SPECIAL DINNER COURSE

ASSORTMENT OF COLD APPETIZER
~WIVHIEORE Y fbE~
Chickpea hummus with grilled flat bread
QETHDT 4 v T NHRT
Jamon serrano,Spains
NEY - kTF—)

Yellowtail carpaccio with roasted tomato and blood orange dressing
TIVDHNRyFa, A=A PR IETTY FFLITIDORLy Y VT

ASSORTMENT OF HOT APPETIZER
~TAVHIRDEE D b~
Roasted calamari stuffed with prosciutto, panko and herbs
TuYa—=hEN=TEEDIANTI)OT=R

Spicy Moroccan crab cakes with coriander and cumin sauce
TQ Y AWMANAL =0 FTr—F

SEAFOOD

Pan-roasted scallops with farro and maitake risotto
FyFOU—AL, T HEOI Y-V v b

MEAT

Grilled sirloin tagliata style with salsa verde,
wild arugula and watercress
RS —af >0y )7 =5, $UFT =T

DESSERT

Today’s dessert
AKHOFH— b

Coffee or tea
a—v— Tk A

8,500

T—AAZ2—=DOT LIF—FlliE b 555 ¢
Please scan for course menu allergy information:




HAM AND SALUMI

Jamon serrano, Spain (40g) 1,200
NEV-XT—)

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

Chorizo Iberico, Spain (409 1,000
AxY)a-Fayv
Spanish salami plate with salchichon and coppa 1,400

2AN=y v arFIDTL—bF (FNVFFar-aviN)

EXTRA

Fresh coriander with EVOO and lemon 680
TJlyyaa)y7ry—

Fresh rucola with EVOO and lemon 680

VAR 2 k=

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 250

BIFELA V=T A VEBRERIES N

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

- Messelmani, Turkey
Ayl = (bra)

- Levante fruttato dop, puglia, Italy
LINYT (4507)

- Zejd organic, unfiltered, Lebanon
=Y zvF (L)

- Canena, Spain
NEF (AL V)

CRETOAZ 2 —BBAAGHC Lo TBY 9, - AL LTHE—- ABS00MEHKRLTHY 5
+ All menu prices include sales tax. *Bread charge ¥500 per person.

TULVF—RAZ2—Diliz I b o505 ¢

Please scan for allergy information:




DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,280
DEZHDTFA4vT “NART
Dip plate— Please choose 2 dips

TAYTRE) Hhd—2M BHELRT4Y TEBROLLZEV 1,280
37l 1,920
4 i 2,560

- Roasted red pepper and walnut puree muhammara
U= ML TVAEINIDT A 9T “Anv=T”

- Roasted eggplant baba ghanoush
U—ZA LT ADT A 9T “NNAFX—=Ta’

4

- Taramasalata cod roe dip
YIALRTINOTA VT FTEFT—5"

- Chickpea hummus
CETHDTF A4 9T “NART

CHEESE

Your choice of cheese 980 / each
UTOF—AX ) B S HHEZ BRIV
Assorted platter also available on request.

BIERCTEY EDEDLRY £

+ Served with raisin, fig, prune and walnut bread. ¥ 74 7V =Y & F v Y OB E T,

Chévre ¥ = —7 )V /[LaTur 7 + b v —J

Manchego ¥ ¥ F = I /Fontina 7 + ¥ 7 4 —F

Taleggio # L' v ¥+ /Cravanzina 7 %7 7 Y 4 —F

Fourme d Ambert 7 VA + % ¥ X—) [Gorgonzola TN T V) —F

VEGETABLES

Greek horiatiki salad with feta, tomato and kalamata olives ............... 1,800
T2 I F—RENTIIIF)—=TOXF) Uy YT 5

Kale salad with dried apricots and cashews in a ginger dressing............... 1,800

