SPECIAL DINNER COURSE

ASSORTMENT OF COLD APPETIZER
~WIVHIEORE Y fbE~
Chickpea hummus with grilled flat bread
QETHDT 4 v T NHRT
Jamon serrano,Spains
NEY - kTF—)

Snapper carpaccio with bottarga, lemon vinaigrette, shaved fennel
HBOANISy Fa, Ky FVHTELEYT AR T LY b

ASSORTMENT OF HOT APPETIZER
~TAVHIRDEE D b~
Roasted calamari stuffed with prosciutto, panko and herbs
TuYa—=hEN=TEEDIANTI)OT=R

Spicy Moroccan crab cakes with coriander and cumin sauce
TQ Y AWMANAL =0 FTr—F

SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto
firou—2 1+, 77REHEFEOZY—-LY Yy b

MEAT

Grilled sirloin tagliata style with salsa verde,
wild arugula and watercress
RS —af >0y )7 =5, $UFT =T

DESSERT

Today’s dessert
AKHOFH— b

Coffee or tea
a—v— Tk A

8,500

T—AAZ2—=DOT LIF—FlliE b 555 ¢
Please scan for course menu allergy information:




HAM AND SALUMI

Jamon serrano, Spain (40g) 1,200
NEV-kT—)

Jamon Iberico bellota, Spain (40g) 2,000
NEV AR)T-RYg—%

Chorizo Iberico, Spain (409 1,000
AxY)a-Fayv
Spanish salami plate with salchichon and coppa 1,400

QMAN= Y Y ahFIDTL—b (FNVFFary - avi)

EXTRA

Fresh coriander with EVOO and lemon 680
ZlyTaa)yvy—

Fresh rucola with EVOO and lemon 680

ZlLyvalkvyas

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 350

BUFE 74 ) =74 4 V& BRUC 2280

- Levante fruttato dop, puglia, Italy
LAY 5 (4sn7)

- Zejd organic, unfiltered, Lebanon
PF—=YzvF (L)

- Canena, Spain
NAF (A4 )

- Planeta, Italy
TIERY (45UT)

CRETOAZ 2 —BBAASHIT Lo TBY 9, - AL LTHE—-ABS0MEHBRLTHY 5,
+ All menu prices include sales tax. * Bread charge ¥500 per person.

TUVEF—R=2—OFHIESH 5H 5 ¢
Please scan for allergy information:




DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,280
DEZHDTFA4vT “NART
Dip plate— Please choose 2 dips

TAYTRE) Hhd—2M BHELRT4Y TEBROLLZEV 1,280
37l 1,920
4 i 2,560

- Roasted red pepper and walnut puree muhammara
U= ML TVAEINIDT A 9T “Anv=T”

- Roasted eggplant baba ghanoush
U—ZALAFADT A 9T “NNAFX—=a”

- Roasted zucchini with garlic and oregano dip
U—APLAEZXYyF—=DF 1427

- Chickpea hummus
CETHDTF A4 9T “NART

CHEESE

Your choice of cheese 980 / each
UTOF—AX ) B S HHEZ BRIV
Assorted platter also available on request.

BIERCTEY EDEDLRY £

+ Served with raisin, fig, prune and walnut bread. ¥ 74 7V =Y & F v Y OB E T,

Chévre ¥ = —7 )V /[LaTur 7 + b v —J

Manchego ¥ ¥ F = I /Fontina 7 + ¥ 7 4 —F

Taleggio # L' v ¥+ /Cravanzina 7 %7 7 Y 4 —F

Fourme d Ambert 7 VA + % ¥ X—) [Gorgonzola TN T V) —F

VEGETABLES

Greek horiatiki salad with feta, tomato and kalamata olives ............... 1,800
T2FF—XEhIIIF)—=TOX) V¥ JAY T ¥

Endive, rucula and chicory salad with oranges, dried figs, ..........ccococucurueeec 1,800

smoke nuts with white balsamic vinaigrette

FLYY, FaA), v aioysy

FIAL MV IaFLy vy

Spicy baked eggplant with harissa and haloumi cheese ... 1,780
FAOB—=AFEZYAE—=NTY I, AH NV

Grilled asparagus with semi-dried tomato and hazelnut salsa...
TANRGAADT )Ny £I FTAL b beA—ENTF v Y DOFLH




TAPAS

Parmigiano—Reggiano with roasted dates and crispy bacon................

