SIGNATURE COURSE

ASSORTMENT OF COLD APPETIZER
~WIVHIEORE Y fbE~
Chickpea hummus with grilled flat bread
QETHDT 4 v T NHRT

Jamon serrano,Spains
NEY - kTF—)

Yellowtail carpaccio with shaved togarashi and yuzu dressing

TYVDANIy Fa, HEETEMTFNLY VT

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 harissa butter and rucula
FREFF—uf Y DI )T =5 NUH NNy yaTF

DESSERT

Today’s dessert
AHOFHF—

Coffee or tea
I—b— T3 AL

8,800

T—Z2RA=Z2—OT7 LAF—IZ b 555 ¢
Please scan for course menu allergy information:




HAM AND SALUMI

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

Jamon Iberico bellota, Spain (40g) 2,000
NEV/ AR RIg—%

Chorizo Iberico, Spain (40g) 1,000
AXRYa-Fa)v
Spanish salami plate with salchichon and coppa 1,400

QMAN=Z Y Y2 FIDTL—F (FNVFFa v avi)

EXTRA

Fresh coriander with EVOO and lemon 680
TJlLyyaa) 7y sy —

Fresh rucola with EVOO and lemon 680

Ty vanvyag

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 350

BIFE7E) =74 Ve BRUC LS

- Levante fruttato dop, puglia, Italy
LNYT 4s507)

- Planeta, Italy
TIHRE 45UT)

- Zejd organic, unfiltered, Lebanon
=Y zvF (L)

- Pago de valdecuevas, Spain
NVFTIINA (AL V)

CETOAZ 2 —BBAASHIT L - TBY 9, - AL LTHE—-ABS0MEHBRLTHEY 9,
+ All menu prices include sales tax. *Bread charge ¥500 per person.

TUAVF—R=2a—0OFlIE H 555 ¢
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) b —2HM BHEELTAY TEBRICEE 1,280
37l 1,920
4 Fii 2,560

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

- Roasted eggplant baba ghanoush
U—ZA LT ADT A 9T “NNAFX—=Ta’

- Roasted mushroom with cashew nuts dip
Ry TVaAN—RlhTa—FvIDTF4 VT

- Chickpea hummus
CETHDTF A4 9T “NART

CHEESE

Your choice of cheese 1,000 / 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 ¥

Kale salad with chevre crumbles, toasted almonds and lemon dressing......... 1,800
NF—=F o YDOU—A eV —TNVF—ADr—NVH¥7 5

Roasted eggplant and spiced green lentils with labneh ... 1,600
FAOU—A VY AEDT T —

Roasted cauliflower with romesco sauce and almond slices................... 1,700

HYT7F5T—PDE—A P, QAR —RAEFT2H AN, R



TAPAS

Parmigiano—Reggiano with roasted dates and crispy bacon................ 500/pc
RVIVr—=)LIx—) b R=—D Y THEVLF—YDT—Z |k

Manchego with membrillo and pumpkin seeds 500/pc
RYF2T LAV Iv A, N THFT—=F

Yellowtail carpaccio with shaved togarashi and yuzu dressing.............. 1,900
TIVDHANISNy Fa, FHFEFELEMTFLy Yy 7

Fresh burrata cheese seasonal fruit and ham 2,100
Ty vaT5—=FF—=—XeneErEs5—/, FHOTINV—Y

Sauteed chicken liver and lotus root with pomegranate molasses.......... 1,600
BOHLN=LLYIYDOYT—, Fruay—2

Spicy Moroccan crab cakes with coriander and cumin sauce.................... 1,500
FQY AWANAL ¥—0 FTr—*

Roasted calamari stuffed with prosciutto,panko and herbs.................1,600
TuYa—=bEN=TEEDIZA T O =R b

Sautéed shrimp with garlic and chili, pil pil style 1,680
Ya) Y TDANL Y=Y F— NN

Spiced lamb meat pie with currants and pine nuts 1,600
SLAREAT VIDAINL ¥ —3I— bS4

Fava bean falafel " Tamiya " with tzatziki 1,300
BRYLANVT VF—DT 757z “F—=RA4X", FIFV—2R

Creamy bacalao, potato and spinach gratin 1,700
NATHEEINAK, KT DT F 5>

Sauteed Brussel sprout with pine nuts and anchovy ... 1,680
FXARYOA =V 7T FaLyT—

Moorish grilled beef brochette 1,680
A—=THEINTGIDOTOY 2y b

Zucchini and feta cheese Fritter 1,600
Ay F—=b T2 F—ADT7Y v ¥ —

Patatas bravas, fried potatoes with spicy sauce 980
T INEAINRNAL ¥ =R T b



TAGINE servED WITH cous cous

Today’s fish tagine 2,800

ENEE R S 3-4 per 5,000

Chicken tagine with preserved lemons and green olives ..................... 2,800
FRUITY TYF—=TFLEVEFY)—T 3—4 per §,000

Lamb tagine with prunes, honey and oranage zest, cinnamon cous cous........2,800
CIGRFTYT TN—=Y o NFIV, FLYIERD 3-4 per 5,000

SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto............... 3,500

fArou—2A+, 7rulBHEOIY -2 YV v b

Roasted snapper with rosemary, roasted potatoes 2,800

and Nicoise olives
Bflou—xX<Y—a—2A b+, EFhEFU—7

Grilled swordfish steak with puttanesca sauce 2,000
N=TTINVALZAANTIXFDOTIN, Ty FTFAAY—R
Grilled seasonal fish with roasted tomatoes, coriander butter and zatar..........3,200

FOMMD T ) IV, F—F — AL 2L AV T V¥ —INF—

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
BNV ITNVBRNSA =T ) NFF Y 75T Fubr—X"

Pan roast Kinka pork loin saltimbocca with confit potatoes................... 2,900
EREEDOFNT 4 YRy HERT POV T 4

Grilled sirloin tagliata style with harissa butter and rucula.........cc.c... 4,500

FpEEY—af ooy Y7 =%, ZN)HFRF =Ly aT

GRAINS AND MACCHERONI

Linguine with snow crab and cavolo nero in garlic Ol ... 2,400
AIA A= h—Fura, F=UVv7FA4 VD) Y74 %
Pappardelle with wagyu bolognese and parmesan cheese.......c 2,500

EREERT R —E¥D/8y LTy L

Porcini ravioli with shimeji and hiratake mushrooms in cream sauce.... 2,500
REIATECT Yy, AVF—=2OFEFY, 7 =LY =R



