NEW YEAR'S EVE MENU

CHILLED SEAFOOD PLATTER

Poached Canadian lobster tail, king prawns, Fine de Claire oysters
local crab and calamari served with Mignonette sauce
Thai chili dressing, cocktail sauce and Tabasco

O3

STEAMED HOKKAIDO SCALLOPS PEN

Steamed scallops in a shell
served with black truffles and fried glass noodles

@3

ROASTED PUMPKIN SOUP PV

Creamy pumpkin soup with oil and pumpkin seeds
3

VEAL CHOP PN
800g (for sharing)
Grilled Australian veal chop served with roast potatoes, mixed winter root
vegetables, sautéed Brussel sprouts, braised red cabbage with chestnuts and
cranberry stuffed William pears

or

GRILLED WHOLE DOVER SOLE PEN

Wood fire grilled Dover sole with lemon caper butter sauce served with chopped
dill, boiled baby potatoes and creamy spinach

@3

EXTRA VIRGIN OLIVE OIL CHOCOILATE CAKE °

Gianduja chocolate crémeux, smoked hazelnut praline
toasted bread créme fraiche gelato

Set Menu (minimum of two persons)
QAR 550 per person inclusive of soft beverages

Additional QAR 300 per person free flow of House Wine
Additional QAR 500 per person free flow of Champagne

D - Dairy | G - Gluten | N - Nuts | V - Vegetarian
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