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3-CcOourse menu
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350 SAR

INCLUDES VAT

Your choice of 1 starter, 1 main, 1 dessert
Includes water & 1 hot drink
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3 SOFT DRINK PAIRING
100 SAR

D-Course menu
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500 SAR
INCLUDES VAT

Your choice of 2 starters, 1 chef special, 1 main, 1 dessert
Includes water & 1 hot drink
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150 SAR
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Allergens
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Fish Egg Sesame Celery Vegan Gluten Nuts Mustard Vegetarian
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starter D Olioo
Chicken paté en crolte, bitter salad & sumac 980 keal )
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Lentil ragoGt, quick-sautéed spinach & herbs 200keat
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Marinated fish of the day, carrot & turmeric 215 keat
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Octopus cake, burnt lemon & fennel 4so keal
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Leek brioche, black olive & anchovy tapenade 575 keal
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Chickpea, coriander & finger lime salad 325 keal
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Main D Auud Yl

Camel ‘a la royale), beetroot & rocket condiment 2110 keat
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Lobster on the embers, red cabbage & tamarin 350 kcat
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Gratinated cauliflower, Comté & tandoori spices 580 keal
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Dessert D bl
Chocolate, hazelnut praline & cardamom 4so keal
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Frozen lemon our way, mint & tarragon 190 keat
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Crispy apple, cinnamon & laban sorbet 845 keal
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