HAM AND SALUMI

Jamon serrano, Spain (40g) 980
NEV kT —)

Prosciutto di San Daniele, Italy (402 980
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) 980
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 820
IJLlyvaa)yr¥y—, LEY, =Xy F

Fresh rucola with O-Med EVOO and lemon 820
Jlyyalhyas, LEY, F—AY

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 250

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—- ABS00MEHKRLTBY 5
+ All menu prices include sales tax. *Bread charge ¥500 per person.



DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,000
VCEZHDTF AT “NART

Dip plate— Please choose 2 dips

FAYTRE) bR —28 BUELTF4Y TEBRELCIEEV 1,000

37l 1,500

- Roasted red pepper and walnut puree muhammara
U—A LR TYVNEINVIDT 4 T 2Ny T7

- Roasted eggplant baba ghanoush
U—Z FLAFADTA v T “NNAFX—=Ta’

”

- Chickpea hummus
CEIUDTF4 v T NART

CHEESE

1 CHEESE 900
3 CHEESE 2,400
5 CHEESE 3,200

-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
T2 F—=RENIIIFT)=TOXF) Iy AYF 5

Roasted carrots and bacon salad with spicy greens and onion dressing.......1,600
O—2 FL7ZABER—aYDHF 5, YAF—FFLy Vs

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

TV=YTANGHFADT )N, £IFFAL b bPeA—EFy ot



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

Patatas bravas, fried potatoes with spicy sauce 840
T INBAINAL ¥ —HRT b

Kanpachi carpaccio with roasted beets and yuzu dressing ..........................1,500
AYIRFOHANIy Fa, U—A L=V EMTFONLY ¥V

Porcini mushroom arancini stuffed with mozzarella cheese............cc..... 1,200
ANF—=l BV Y7 VLIFIF—ADT TV F—=

Crispy kadaifi wrapped lamb kibbeh with tzatziki 1,200
HEALTTECTTLAER, FIFV—2

Spicy albondigas in tomato and almond sauce 1,250
TIWVRYTFAHNA, T—EVFIF MY —X

Roasted calamari stuffed with prosciutto, panko and herbs......ccoveccc 1,300
TuY 2= bEN=TEEDIZATFTIIOHU—=A

Spicy Moroccan crab cakes with coriander and cumin sauce................... 1,300
Wy AWANA V=2 FTr—F

Roasted cauliflower steak with walnuts, pomegranate, ... 1,400
sherry vinaigrette and dukkha spice

HAVTITT=AT—=F, JNVILTavAARNAL R, Y= Y—=EAT Ly}

Sautéed mushrooms and chorizo with garlic 1,400
Ry Valh—hEFa)I—DHA=) v IV T—

Octopus and potatoes with paprika dolce, coriander and ..................... 1,500
extra virgin olive oil

FALRTFPMOT) Y TAZA N

Sautéed shrimp with garlic and chili, pil pil style 1,600
aV Y TDANL Y=Y T— e n”

Braised beef ragout with roasted cauliflower puree gratin............o..... 1,550
ANA V=¥ =T AN TFTT—DLY

Moorish grilled beef brochette 1,580
LA—TFENSIDOTaY 2y b




TAGINE servED WITH cous cous

Today’s fish tagine 2,400

AHOY—T7—=FF IV 3—4 per 4,400

Chicken tagine with preserved lemons and green olives ........................ 2,400
FRXUEIIY TVF—TFLEVELF) =T 3—4 per 4,400

Lamb tagine with dates, sweet potato, orange zest and coriander-........2,400
TGRFTYT EDFnd, F— 3—4 per 4,400

SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto. ... 2,900

FEFOU—ZL, TrUEHEEDS) =LYV ]

Hoa—A3) —u—2 b, KF e+ =7

Grilled herb marinated swordfish steak with pink lentil ragout...
AATFDTINVEE Y I VY AYEDT T —

Pan roasted codfish filet with clams steamed in green sauce and pancetta ...2,600
EOU—2A M RNy F2yFETHFVDOT ) =YY=

MEATS

Grilled lamb chops with anchovy and rosemary 2,900
TYFaBu—X3) =TI IALLENEFEOT )N

Grilled frango chicken, spicy Portuguese style 2,400
RNV EHNVBANA =TI NFF 2 75 0T RV r—=X"

Braised Iberico pork shoulder with white beans and kale ragout............ 2,600
AR IFEDTVE, AVATAEE r—

Grilled beef sirloin tagliata style with Pedro Ximenez glaze, .................. 2,900

wild arugula and Parmesan
Y—uf OF¥)T7T—%, XFHEARAY—R

GRAINS AND MACCHERONI

Fregola with steamed mussels and diced turnips in tomato saffron broth ....1,800
A=VH. A7, IR T IV —ADTVLIT=F

Trofie gricia style with guanciale, radicchio and pecorino cheese............ 1,800
FTrvFx—L, XaYy—J)F—=X, 74 vFFOtuIr 4T

Baked lumache shells with creamy tuna, anchovy and fennel sauce ......1,800

VP, TRV, TyFal, JV=—LAY—ADRL 7 Fv<—r ¥z

Spaghettini with shrimp and cavolo nero kale in a spicy tomato sauce ..1,000
e, H—FKoiru, A84 Y=Y —RADANSF T —=



