WEEKEND LUNCH COURSE

¥5,

1 Tapas
1 Seafood or Meat dish
Today's Dessert

800
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TAPAS

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

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

Chicken tagine with preserved lemons
and green olives

Aromatic beef tagine with prunes,
fried chickpeas and coriande, side cous cous

Grilled lamb chops with anchovy and rosemary

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

DEZHDOF 4y T “NART

HIHDH NIy F 3,
Ty FFL Y= f70u)—7

TV YaTT=3F—AENEVLT— ) FHOT V-
A=THENTIDOTEY Y b

QY AWMANSAL =TT r—F

AN Y TDANRL Y=Y T = NN
TxFF—AEATIIF V=T OF) Y ¥ AY T ¥

AND MEATS

WEOT—A M 77 PHHEDOIY—-LY Yy b

BOT— XY —a—X b,
HF LAY =T

N—=TTRYALIZAATFDT) IV,
BEHWATFADT 77—

AKHOY—7—=F5 T

RN DT WBRANA =T ) VFF
"7ova Eu X"

SHKEDO )NV B =X PRFT LRV NF
TVF =T FLEVLEF)=TODFFrH IV
=T8I Th—=r eI HA4E,

vIaagnrs s

T ryFariu—A<)—T<3) AL
B EFED 7YV
FEPEfH—af vy ) T7T—%,

T — 2= 1) —% £V (+1500)

DESSERTS

Today's Dessert

Coffee or tea
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Please scan for course menu allergy information:
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HAM AND SALUMI

Jamon serrano, Spain (40g) 1,280
NEYV-RT—)

Jamon Iberico bellota, Spain (40g) 2,080
NEVARYT-RY5—%

Spanish salami plate with salchichon and coppa 1,480
2FANZ Yy Y2 IFTIDTL—F (FVFFar - ayx)

TAPAS

Chickpea hummus with grilled flat bread 1,300
OCXZHDT A4y T “NART

Chickpea hummus with spiced ground lamb and pine nut topping........1,800
CEZHDTFT 4 9T NAR" AL ¥ —F K ERDE

Snapper carpaccio with blood orange dressing, 2,000

mini tomatoes and micro leaves
HBOANINyFa, Ty FFLyIv—RE<fr0)—7

Fresh burrata cheese seasonal fruit and ham 2,100
TV vaTd5—=FF—XNEVESI—/, FiOT V=

Baked pancetta wrapped zucchini with mascarpone, basil and tomato sauce......1,500
NyF 9P THENAYyF—20OU—A b, IAHNVE=FL PRIV =2

Spicy Moroccan crab cakes with coriander and cumin sauce....................... 1,580
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Sautéed shrimp with garlic and chili, pil pil style 1,800
Ya) Y TDARNL Y=Y F— "ELELT

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

Zucchini and feta cheese Fritter 1,680
AvF—=b T2 F—ADTY) v ¥ —

Greek horiatiki salad with feta, tomato and Kalamata olives ... 1,900
Tz F—RAEATIIIF)—=TOF) V¥ JAY 75
Flat bread basket 550
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SEAFOOD

Pan-roasted shrimp with farro and maitake riSOtto ... 3,800
EOT—A M, 770 EHEDIYY =2V |

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ...3,000
Hifou—2X<Y) —u—2 b, K7 AV =7

Grilled swordfish steak with white bean, clam, chorizo and tomato ragout.....3,100
N=TTIVALEZAATFOT) N, HEHVAITFADS 77—

MEAT

Grilled lamb chops with anchovy and rosemary 3,800
TryFaviu—X<)—TeVALLEN S EOT )V

Grilled frango chicken, spicy Portuguese style 3,000
RNV ETWVBANA V=T Y VFFY "7 KU bbr—x"

Grilled premium kinka pork shoulder steak 3,000

with roasted potatoes and tomatoes
KO VN, B—A FFET b ERAVNTF A

Grilled sirloin tagliata style with rosemary oil and red endive arugula mix..... 4,800
R —uf >0y ) 7=, u—X<) —F 4V

TAGINE SerRVED WITH couUs cous

Today’s fish tagine 2,980
AHDY—=7—Fr T
Chicken tagine with preserved lemons and green olives ... 2,980

TIY—=TFLEVEFV=TDFF 5T
Aromatic beef tagine with prunes, fried chickpeas and coriander......... 2,980
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GRAINS AND MACCHERONI

Spaghettini with fresh sausage and truffle cream sauce Norcina style...2,900
M) aTdeF NIy F XD NF Y BANT T 4 —=

Mezze maniche pasta with hiratake and 2,500
daikoku shimeji mushroom cream sauce and kale
REIVATECTITDI) =LY —RA, Ay V=T

SIDE

Patatas bravas, fried potatoes with spicy sauce 1,080
TINBAIAL ¥ —FF b

Fresh coriander with EVOO and lemon 720
VAR 0 eV

Fresh rucola with EVOO and lemon 720
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All menu prices include sales tax.



