HAM AND SALUMI

Jamon Iberico bellota (60g) 2,900
NEV AR RYg—%
Culatello di Zibello (60g) 2,600

7IFva-TA I Nyn
Jamon serrano (60g) 1,800
NEV-kT—)

Prosciutto di San Daniele (60g) 1,900
Ty a—br7q Y-yl
Chorizo Iberico (5og) 1,700

ARYa-FaYy—

Italian salumi plate (Coppa, Salami finocchiona, Roma salami)..............c.cocovovecc.c. 1,800
SHAZ VT Y HIFIDTV—ays 747y F%F—F, u—<¥53)

CHEESE PLATES

Fresh buffalo mozzarella with prosciutto and seasonal fruits ................ 1,600
KEDEYY7VI, TRy a—b, FHOTL—
Parmigiano—Reggiano with roasted dates and crisp bacon ................ 1,200

RVIVx =)LV x = R=a Y THEVZTF—YDOU—2A b
Manchego with membrillo and pumpkin seeds 1,200
RYF2T ANV TIx A, RN TFYI—F

DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,200
PEZEDOTAY T "HNAR"
Dip plate—Please choose 2 dips. 1,200

FAYTEY GbE—BHE LT 4y TR 2MBRI ZS 0

- Roasted red pepper and walnut puree muhammara
U—A LIRS TVAEINVIDT 4 T "2nr=T "

- Roasted eggplant baba ghanoush
=AML FRADTFA v T "NNF X =2

- Roasted carrot puree dip with yogurt and fresh mint
EEFENIERE NPN 12

- Creamy feta and yogurt dip with toasted walnuts
INIELT 2 F—ADT4 9T

- Chickpea hummus
OCEXZHDT Ay T "NAR"

CETOA= 2 —BBAARSHIT > TEY 9. - A AL LTHE— AB3S0OMTHRLTH ) 9,

+ All menu prices include sales tax. - Bread charge ¥380 per person.



TAPAS

Maguro tuna carpaccio with blood orange dressing and herb salad .......1,500
RZUADANNRYy Falk T Ly Tan—7,
TIy FAVYI RV T

Roasted broccoli and cauliflower with halloumi, walnuts, ... 1,300
green lentils and herbs

U—A+L7enay3IF—X, Juvyaly—, AV 757—

Swordfish escabeche with pickled vegetables and shaved fennel............. 1,400
AATVFDIAGNY V2

Moroccan shakshuka style baked eggs with spicy tomato cumin sauce .1,200
NAY Ry 7 "vx s va—h" AL Y—FbY—2R

Spicy Turkish lamb pizza lahmacun with tomato sauce, red onion ...... 1,200
and coriander
"97RVay " FhA A=Ay, AVT VY-
Baked sardine stuffed with seasoned rice, currants,

almonds and coriander
ATYI. T—FYR, AVT V¥ —%iEDizRL 7 FHy—F1

Roasted calamari stuffed with prosciutto 1,200
THYa—bEN=TREDIATT)DET—A b

Spicy Moroccan crab cakes 1,200
TRy AMANA =TT r—F

Sautéed shrimp with garlic and chili 1,500
YaVYT DAL Y=Y T="EE "

Crispy lamb kibbeh with tzatziki sauce 1,200
NETATBETLFR, FTFV—2

Fresh seasonal seafood frito with lemon and garlic aioli ... 1,450
FHifaHrO7) v b VEVEA=Y v I TAFY

Moorish grilled beef brochette 1,500
A=TEFNFIDTOY 2y b

Herbed chicken kefta with beet and yogurt sauce ... 1,200
FXUT T, E=vLI=F NV IFDY—R

Greek horiatiki salad with feta and kalamata olives ..., 1,600
T2 F—AXEAIFIIIF)—=TOF) X AY T ¥

Baby spinach and chevre with crisp jamon and hazelnuts
Vr—TNF—A, JVAE—NEVET—) DRE—ALF v FH55




