EXPERIENCE MENU

QAR 690 per guest - pairing QAR 90

s JUy 9. cigpine go - spha JuyN9. spall
Refined a course with extra Kristal caviar QAR 65

&

Charred white asparagus, cured beef fat, torrefied almond condiment
jolll Cuixoniglg sadall il pal oy go paudll Hadgll

Confit beetroot, creme fraiche, pike roe
<l clows paug dajth day S go Jobell jaiosdl

&

Blue lobster with tandoori, green peas and mint, crustacean sauce
dibpudll pagung gliaill dpadll djlllg (sygiill go juugl

&

Matured line-caught sea bass, seaweed beurre blanc, Kristal caviar
Juald Jlwy oy ull Gline b <bay 83j spulum o

&

Seared saddle of lamb, morels and herb condiment

dysall ilgilly Juygell tha go plall @al

Citrus composition, laban and smoked camel milk sorbet
GAxall dudll cuds awjguug pulllg GilAaall dudyi

&

Vanilla delight
Lilall sgla

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



