SIGNATURE COURSE

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

Octopus carpaccio with
green gazpacho dressing andro herbs
FaohnriyFa,
FayNeaAY7ry—0r) =V ANF 3

ASSORTMENT OF HOT APPETIZER
~PVHEIZEORE ) g~
Zucchini and feta cheese Fritter
Ay F =Tz F—ADT7) v F—

Spicy Moroccan crab cakes with coriander and cumin sauce
Ty AWANL =2 FTr—F

SEAFOOD

Pan-roasted shrimp with farro and maitake risotto
HEOT—ZA N, 770EHEHEDI Y=LV v b

MEAT

Grilled F1 Japanese beef sirloin tagliata style
with harissa butter and rucola

FpE—uaf oDy )7 —F N HRy—

DESSERT

Today’s dessert
AHOFHF—

Coffee or tea
I—b— T3 AL

9,200

T—Z2RA=Z2—OT7 LAF—IZ b 555 ¢
Please scan for course menu allergy information:




HAM AND SALUMI

Jamon serrano, Spain (40g) 1,280
NEV T —)

Jamon Iberico bellota, Spain (40g) 2,080
NEVARYT-RYg—%

Chorizo Iberico, Spain (40g) 1,080
ARYI-Fa9yy
Spanish salami plate with salchichon and coppa 1,480

QMAN=Z Y Y2 FIDTL—F (FNVFFa v avi)

EXTRA

Fresh coriander with EVOO and lemon 720
VA %= ) iy SV

Fresh rucola with EVOO and lemon 720

Ty vanvyag

EXTRA VIRGIN OLIVE OILS

Choice of one olive oil 400

BIFE7E) =74 Ve BRUC LS

- Levante fruttato dop, puglia, Italy
LNYT 4s507)

- Planeta, Italy
TIHRE 45UT)

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

- Pago de valdecuevas, Spain
NVFTIINA (AL V)

* Freyya premium nefes, Turkey
74X (bva)

CETOAZ 2 —BBAASHIT R - TBY 9, - AL LTHE—- A0 MEHBRLTEY 5,
+ All menu prices include sales tax. - Bread charge ¥550 per person.

TUAVF—R=2—0OFlIE 5555 ¢
Please scan for allergy information:




DIPS AND MEZZE

Chickpea hummus with grilled flat bread 1,300
DEZHDTF Ay T “NHR"

Chickpea hummus with spiced ground lamb and pine nut topping........1,800
VEZHDF AT NAR” AL V=5 K ERDOE

Dip plate—Please choose 2 dips

FAYTHEY b — 28 BUEXLT 4y TEBBOCEESV 1,300
3B 1,950
4 il 2,600

- Roasted red pepper and walnut puree muhammara
U—APMLERSTIAEINVIDT 4 9T "INy T”

- Roasted eggplant baba ghanoush
U—AML72FADT A v T “NAFTX— 2’

”

- Tarako and potato taramosalata

¥7atRKF I OTF4 0T YFTEFT—FT
- Chickpea hummus

CETHDT A4 9T “NART

CHEESE

Your choice of cheese 1,000 / each
UTFOF—X L) BIF& K2 BRI LES Y
Assorted platter also available on request.

BERCTEY GDELRY $9

+ Served with raisin, fig, prune and walnut bread. K74 7V =2 &+ v DY HH & E T,

Chevre ¥ = —7 )V

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

Taleggio ¥ L' v ¥4 /Munster ¥ ¥ A 7 — )V

Fourme d Ambert 7V A + ¥ ¥ X—)l [Gorgonzola TN T V' —F

VEGETABLES

Greek horiatiki salad with feta, tomato and kalamata olives ....
Tr2FF—RXeAITIIF)—=TOXF) ¥ JAY T 5

Kale salad with roast chicken, shaved fennel, endive, .......cvrrre 1,900
endive, feta and honey lemon dressing

WHRBOT =AML T 28 F—ADT =V} 5 5,

N=Z—VEYRFLy VT

Grilled seasonal vegetables with anchovy bagna cauda sauce.................. 1,700
FHWHEDO TV, TrFaLny—y—2

Grilled eggplant with bulgur tabouleh, Moroccan spice and labneh...... 1,700
FADANRL AT YN, TNHT—=INEDS TV ETT

