HAM AND SALUMI

Jamon Iberico bellota (60g) 2,900
NEVANYT-RTg—%

Culatello di Zibello (60g) 2,600
VAV el Sk A A =

Jamon serrano (60g) 1,800
NEV-RT—)

Prosciutto di San Daniele (60g) 1,900
ZACRZER ol AR R AMAE A 2

Chorizo Iberico (5og) 1,700
ARYa-FaYy—

Italian salumi plate (Coppa, Salami finocchiona, Roma salami)..............c.cocovovecc.c. 1,800
SHAZVT Y HIIDT L —Mavss 7479 %4 —F, u—<¥53)
CHEESE PLATES

Shaved raspadura cheese with prosciutto grissini 1,000
FANRKEy =g Tuva—beBnir)yvy—=
Parmigiano—Reggiano with roasted dates and crisp bacon ................ 1,200
NVIVx =)L IVx—bR—ayTHEVTF—YDOE—X
Manchego with membrillo and pumpkin seeds 1,200
RVFTEAI) VXA, R TF U Y—F

DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,200
PEZEDOTAY T "HNAR"

Dip plate—Please choose 2 dips. 1,200

TAYTREY) GbE— BSR4y TR 2MBEI LS

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

- Roasted carrot puree dip with yogurt and fresh mint
=TV b IV ABOTSL YT

- Creamy feta and yogurt dip with toasted walnuts
INILT2IF—ADT A VT

- Roasted beet and aromatic spice puree
H—AME—VDFT4 2T

- 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

Carrot and herb croquettes with lemon yogurt sauce .... .
Fyuy b, 77V MOZRTrYF LEYI—INDIY—R

Fresh kanpachi carpaccio 1,500
with green olive tapenade and radish salad

HIUINFDOHINISyF g, Y=V FY—T¥%TF—F.,
FTTFA Y atTy

Steamed Mont Saint Michel mussels 1,600
with braised white beans and fennel

EVH VIV IV UELA—IH, A4 VXV H,

Tz VAINVOHT A VL

Sautéed white mushroom and portobello 1,150
with chorizo, garlic and thyme
Ry vak—Ah, RVIXRG, FaYVoir—"y 75—

Sautéed halloumi with shaved fennel toasted almonds ... 1,500
and orange glaze
NayIF—ADVTF—, FLIVITV—X, Jz RN, T—FEVF

Spicy lamb and spinach empanadas 1,200
FLLEAEF Yy FOIYINF—F

Grilled house made lamb merguez sausage 1,200
with spicy tomato sauce and coriander
ARRI LY ==Y "INTF=X" D7)V 2584 Y=< bV =2

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

Herbed chicken kefta with beet and yogurt sauce ... 1,200
FFRITFTI, =V LTIV IFDY—R

Roasted calamari stuffed with prosciutto 1,200
TuYa—bEN=TEEDIZATFTIIOU—=A

Spicy Moroccan crab cakes 1,200
FU Y IWMAN, =2 FTr—F

Sautéed shrimp with garlic and chili 1,500
VAN YT DANL Y=y F="ENEL"

Fresh seasonal seafood frito with lemon and garlic aioli ... 1,450
FHifaHrO7) v b VEVEA—Y v 7T AT

Greek horiatiki salad with feta and kalamata Olives ..., 1,600
T2 F—REATIIFT)—=TOXFY YY Y75

Baby spinach and chevre with crisp jamon and hazelnuts ... 1,600
V=T NWNF—R, FTIVAE—NEVELTFT—)DXRE—AEF v FHSF¥5



VEGETABLES

Chermoula roasted eggplant with bulgur, sultans, preserved lemon and yogurt...1,400
O—ZAML7FA, FXYLE—F, TWHT—H%F%

Fresh spinach sautéed with currants and pine nuts 1,300
7T VY ERDENRAST2II NAKDY T —

Zucchini and feta cheese fritter I, 400
Ay F—b 728 F—ADTY) v ¥ —

Roasted butternut squash and red onions with tahini and za'atar ........1,100

O—AMLINY—F vV AAyYabkly FE=F v
ey —RLHF—F—254 X

SEAFOOD

Pan-roasted scallops with farro and maitake risotto........oovvvrcnn 2,800
wyFOU—AL, TruHEDIY =LYV v b

Today's fresh fish, ask your server Market
A H Ok

Grilled jumbo shrimp in tomato, garbanzo and olive sauce with harissa cream .2,300
JrxyRya )y TOTIN HNNYYT = FY=TDII PV —AL
NIH 7Y =4

N—=TTRIVALIAATIFOTIN FARE MDA, V== b

Today’s fish tagine with cous cous 2,200
RKHOY—=T7—=FF I 3—4 per 4,100
MEATS

Grilled lamb chops with anchovy and rosemary 2,800
TyFariu—ZX3) T3 VALENESFEO7 IV

Pork loin saltimbocca wrapped in prosciutto and Sage ... 2,400

with garlic confit and roasted tomato

KD bR —ADF VT4 YKy A

Chicken Diavolo marinated in chile and mustard, breaded and pan fried ...2,200
F¥Y F4T7ERu

Grilled beef sirloin tagliata style with shallot and herb sauce, spicy greens. 2,600
HF—uAf DIV T—F TIxuy bTA4RA—V—R

Lamb tagine with prunes, honey and oranage zest, cinnamon cous cous....2,300

"GRNYT V" TN—=v NE—, FLYTEX D 3—4 per 4,300
Chicken tagine with preserved lemons and green olives ... 2,200
cous cous on side

"FRFTIV TV =T FLEVELF) =T 3—4 per 4,100
SIDES

Fresh coriander salad with Bariani EVOO and lemon.....ccn, 800

Ly yaa Yy y¥y—, LEY, NYT—=

Rucola salad 700
ZLyvalkyag

Patatas brava spicy potatoes 700
T FGNMAINA ¥ —KT b




GRAINS AND MACCHERONI

Bucatini with anchovy, currants, chili, almonds and garlic bread crumbs ..1,400
Y—=F4 Y, ATV, T—EV DT HhT4—=

Braised duck ragout with semolina gnocchi and Parmesan cheese ........... 1,500
Wnsr— LE)F=avF

Fresh tagliatelle with porcini cream sauce and Parmesan ... 1,500
FNF—=7)—=2DF)T Ty

Vesuvius pasta with shrimp and spicy tomato Sauce ... 1,800
YaVr S N Favy, AN Y=Y —ADNAEF

CHEESE

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

-Goat Chevre ¥x — 7 )V Chabichou ¥+t ¥ 2 —

- Sheep Manchego ¥ ¥ F = I Fleur du Maquis 7V —)V -7 2 - < F
-Cow Sansimon # ¥+ ¥ € ¥ Taleggio YL v %

*Blue Fourme d’Ambert 7V A% ¥ X—) Valdeon 77V 74 ¥

+ Served with raisin, fig, prune and walnut bread. K74 7V =Y & F v O/ B E T,

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 200

BIFE A =744 Vi BRI SN

- Bariani green, unfiltered, California
NYT—=="TY—=" (AV7+V=7T)

- Morinaelea manaki, Greece
EYTILT (FU¥v)

- Levante fruttato dop, puglia, Italy
LAY s 4sV7)

- Zejd organic, unfiltered, Lebanon
=Yz F (L)

- Cortijo de suerte alta, Spain
INVTF—T 3 (AL V)



