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
IJLlyvaa)yr¥y—, LEY, =Xy F

Fresh rucola with O-Med EVOO and lemon 800
Jlyyalhyas, LEY, F—AY

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 —BBAAGHIC Lo TBY 9, - AL LTHE— AB400MEHRLTB Y 5
+ All menu prices include sales tax. * Bread charge ¥400 per person.



DIPS AND MEZZE

Chickpea hummus with grilled flat bread 950
QECHDTF4yT "NAR"

Dip plate— Please choose 2 dips

TAYTRE) BEbE—28 BUHELRT4Y 7TEBROCLZEV 1,000

37l 1,500

- Roasted red pepper and walnut puree muhammara
O—APMLERRSTIALINIOT 4 T "2Nnv=T"

- Roasted eggplant baba ghanoush
U—Z FLAFADT A 9T "NANFX= 2"

- Chickpea hummus
CECHDTFAL T "NAR"

CHEESE

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

-Goat Chevre ¥x— 7V Chabichou ¥ ¥t ¥ 21—

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

-Blue Fourme d’Ambert 7V A -4 ¥ X—)

+ Served with raisin, fig, prune and walnut bread. K74 7V =Y & F v YO HHE LT

VEGETABLES

Greek horiatiki salad with feta, Tomato and kalamata olives ... 1,600
Ty F—AEATI=RIF)—=TOFY Y xR T7 %5

Kale salad with kohlrabi, raisins, walnuts and radish with honey dressing 1,400
=, A=VIFE, ZJVIDHIFF, N=—=FLy I U7

Fresh spinach sautéed with currants and pine nuts 1,300
hT I ERDENAS2EII NATEDY 77—

Zucchini and feta cheese fritter 1,400
AvF—ob 728 F—AD7Y) v F—

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

FNV—=YTANRGHTADT )NV, I FIFAL b beA—=¥F vy D¥ LIt



TAPAS

Fresh burrata cheese with Prosciutto di San Daniele 950
Ty iaTl =y F—XtTuya—1

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 FGNMAINA V=K T b
Roasted tomato, mozzarella and garlic caprese with micro basil.............1,500

U—ZFFS b, EvV7LI, A=V DKy AT L—E

Hamachi yellowtail tuna crudo with shaved fennel ... 1,400
and saffron lemon dressing

NIFDINVE, Z7z7%N, ¥ 753V VEV LY I VT

Lobster arancini with mozzarella cheese and tomato sauce ... 1,200
U7 AY—, Ty 7VLIDT I /F—=

Sautéed mushrooms and chorizo with garlic 1,200
Ry Yalh=—2tFa)vonr—-"yrvir—

Roasted calamari stuffed with prosciutto, panko and herbs
TV 2= EN=TEHEDIHTI) OB b

Spicy Moroccan crab cakes with coriander and cumin sauce................. 1,200
EQ Y IWMAN, =2 FTr—F

Sautéed shrimp with garlic and chili, pil pil style 1,500
Ya) YT DAL Y=y T ="

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

ZEifahrO7YV v b LEVEF =V IZTAEY

Mousakka with eggplant, spicy beef and bechamel 1,600
FAL AL Y= —=T D" AHA"

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

HRBS A —b—T "ANF—ZX"OZYN AL Y —F FVY—2R

Grilled chorizo wrapped shrimp and swordfish brochettes with paprika.1,500
FaYVTEWZYa) yTEANTFOTT Y Y b

Moorish grilled beef brochette 1,500
A=TRFNFIOTOY 2 b




TAGINE servED WITH cous cous

Today’s fish tagine 2,200
AHOY—T7—=FF IV 3—4 per 4,200
Lamb kefta tagine with eggs, tomatoes and coriander..........c. 2,200
"SIy TV M= b, AT UF— 3—4 per 4,200
Chicken tagine with preserved lemons and green olives ... 2,200
"FERUIIU TSIV —=TFLEVEFY)—T 3—4 per 4,200
SEAFOOD

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

FyFoa—Ab, 77yl HEHEOIY—LYY b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives.....2,200
OO —ZA3)—u—2Z b, KFbEFY=7

Grilled, moroccan spiced swordfish steak 2,300
with roasted cauliflower and pomegranate

TRV A YANLATIYRLLZAATFDT ) IV,
u—2XbAY7II-E¥Fra

Grilled Tasmanian salmon filet with white bean ragu and clams............ 2,300
FARZTEF—FEVDOTIN, AL YTV ENITIDT 7 —

MEATS

Grilled lamb chops with anchovy and rosemary 2,800
TryFavrlu—x3Y—TIURLIBNEFFEDT I

Homemade porchetta with roasted mini tomatos and arugula.................... 2,400
HRBEVry &, o—2A P b bEnyag

Grilled frango chicken, spicy Portuguese style 2,200

RNV ITNVBRANA =T Y NVFFL " 75T KV Er—X"

Grilled beef sirloin tagliata style with shallot and herb sauce, spicy greens. 2,600
Y—uf 0y )7—5 2yyay bTA4 AT =Y =R

GRAINS AND MACCHERONI

Farfalle with creamy portobello and awabi take mushroom sauce, pine nuts.2,000
RVIRF, TICE, v yal—AI Y=LV —ADT7 VT 7L
Spaghetti with bottarga, cavolo nero and fresh tomato sauce.................... 1,800
Ky ZNVA, A—FuFia, JLy Va2 b PV —ADANT T4 —=

Baked gnocchi Roma style with pork sausage tomato sauce, ................. 1,600
mozzarella and Parmesan

A= V—t—¥, Evyvy7rlLI, P¥IY—ZADu—<=3vF