FIATTVAY M, AYa—FvY, F—IVO¥I¥
VyIx—Flyy s

Roasted pumpkin with yogurt tahini, frisee and smoked nuts..............1,400
NYTHFrOU—A b, AE=IFyVEI=T NIV =R
Pan fried Brussels sprouts with tomatoes, anchovy and pine nuts........... 1,680

Xy RYDOVF—, TryFak, b3, BRO%E



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

Yellowtail carpaccio with roasted tomato and blood orange dressing...1,900
TIDANNyFa, B—=A PR METTYFAVLYIDRNLY Y VT

Fried chevre cheese with honey and oregano 1,680
TIA RV 2=TNF =X, NFIV, LT/

Spicy Moroccan crab cakes with coriander and cumin sauce.................. 1,400
EQ Y AWANL =7 FTr—F

Roasted calamari stuffed with prosciutto,panko and herbs........ccc... 1,480
Ty a—bEN=TREDIATT)OT—-A

Sautéed shrimp with garlic and chili, pil pil style 1,680
YAV TTDANRL Y=V F— NN

Sauteed mushrooms and chorizo with garlic 1,600
Xy Valh—hEFa)V—DH=)vrV5—

Fresh clams steamed with prosciutto and bulgur in creamy saffron soup.....1,900
THIVDAF =L, TRYa—beTNVT—NVDOYTF VAT

Chicken polpette with harissa tomato sauce and creamy feta................... 1,600
FEYRVRy FNYF I PV —RETY =3I =T 25 F =X

Crispy fried Parmesan cauliflower with anchovy garlic aioli...........c....... 1,700
AVT7IT=DT7Yy b, TYFaA=)vIT74FY

Moorish grilled beef brochette 1,680
LA—=TFENTIDOTUY 2y b

Eggplant moussaka with spicy beef and bechamel 1,780
WifE AL = =T DL

Zucchini and feta cheese Fritter 1,600
Ay F—=b T2 F—ADT7Y v ¥ —

Patatas bravas, fried potatoes with spicy sauce 980
T INEAINRNAL ¥ =R T b



TAGINE servED WITH cous cous

Today’s fish tagine 2,700

ENEE R S 3-4 per 5,000

Chicken tagine with preserved lemons and green olives .................... 2,700
FRUITY TYF—=TFLEVEFY)—T 3—4 per §,000

Lamb tagine with pumpkin and ginger 2,700
SREIVT RNV TFU, VUV v — 3—4 per 5,000

SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto. ... 3,200

REFOU—AL, 7ryut#EEDOIY—-LYV Y

Roasted snapper with rosemary, roasted potatoes 2,700

and Nicoise olives

Hoa—2Z3) —u—2 b, K7 e+ =7

Grilled herb marinated swordfish steak with pink lentil ragout........... 2,900
AATFDOTIN, €V I VIVAEDTT—I—R

Grilled Spanish mackerel with semi-dried tomato tapenade................. 2,900
and seasonal vegetables

o7 )NV EFHBFR, LI FIA 5 TF—F

MEATS

Grilled lamb chops with anchovy and rosemary 3,600
TryFaviu—X3)—TIVALLENEFEOTIN

Grilled frango chicken, spicy Portuguese style 2,800
RV ITNVRANA =TI NFF 2 75T KV br—2x"
Grilled pork loin with fagioli cannellini 2,800
RK=raf o7V, HOAFAEDY —Z

Grilled sirloin tagliata style with salsa verde, 4,300

wild arugula and watercress
FpE Y —uf Yoy ) 7—5, g Tz uT

GRAINS AND MACCHERONI

Casarecce with tuna confit, tomato sauce and fresh fennel ... 2,200
YF, 7z FN, PLEAD MY MY =R, ALy Fx

Linguine with shrimp, sun-dried tomato, garlic and fresh basil................2,300
YaY) TS, Y FIFAL IR, Ty T anI oy v 754 %

Fusilli with pork sausage and autumn mushrooms in cream sauce ....... 2,400

Py Fx, TICH, 9 YaVv—2D7 ) =LY —A, 7V