VEGETABLES

Sweet fruit tomatoes with wild arugula and vinaigrette ... 1,400
TNV—2 b bEEUNFH

Chilled green beans and potato salad with kalamata olives and pine nuts ..1,100
AT VERT VOIS HTRIF ) =T, ROFE, NI VK= b

Fresh spinach sautéed with currants and pine nuts 1,300
NI I ERDENRAS2FINAREDY 7 —
Zucchini and feta cheese fritter 1, 400

Ay F—=b T2 dF—ADTY) v ¥ —

SEAFOOD

Pan-roasted scallops with farro and maitake risotto........ovrnn 2,800
FYTFOU—Ab, 77REHEED ) =2V v b

Today's fresh fish, ask your server Market
A H AR O fif £

Spicy grilled Moroccan shrimp with veggie couscous, ... 2,500

tahini sauce and pomegranate seeds
ANL ATV ALY 2 Y Y TDTIN, N=TDFTL Fe=yY—2

Grilled swordfish plaki style with tomato and olive sauce .................... 2,400
ANTXDTIN TITXATA N

Today’s fish tagine with cous cous 2,200
AHOY—=T7—=F¥ IV 3—4 per 4,100
MEATS

Roast lamb chops with anchovy and rosemary 2,800

7YFaELu—X%) =TT IR LB L0 7 I
Grilled L-bone pork chop with preserved lemon, tomato and caper salad. 2,400
AR EAKED LR —2AD 7YV FTVHF=T FLEY, b b, Fysi—
Spicy Harissa marinated and roasted half chicken 2,400
NJHFTIYVA LA, Y—=FFOu— |

Grilled sirloin steak with watercress, endive and semi-dried tomato salad.. 2,600
Y—uf v O7IN ZVVY, ZUFLT, EIFIAL MR IOV TS

Lamb tagine with apricots, honey and ginger, cous cous on side.....

"GHE YY" TTY)AY b, NE—, VYT v — 3—4 per 4,100
Chicken tagine with fresh roasted fennel and preserved lemons, .........2,200
cous cous on side

"FEXUETIU T ANELEY 3—4 per 4,100
SIDES

Fresh coriander salad with Bariani EVOO and lemon.......e 800
TJlyraa)7yy—, LEY, NYT—=

Rucola salad 700

Zlyvalkyas

Patatas brava spicy potatoes 700
TIGNEAAINAL ¥ —=FRT b




GRAINS AND MACCHERONI

Gnochetti pasta with lamb and white wine, green beans, ... 1,500
smoked tomatoes and pecorino

A, ®uvIAL Yy, EIFIALbYbO=a Ty T4
Linguine with crushed green olives, herbs, toasted panko, ... 1,400

lemon zest, capers and parmesan
TYV—=VF ) =T, FoNX— TrFato) 74 %

Strozzapreti with pesto trapanese, semi dried tomato, garlic, ...
basil and almonds

tIFIFA M, XYV, T—EYRFDMF A —F
Aty Y 7y TL—F4

Conchiglie with octopus and tomato ragu sauce and fresh dill ................ 1,500
Fangry—y—AarF)x

CHEESE

1 CHEESE 900
3 CHEESE 2,000
5 CHEESE 2,800

- Goat Chevre ¥ — 7V Chabichou ¥+ ¥ ¥ a2 —

- Sheep Manchego ¥ ¥ F = I Fleur du Maquis 7 )V—V -7 23 F
-Cow Sansimon H ¥+ ¥ € ¥ Taleggio ¥L v %

-Blue Fourme dAmbert 7V 2 % »X—)b Valdeon /' 7V 7%~

+ Served with raisin, fig, prune and walnut bread. K74 7V =2 & ;v DR EE T,

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 200

BIFE LRI ) =T AV EBROILZE0

- Bariani green, unfiltered, California
WY T7—=="F)=2" (H) 7+ V=7T)

- Morinaelea manaki, Greece
EVTIZLT (¥FU¥v)

- Levante fruttato dop, puglia, Italy
LNYT (4597)

- Zejd organic, unfiltered, Lebanon
=Yy F (LY

- Cortijo de suerte alta, Spain
INVTF—T g (AL Y)



