HAM AND SALUMI

Jamon serrano, Spain (40g) 900
NEV-RT—)

Prosciutto di San Daniele, Italy (402 900
Taya—rFS -yl
Culatello di Zibello, Italy (402 1,600

Vv Aab = Sk A=

Jamon Iberico bellota, Spain (40g) 2,000
NEV AN TRV g—%

Chorizo Iberico, Spain (40g) 900
AxXY)a-Fayv
Italian salumi plate (Coppa, Salami finocchiona, Roma salami)..................ococovecc.. 1,800

SHAZVT UHFIDTL—Mavss, 74/v%+—F, u—<#53)

EXTRA

Fresh coriander with O-Med, EVOO and lemon 800
Ty 3aa)V7 sy —, LEY, =Ry F

Fresh rucola with O-Med, EVOO and lemon 800
Ly yanvyas, LEYV, F—RA v F

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 200

BIFE LAV =T A Ve BRI

- Calivirgin , California
AT =T (AN THN=T)

- Morinaelea manaki, Greece
EYTITLT (FU¥v)

- Levante fruttato dop, puglia, Italy
LNy s (4s97)

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

- O-Med, Spain
F—RA v F(ARLY)

CRETOAZ 2 —BRAAGHII Lo TBY 9, - AL LTHE—- AN ML TEY £9,
+ All menu prices include sales tax. - Bread charge ¥380 per person.



DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,200
DCEZHDOTF4y T "NAR"
Dip plate—Please choose 2 dips. 1,200

FAYTEY) b —BHEET 4y TR 2MBERILZS

- Roasted red pepper and walnut puree muhammara
U= ML TVAEINIOT A T "any=T "

- Roasted eggplant baba ghanoush
U—AMLAFADT A4 9T "NNAFX =22 "

- Roasted carrot puree dip with yogurt and fresh mint
I—=INVb. IV ABOTA T

- Cicada tarako and potato taramasalata with Kalamata olives
y7a, FYIxI—=INVb, KT LVOTF4 T "I H5—5 "

- Chickpea hummus
DEIHDT Ay T "NAR"

CHEESE

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

- Goat Chévre = —7 )V Chabichou ¥+v¥ ¥ 2 —

- Sheep Manchego ¥ > F = I, Fleur du Maquis 7V —)V -7 2 -3 F
-Cow Sansimon ¥ ¥+ ¥ € ¥ Taleggio ¥L v F

-Blue Fourme d’Ambert 7V A % »X—)V Valdeon 77V 7%~

+ Served with raisin, fig, prune and walnut bread. K74 7V =Y & F v Y DN HPHFEET

VEGETABLES

Greek horiatiki salad with feta, Tomato and kalamata olives ........c........ 1,600
T2 I F—RENTIIIFT)—=TOF) Iyt TS5

Kale salad with dried apricots and cashews in a ginger dressing...............1,500

F=N. T77VaAy b AV2—=FvIDEITY VU TVx—FLy T
Chermoula roasted eggplant with bulgur, sultans, preserved lemon and yogurt...1,400
U—ZXMLAFA FXL=F, TUA=H¥FF

Fresh spinach sautéed with currants and pine nuts 1,300
WYY ERDENRASTII NAKDY T —

Zucchini and feta cheese fritter 1, 400
Ay F—2l 728 F—ADTY) v F—

Grilled asparagus with semi-dried tomato and hazelnut salsa ................ 1,400

TV=YTANGHADT )N, £I FFAL P PEAN—ENF vy DH LW



TAPAS

Fresh ricotta and apricot compote crostini 300/pc
T7VaAy be)VAYIF—ADIOAT 4 —=

Parmigiano-Reggiano with roasted dates and crisp bacon..........500/pc
NVIVr =)L Ir—=) b R=OVTHENZF—YDU—2 b

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

Patatas brava, fried potatoes with spicy sauce 700
T INBAINAL ¥ —HRT b

Boquerones and fresh tomatoes, micro basil, garlic lemon panko........1,200
A0 ) A "KrutrA y €F7L" b MEANTL

