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— 7))V Chabichou ¥ ¥t ¥ 21—

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

-Blue Fourme d’Ambert 7V A -4 ¥ NX—)

+ 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

Shrimp, eggplant and chickpea salad 1,600

with arugula and roasted tomato dressing
g, 0OXZH, oSy Yz )—bbFLy U F

Fresh spinach sautéed with currants and pine nuts 1,300
N7 ERDEFRASTNEI NARDY 7—

Zucchini and feta cheese fritter 1,400
Ay F—ob 728 F—ADT7Y) v F—

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

TV—=VTANGHADT I, €I FFL b= beA—=¥t vyt



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

Chicory and apple salad with raspadura cheese, mint and hazelnuts......1,300
Jrya, Fa), N—E¥VF VDY FFLETANEy—F

Snapper carpaccio with shaved fennel, ikura and saffron vinaigrette.....1,500
READANISy Fa, A 753 TFYERT LY b

Pepper and onion stuffed and baked eggplant............c.cccccecciviiinncnnee 1,300
with herbed risotto and yogurt sauce

U NIV Ey" BFZEN—TYYy b, =TIV IV —R

Pan-fried halloumi cheese saganaki style with lemon and orange marmalade ...1,500
NayIF—AO¥IHFF, ALy INZ—v—<L—F

Roasted calamari stuffed with prosciutto,panko and herbs.......cccc... 1,300
TaYa—bEN-TREDATT)OT—-A

Spicy Moroccan crab cakes with coriander and cumin sauce...................1,300
EQy AMANAL V=2 FTTr—F

Crispy kadaifi wrapped lamb kibbeh with tzatziki 1,200
HETALTTECTLAFR, §IVFV—2

Sautéed polpo and potatoes with garlic, tomatoes and white wine........... 1,550
FatRF D= v VT —

Sautéed shrimp with garlic and chili, pil pil style 1,600
YaYYTDANRL Y=V F— NN

Moorish grilled beef brochette 1,580
A=TEFNFIOTOY 2 b

Fresh clams steamed with chorizo, harissa and bulgur ... 1,600
THYI, Fa)y— AU, TUHF—OATAL YEL

Crispy fried calamari with lemon and garlic aioli 1,400
HIIVDOTIVy b, VEYA=Y v I TA4Y

Patatas bravas, fried potatoes with spicy sauce 840
T INBAINA ¥ —FKT b



TAGINE servED WITH cous cous

Today’s fish tagine 2,400

AHOY—=T—=F5 TV 3—4 per 4,400

Chicken tagine with preserved lemons and green olives...............c.c......... 2,400
FERUETVT TIVF—TFLEVEF)—T 3—4 per 4,400

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger......2,400
GRETVT FTT. PR, YUV — 3—4 per 4,400

SEAFOOD

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

FEZTFOUT—AM, 770 HEHEOIY LY v b

Hoo—2<)—a—2A b, K7 beF)—7

Grilled swordfish steak with white bean, tomato and olive salad.......... 2,400
AATFDOTI)NVEAVATALDY T 5
Pan roasted seabass with chermoula and roasted tomato...........2,500

EOT—A N Fryh—F5Lu—A I}

MEATS

Grilled lamb chops with anchovy and rosemary 2,900
TryFavlu—X<)—TI R LN ESFEOT N

Grilled frango chicken, spicy Portuguese style 2,400
BNV IHTNVEASA =T )N FFY 75T KV r—X"

Grilled Iberico pork loin with garlic confit, 2,600

roasted tomatoes and potatoes
ANYIAROZ YNV, a—A MY bEA—=Vy7aY7 4

PF—uf DFVT—F, TALTITYI—R

GRAINS AND MACCHERONI

Spaccatelle with polpo, garlic, fava beans and bottarga ... 1,800
53, THHE, ATAIDANRAT YL

Pappardelle with guinea fowl ragu, broccoli, Parmesan and rosemary ....1,900
Furugisuya)—nsr—, Ry VFy L

Linguinette with langostines, garlic, white wine and tomatoes............. 2,400

FRBED I PV =X, Y74 %

In order to protect and maintain the lives of our staff during these uncertain times,
we will be adding a 5% “Recovery Charge” to your bill. We thank you for your support.
Please feel free to let us know if you would like this charge to be taken off.

i LWIRRD B9 TE L DAY v 7 OEGEF D720,

MHOM, 5% AN —F ¥ —V2MHMEETHEF T,
FEISNZVHARRIEI VIS ETOT, SRBIBHLICZS v,



