SPECIAL DINNER COURSE

ASSORTMENT OF COLD APPETIZER
~WRVHTROEY b~
Chickpea hummus with grilled flat bread
DCEZHDOT A 9T “NART
Jamon serrano,Spains

NEY kT —)

Kanpachi crudo with fennel and saffron lemon dressing
HYNFOANI Ny Fa VEYIUIx—=FKLy s

ASSORTMENT OF HOT APPETIZER
~AVEIREOE D FhE~
Roasted calamari stuffed with prosciutto, panko and herbs
TRy a—bEN=TEHEDIZA T OU—=A b

Spicy Moroccan crab cakes with coriander and cumin sauce
Ty AWANAL V=2 F T —F

SALAD

Greek horiatiki salad with feta,tomato and Kalamata olives
Tr2IF—RXEAITIIFT)—=TOX) Y xJAY T 5

SEAFOOD

Pan-roasted scallops with farro and maitake risotto
RKFZFOUB—A M, Z7REHEDOIZY)—2) VY b

MEAT

Grilled rib eye steak with romesco sauce and lemon
VITTARAT—F, UXARAITY— A

DESSERT

Today’s dessert
AKHOFH— b

Coffee or tea
a—v— T3 KL

7,800



HAM AND SALUMI

Jamon serrano, Spain (40g) 1,100
NEV-XT—)

Prosciutto di San Daniele, Italy (402 1,200
Ty a—bt7q Y-yl
Culatello di Zibello, Italy (409 1,600

77 F7vRTA I Ryn

Jamon Iberico bellota, Spain (40g) 2,000
NEV AR RYg—%

Chorizo Iberico, Spain (40g) 1,000
AxXY)a-Fayv
Italian salumi plate (Coppa, Salami finocchiona, Roma salami).................cococovecc.e 1,000

SHAZVT U HIFIDTL—Mavss, 74/vF+—F, u—<#53)

EXTRA

Fresh coriander with EVOO and lemon 680
Ty y2a Yy sy—

Fresh rucola with EVOO and lemon 680

VAZAZ-N. 280

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 250

BUHELF) =T A VBRI LEIV

- Calivirgin, California
ANT 7=V (AN THN=T)

- Morinaelea manaki, Greece
EYTIVLT (FU¥v)

- Levante fruttato dop, puglia, Italy
LNy s 4s07)

- Zejd organic, unfiltered, Lebanon
=Yy bk (LY

- Canena, Spain
AARF (AL Y)

CRETOAZ 2 —BBAASHIC 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 1,200

DEZHDTFA4vT “NART

Dip plate— Please choose 2 dips

FAYTRE) bR —2/ BUELTF4Y TEBRELCIZEV 1,200
3 fili 1,800

- Roasted red pepper and walnut puree muhammara
U—ZA LR TYVNEINVIDT 4 T “2ny=T7

- Roasted eggplant baba ghanoush
U—Z LT ADTA v T “NNFX—=T a2’

”

- 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 ¥ 2 —

- Sheep Manchego ¥ ¥ F = I Fleur du Maquis 7V — V-7 2-< %
-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 vV ONR Y HPHE LT

VEGETABLES

Celeriac and orange salad with chevre, endive, radicchio, ... 1,600
pecans and sumac in lemon honey dressing

FLrvY, ka7 s, Yx—=TNF—=ADYFF, No—=FLy YT
Greek horiatiki salad with feta, tomato and kalamata olives ... 1,600
T F—RAEATIIF)—=TOF) V¥ AYT 5

FADANA Y= =R, F70EFXT7DI—TIV Y —R

Grilled asparagus with semi-dried tomato and hazelnut salsa............... 1,400
TN—=YTANGHADT ) I,

EIFIAL b bEA—ELF vy YDOFILH



TAPAS

Parmigiano—Reggiano with roasted dates and crispy bacon........

NVITVY— )L Vxy— 2 R—T U THEVEF—YDE—Z b

Manchego with membrillo and pumpkin seeds

RVFTEA) VIR, N UTFUIU—F

Italian burrata with ripe seasonal tomatoes and basil 0il .........cc........

TFG—=FF =X hIFG—= I DA TV —¥, NINVFA L

Kanpachi crudo with fennel and saffron lemon dressing ......................

HAYNRFOAINNNYyFa, VEVIVIx—FNLby oo

Baked mortadella wrapped provolone cheese with tomato sauce.....

ELVFTFyFTETORE—RF—ADF—T U BEE,
AR VTR el WSS

Roasted calamari stuffed with prosciutto,panko and herbs............

Ty a— b eNn=T%iEDIAITIIOT—A b

Spicy Moroccan crab cakes with coriander and cumin sauce...............

EQ Y AMANAL, V=2 F T —F

Sautéed shrimp with garlic and chili, pil pil style
Ta) Y TDRSL =Y F— "IN

Bacalao croquette with piquillo sauce
NASFERTF IO Zzasrv b, ¥EF—Vav—2

1,400

Saffron arancini filled with ragout Bolognese
750, AurA—EDT7 IV F—=

1,300

Crispy kadaifi wrapped lamb kibbeh with tzatziki
ATATTENIZTLFR, FVFY—R

1,200

Moorish grilled beef brochette
A=TEFNFIOTOY 2 b

Zucchini and feta cheese fritter

1,580

Ay F—2b T2 I F—ADT7) v F—

1,400

Patatas bravas, fried potatoes with spicy sauce
T IGNBA A ¥ —KT b

900



TAGINE servED WITH cous cous

Today’s fish tagine 2,480

ENEE R S 3-4 per 4,480

Chicken tagine with preserved lemons and green olives ................... 2,480
FEXUYIIY TYF—-TFLEVEFY—-T 3—4 per 4,480

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger... 2,480
GRETVT FTT. PR, YUV — 3—4 per 4,480

SEAFOOD

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

REFOU—AL, 7ryut#EEDOIY—-LYV Y

Roasted snapper with rosemary, roasted potatoes and Nicoise olives..2,400
Hou—2A<) —u—2A b, K7 LX) =7

Grilled Moroccan spice marinated swordfish steak with ratatouille.....2,500
TRV AVANRL ATV ALLZAATFOTYNVET Y b o2
Grilled rare tuna steak with Kalamata olive tapenade and eggplant......2,700
R7ZUDLVTAT—F, FAOTYNEY TF—FV—2A

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 L-bone pork with tomato salsa and preserved lemon................. 2,700
LR=VYF= D7), TVF=FTFLEY, I3 b, A 8=DF ¥
Grilled rib eye steak with romesco sauce and lemon.........c 3,400

VITT7ARAT—F, UAXAZRIY—2A

GRAINS AND MACCHERONI

Spaghettini with fresh Japanese togarashi peppers, ... 1,800
prosciutto and Parmesan cheese

HEBEA, Afus, 0y a—bDANRFF 4 —=

Fregola with shrimp, garlic, snap peas and fresh tomatoes............cccoc....... 1,900
. AFy 7Ty, JLbyyabvbo7LI=5
Linguinette with fresh clams, white asparagus,...........cccccccvicunicnicnnnne 2,100

semi-dried tomatoes and basil pest
N TV, RTAL NTANRGH A, NIVR—ZA DY V74 %



