
 

AMUSE BOUCHE 

 

Spiced tea quail egg D G  
Served with sturgeon caviar and wood smoke 

 

SAVOURIES 

 

Turkey Sandwich D G 
Smoked turkey with blood orange, served with orange scented brioche 

bread 

 

Cheese Strudel D G 
French Brie cheese and dried cranberries rolled in Filo pastry 

served with lemon curd and black olive dust 

 

Duck Terrine D G N 
Gingerbread filled with duck terrine, fig jam and crispy cacao 

 

Root Vegetable D G N 
Tartlet filled with roasted vegetable purée and onion jam  

served with Goat’s cheese and crème fraîche  

 

SWEETS 

 

Mont Blanc D G N 
Pâte de marrons on chestnut financier, layered with kumquat confit and 

Chantilly cream 

 

Pain d’épices Cheesecake D G  
Spiced sponge cake topped with banana toffee caramel and white 

chocolate cream cheese  

 

Chocolate Tart D G  
Chocolate tart filled with dark chocolate and Ethiopian coffee 

ganache, topped with tiramisu cream 

 

Hazelnut Cake D G N 
Hazelnut dacquoise filled with roasted pears and layered with Gianduja 

chocolate crémeux  

 

Red Berries Trifle D G N 
Red berries compote layered with Madagascar vanilla mousseline and 

gâteau de savoie 

 

Chocolate truffle D G N 
Orange and lavender honey truffle 

 

WARM SCONES 

Traditional Plain D G | Candied Fruits D G 

Served with Mascarpone Cream D | Mandarin Spread D 
Spiced Cranberry Jam  

 

QAR 310 for two guests  
Served with Butterfly Pea Flower Mocktails and a choice of 

tea or coffee per person 
D-Dairy | G- Gluten | N- Nuts | V- Vegetarian 
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