NVITVY— )L Vxy— 2 R—T U THEVEF—YDE—Z b

Manchego with membrillo and pumpkin seeds

RVFTEA) VIR, N UTFUIU—F

Snapper carpaccio with bottarga, lemon vinaigrette, shaved fennel.....

BfDOHI NSy Fa, Ky I VFELVEYT 4 2Z Ly b

Fresh burrata cheese seasonal fruit and ham

TV 3aTd5—FF—RXENEVES— ), BHOTINV—

Roasted peppers and chicory salad with boquerones and sumac.........

A7V O<I A “FruoirR” tu—A EF—Ta, FahANL A

Spicy Moroccan crab cakes with coriander and cumin sauce..................

EQ Y AMANAL, V=2 F T —F

Roasted calamari stuffed with prosciutto,panko and herbs.............ccco.......

Ty a—hen—=T%EDIAIIIOT—A b

Sautéed shrimp with garlic and chili, pil pil style

2,100

1,600

1,400

1,480

A Y TDAN, Y=Y T — ENENT

Sauteed polpo and potatoes with garlic, tomatoes and white wine.......

FALRT FDN—=TH =Yy 7T —

Green shakushuka with kale, spinach, garbanzo beans, spices and egg......

F=niFRILUE DEXZHO “YxrvaR’”

Fresh clams steamed with garlic, prosciutto, rapini and sherry...........

N 7N EREWWED X F— A

Cirispy fried calamari with lemon and garlic aioli

AIGIVDOTYy M, LEYH—=Yv I TAFY

Moorish grilled beef brochette

1,900

1,700

1,680

L—TFNSIDTa vy b

Zucchini and feta cheese Fritter

Ay F—b T2 F—ADT7Y) v F—

1,600

980

Patatas bravas, fried potatoes with spicy sauce
T IGNBANNA ¥ —KT b



TAGINE servED WITH cous cous

Today’s fish tagine 2,700

ENEE R S 3-4 per 5,000

Chicken tagine with preserved lemons and green olives .................... 2,700
FRUITY TYF—=TFLEVEFY)—T 3—4 per §,000

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger-........ 2,700
STV FUF, PR M VUIUX— 3—4 per 5,000

SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto............... 3,200

fafrou =2+, 7ruHHEOZ)—LY VY b

Roasted snapper with rosemary, roasted potatoes 2,700

and Nicoise olives

Hoa—2Z3) —u—2 b, K7 e+ =7

Grilled herb marinated swordfish steak with summer vegetable salad.......2,900
N=TTINVALIEXATXOT )N, FHFEROY T 5

Spice crusted grilled rare tuna steak with grilled eggplant and fennel....... 2,900
NTUDVT AT =%, FARLT 2V ANVDT )NV

MEATS

Grilled lamb chops with anchovy and rosemary 3,600
TryFavlu—X<)—TI R LN ESFEOT N

Grilled frango chicken, spicy Portuguese style 2,800
RNV IAWHANSA Y=Y NVFF 2 75T RV br—=X"
Grilled kinka-pork loin with tomato salsa and preserved lemon............2,000
FHEEROT VIV b P FAFETVF-T FLEY

Grilled sirloin tagliata style with salsa verde, 4,500

wild arugula and watercress
EdH—af o3V 7—%, VT VT

GRAINS AND MACCHERONI

Rigatoni pasta with eggplant, sausage and spicy n'duja tomato sauce....2,200
PV Fx, FALAFTITFI) IR —ADYF b—=
Spaghettini with fresh Japanese togarashi peppers,......
prosciutto and Parmesan cheese

RRIEEF. NEY -2 T— 2, NVAFVF—ZDANFTF 4 —=
Conchiglie pasta with shrimp and fava beans in a herb cream sauce......2,400
Ml T8, N—=T27) =AY —ADaYF) L

..2,300




