LUNCH COURSE

¥5,800

1 Tapas or Mezze
1 Seafood or Meat dish
Today's Dessert
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TAPAS AND MEZZE

Chickpea hummus with grilled flat bread

Snapper carpaccio with blood orange dressing,
mini tomatoes and micro leaves

Fresh burrata cheese seasonal fruit and ham
Moorish grilled beef brochette

Spicy Moroccan crab cakes with coriander and cumin sauce
Sautéed shrimp with garlic and chili, pil pil style

Greek horiatiki salad with feta, tomato and Kalamata olives

SEAFOOD

Today’s entrée
Pan-roasted shrimp with farro and maitake risotto

Roasted snapper with rosemary,
roasted potatoes and Nicoise olives

Grilled swordfish steak with white bean,
clam, chorizo and tomato ragout

Today’s fish tagine
Grilled frango chicken, spicy Portuguese style

Grilled premium kinka pork shoulder steak
with roasted potatoes and tomatoes

Today ’s meat tagine
Grilled lamb chops with anchovy and rosemary ¢1,000)

Grilled sirloin tagliata style with rosemary oil
and red endive arugula mix ¢1,500)
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DESSERTS
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WEEKLY LUNCH

All lunch menus include flat bread, iced tea and coffee on weekdays from 11:30 to 15:00.
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SALAD

DIP SOUP
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Kale salad with oranges, shaved fennel Roasted eggplant baba ghanoush Tomato saffran vegetable soup

endive, toasted almonds
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WEEKLY LUNCH
SPECIAL ENTREE

2,900

Grilled jumbo shrimp with tabouleh

TAGINE
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Today’s fish tagine

Lamb tagine with prunes,
honey and oranage zest, cinnamon cous cous

PASTA
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Fettuccine with boar ragu, kale and Parmesan

MEZZE PLATE
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Chickpea hummus with grilled flat bread
Roasted eggplant baba ghanoush

Jamon serrano, Spain

Taleggio

Green lentil salad

Zucchini and feta cheese fritter
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TAPAS

Chickpea hummus with grilled flat bread

1,300
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Chickpea hummus with spiced ground lamb and pine nut topping

1,800
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Snapper carpaccio with blood orange dressing, mini tomatoes and micro leaves
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Fresh burrata cheese seasonal fruit and ham

2,000
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Baked pancetta wrapped zucchini with mascarpone, basil and tomato sauce
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Spicy Moroccan crab cakes with coriander and cumin sauce

1,580

EO Y AWMANSL V=7 5T —F

Caramari sauteed in spicy tomato garlic sauce with brussel sprout and olive

1,800
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Sautéed shrimp with garlic and chili, pil pil style
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Moorish grilled beef brochette

1,800
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Zucchini and feta cheese Fritter

1,680
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Greek horiatiki salad with feta and kalamata olives

1,900
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Patatas Brava, fried potatoes with spicy sauce

1,080
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ENTREE

Pan-roasted shrimp with farro and maitake risotto

3,800
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Roasted snapper with rosemary roasted potatoes and Nicoise olives
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Grilled swordfish steak with white bean, clam, chorizo and tomato ragout

3,000

3,100

N=TTIVALIZADTFOT) NV IGEHCATADT 77—
Grilled lamb chops with anchovy and rosemary

3,800
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Grilled frango chicken ,spicy Portuguese style
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Grilled premium kinka pork shoulder steak with roasted potatoes and tomatoes
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Grilled sirloin tagliata style with rosemary oil and red endive arugula mix
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GRAINS AND MACCHERONI

Mezze maniche pasta with hiratake and daikoku shimeji mushroom cream sauce and kale
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