Grilled asparagus with semi-dried tomato and hazelnut salsa............... 1,700
TV=YTANTHADT ) I,

tIFIFAL P hEA—ENLF v VDOF LY



TAPAS

Parmigiano—Reggiano with roasted dates and crispy bacon................... 550/pc
NVIVr =)L Ir—=) b R=OVTHENZF—YDU—2 b

Manchego with membrillo and pumpkin seeds 550/pc
RYF2T LAV Iv A, N THFT—=F

Octopus carpaccio with green gazpacho dressing and micro herbs.......2,000
FaAnhNNRyFa, Fay a7y y—nrY)—YIirANF 3

Mojama, cured and dried thin sliced tuna with EVOO ... 2,000
7O DENDL CENTT

Ty TaTFG—FF—AENEY - EFT— ),
WD Z I NV E XLV INTF A

Grilled herb marinated sardines with pickled red onions and peppers.......1,600

AT VOHARMa Y74 LEHEDOTY

‘Wagyu meatballs with spicy tomato sauce and herb panko.....cccococ..... 1,800
FMREFDI—=FR—=, AL Y=+ bV =R EN=T K

Spicy Moroccan crab cakes with coriander and cumin sauce...................1,580
EQy AMANAL V=2 FTTr—F

Sautéed calamari in spicy tomato garlic sauce with brussel sprout and olive ....1,800
ATV EFFIRYOYT— H=Uy 7 V=R

Sautéed shrimp with garlic and chili, pil pil style 1,800
YAV YTDRNL Y=Y F— "N’

Salami and mozzarella arancini with tomato sauce and Parmesan..........1,500
BIILEYYTVIF—ADT TV F—=

Tuna and boiled egg brik with coriander aioli 1,500
R7ulRF M HOTVy s, aYVT =T A4 FY

Zucchini and feta cheese Fritter 1,680
Ay F—=b Tz F—ADT) v ¥ —

Moorish grilled beef brochette 1,780
A—=THEINTGIDOTOY 2y b

Patatas bravas, fried potatoes with spicy sauce 1,080
T INBAINAL ¥ —FKT b



TAGINE servED WITH cous cous

Today’s fish tagine 2,980
ENEE R S 3-4 per 5,500
Chicken tagine with preserved lemons and green olives ...........cccounce. 2,980
TIVHF—=TFLEVEF)—=TODFXFFT 3—4 per §,500
Aromatic beef tagine with tomato, 2,980
Moroccan beans and coriander, side cous cous 3—4 per §,500
v—7n% Y, hwblEuvYIf VFrY 3
SEAFOOD

Pan-roasted shrimp with farro and maitake riSOtto ... 3,800
fEOT—2A b, 770 HEDOIY =LYV v b

Roasted snapper with rosemary, roasted potatoes 3,000

and Nicoise olives

Hfoun—ZA3)—ua—A b+, K7 et Y=

Grilled swordfish steak with tomato, eggplant, pepper and okra escabeche.....3,100
N=TTIVALIEAIIFDOT )N, FAEFTITDIAARY Y2

Grilled seasonal seafood platter with herb butter and vegetables......... 8,000
Y—T7—=F07 ), 5HiEY b

MEATS

Grilled lamb chops with anchovy and rosemary 3,800
TryFavlu—X<)—TI R LN ESFEOT N

Grilled frango chicken, spicy Portuguese style 3,000
BNV ITNVBRNSA =T ) NFF Y 75T Fubr—X"
Grilled Kirishima pork loin with salsa verde, 3,000

arugula, red endive and shaved fennel

BEEOZYNEF VST VT

Grilled F1 Japanese beef sirloin tagliata style with harissa butter and rucola....4,800
FREFY—af v OF )T —FZEN)F N —

GRAINS AND MACCHERONI

Spaghettini with guanciale and pecorino Romano gricia style................ 2,200
TTvFx—LeRA) =) F—=ZDANF v T4 ==" FY—=F xJil”
Rigatoni with pork salsiccia and zucchini 2,400

in Calabria chili tomato sauce, basil

PNy FXENTFTITFIDII Y=, YH b—=

Fregola pasta with shrimp, calamari, mussels, tomatoes and snap peas ... 2,400
IYLA—VH, YIVAADY—T7—F7LT—F



