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—)

Snapper carpaccio with pink radish and preserved lemon dressing
FBOANSy Fa, TVF=TFLEVYORNLy Y v 7

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 shrimp with farro and maitake risotto
EOH—A b, 77HEHEDZ V=LYV v b

MEAT

Grilled sirloin tagliata style
with rosemary oil and red endive arugula mix

FpEEY—uaf vy )7 —%, a—ZX< U —F 4

DESSERT

Today’s dessert
KHOFH— |

Coffee or tea
a—v— 7203 KL

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—APLEFADT A 9T “NNFX—=v 2’

- Fava bean dip with fried onions and fresh coriander
ZHHEEAVT VT —DTF 4 T

- Chickpea hummus
CEIUDTF 4 v T 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 orange, almond, fennel and honey lemon dressing......... 1,800
FVYI, T VRN, F=VD¥F5 N=—=VEYFLy V7

Sicilian style caponata with mozzallera bocconcini 1,500

TV vaEy V7 LIF—XLyIUT VAR, —%



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

Snapper carpaccio with pink radish and preserved lemon dressing........1,900
HHOANSy Fa, TVF—=TFLEVOFLy Y7

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

House made sardine boquerones with frisee, piquillo ... 1,500
A7YOHARE<) X" Krui R’

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

Sautéed polpo and potatoes with garlic 1,680
FALRT D=y IN=TITF—

Steamed clams Alentejana with Iberico pork loin and potatoes.............1,980
ARYARENIZVDOT LY T =V 1

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

Crispy fritto misto with shrimp, whitebait and calamari, garlic lemon aioli.....1,900
MHAOTV Y FIZXL A=V I LEYTALY

Patatas bravas, fried potatoes with spicy sauce 980
T IGNBA A ¥ —KT b

BROCHETTE

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

Grilled harissa marinated chicken brochette 1,500
NY)HTIYALEFF o7y b

Grilled oyster mushrooms brochette with coriander yogurt sauce and sumac.....1,400
ey ro7uyey b Ay 2 &a)7yy—a =Y —2



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
TIY—=T R NVEVEFY—=TDFF I IT v 3—4 per 5,000
Lamb tagine with tomatoes, onions, fried okura, coriander and ginger-......2,800
R Rl e dl N B VNG 3—4 per §,000
SEAFOOD

Pan-roasted shrimp with farro and maitake riSOtto ... 3,500
fEENua—2A b, 7ruBEDOZ ) =2 Yy b

Roasted snapper with rosemary, roasted potatoes 2,800

and Nicoise olives

Hoa—2Z3) —u—2 b, K7 e+ =7

Grilled swordfish steak with marinated white bean salad.....................2,000
N=TTIVALLZAATEDT ) V. HOATAEDHZ 5

Grilled or pan roasted seasonal fish with chermoula sauce and vegetables......2,900
FHOMMPOT—A b, FXYLA-FY—RALTYAIRY STV

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"
Grilled Iberico pork loin with garlic potatoes and tomatoes................... 2,000

ARYAFEDOZ YV, O—A KT PEEUNFH

Grilled sirloin tagliata style with rosemary oil and red endive arugula mix...4,500
EE Y —0f 205 ) 7=, u—X3Y —F AL

GRAINS AND MACCHERONI

Spaghettini and mussels Tarantina style with garlic, ... 2,300
chili and tomatoes
LA=NVHEMIT b DANRT T4 == " 750574 —F ",

A=Y 7FIUI—2A

Lumaconi with shrimp, semi-dried tomatoes 2,400

and seasonal vegetables in creamy garlic sauce

Ya) YT EFEHBFOVTa—=,

FAMIV—LV—A

Fettuccine with grilled Daisen chicken, manganji peppers, ..................... 2,400
Parmesan and lemon butter

KINFBE TSR EFO7 =y P F—%,
LEUAY—Y—2