Sea bass carpaccio crudo with spring veggies, mint and dill.................... 1,400
AXFDANNYyFa NTYH, XyF—=, PIbDT T4 Ty bPY—2R

Carrot and herb croquettes with lemon yogurt sauce ...........urucucee 1,200
Fyuv b, 77Vavy b0z b LEYI=TIVEY—R

Octopus and potatoes sauteed with garlic, chili and cumin.................. 1,400
KEALRF IOV TF—H—=Vv 27, 73¥, Tbyyaa)T7v¥—

Roasted calamari stuffed with prosciutto, panko and herbs.........coocooccc.. 1,200
TuYa—MEN=TEHDIZATIIOU—=A

Spicy Moroccan crab cakes with coriander and cumin sauce.................... 1,200
Ty AWANL =7 7T r—F

Sautéed shrimp with garlic and chili, pil pil style 1,500
YA YT DARNRL Y=y TF="E NN

Fresh seasonal seafood frito with lemon and garlic aioli.......urrcccc: 1,450

FEHMADTZY 9 b LEVEF -V ITAEY

Spicy lamb and pine nut pie, bistilla style with yogurt sauce and mint.......1,200
TGO RNTVIRRDED "NAT 4T =TV Y=

Grilled pancetta wrapped quail with pine nuts, lemon and herbs............1,500
Ny F 2y 8BV ATOU—R ROFEEF LY VER b

Grilled house made lamb merguez sausage 1,200
with spicy tomato sauce and coriander

HEMSG LAY —k—Y "ANVF—Z"DFTIN ZAN8L Y= bV —2R

Moorish grilled beef brochette 1,500
LA=TEFNFIOTOY 2y b

Chicken and saffron kefta kebab with spicy tomato salsa........cc.c....... 1,200
FERYTFT75OTRY 2y b ANL Y=Y MY



TAGINE servED WITH cous cous

Today’s fish tagine 2,200
AHOY—T7—=FF IV 3—4 per 4,200
Lamb tagine with fried eggplant, onions, tomatoes, coriander.................2,200
"GAETI V" FAL P, TYT VY — 3-4 per 4,200
Chicken tagine with preserved lemons and green olives ..............ccco.... 2,200
"FERUETV TSI —=TFLEVEFY) =T 3—4 per 4,200
SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto ... 2,800

AEZTFOU—AL, 77 EHFEDOIYY—LYV v b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives.....2,200
Hifoa—x<)—a—2A b, K7 beF) =7

Grilled harissa marinated shrimp, roasted Jerusalem artichokes............. 2,300
NANFTIV ALYy YR 2) Y TDT )V EFFEOT—Z b
Grilled swordfish steak with caponata and basil puree.........ovcne 2,200

N=TTIVALEADIFOTIN, ARF—=FENINR=Z |

MEATS

Grilled lamb chops with anchovy and rosemary 2,800
TryFavlu—X=<) —TIVALIENEFFEOTIL

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

with garlic confit and roasted tomato
RS bRz =2DF VT4 YKy A

Grilled frango chicken, spicy Portuguese style 2,200
RNV EFVRANA =TI NFF2 "7 2T Kb r—=2"

Grilled beef sirloin tagliata style with shallot and herb sauce, spicy greens..2,600
F—uAf YDF)7—5 Tyxay bTART=V =R

GRAINS AND MACCHERONI

Fusilli with pork sausage, broccoli, garlic, herbs and white wine
YUTyFx, 70yaY—, XRaY—=JD7T v

Casarecce with tuna and tomato ragu, mint and orange zest.................. 1,600
VI, Tz VANVDIINTT— ALy T

Fresh fettuccine with mascarpone, artichokes, pancetta, hazelnuts.....1,600
Ny Frv ¥, T—F4Fa—27, SAANVKE—F2DT7 v bF—%

Vesuvius pasta with shrimp and spicy tomato Sauce ... 2,000
YarS N Fav s AN V=PI PV —ADRNZAEF



