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STARTERS willi6.0

ENDIVE APPLE WINTER SALAD PNV
U0 ialoillg eUrial el @nlw
Endive, Granny Smith applg, ’tbasted walnuts,

*3

crumbled goat cheese, honey mustard dressing
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FOIE GRAS & CHICKEN TERRINE PN¢

alaallg joil syl
Toasted brioche, mixed berries chutney, truffle pearls
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MINCED PIE PEN
09)00Jl oAl NG
Puff pastry, dried cranberry, walnuts, apricot, minced beef
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SOUP ayjguiy A S
ROASTED BUTTERNUT SQUASH SOUP PEN \"‘,}_ﬂ
uaoaoll ¢)oll dyygiis .
Butternut squash, caramelized onion soup, N
seeded sourdough crouton, pumpkin seeds .
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MAINS i Jhguall

AUSTRALIAN VEAL CHOP P
(o2 220) dijiwigac aagpi
Grilled Australian veal chop, winter root vegetables,
truffle mash, Brussels sprouts, natural jus
Lands luacy «JuS 9y S BLaSIL A gygn b llay c Bl gy po putS Bgdis Yl (me By

ROASTED TURKEY PGN
WgiLo 1 0g) el
Chestnut, apricot stuffing,
beef bacon wrapped sausages, roasted potatoes,
winter root vegetables, Brussels sprouts
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DESSERT wegla

CHESTNUT CREME BRULEE P &N
UbwsJb algp 043
Ethiopian coffee, almond financier, pear compote
GRS 5058 pn e AsuiVl B5ally 35Ul dpunilivd

GUERIDON TREATS v3uglalvyo 6)liAs dcgons '

GINGERBREAD CAKE PEN
Unaijies
MARZIPAN STOLLEN PEN
Ubnjo

QAR 325 Per Person
Ay hdJuy 325
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