolate ravioli, frozen cocoa ganache
aliall gULII Gulile go didlgdguil lgaaly

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



