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W Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert 5,000
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=== "Torshi" Middle Eastern pickled vegetables 500 == Grilled Fresh Fish of the Day with Noilly Prat Sauces in Two Colors 2,600
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Marinated Mediterranean olives 600 Deep-fried sea bream wrapped in kadaif,
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"Hummus" chickpea and tahini dip 700
o7 98 2l ey S S MR b M e et A Grilled Snapper with Chickpea Harira 2,400
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,200
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500
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Marinated Salmon and Snapper Carpaccio
with Seasonal Fruits and Lemon Salt Dressing 1,600 Chita Happy Pork Grilled over Charcoal
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= y-xvlHBo~I A AASyFafbuT E with Pomegranate Vinegar and Port Wine Sauce 2,700
ZHOTIL—YV LELEY VLIV S HENy C—FR—I DRKBEE FI/R T4 AT—LFELVEDY =R
Classic Caesar Salad 1,800 r= Moshari Stifado: stewed Aichi beef 2,900
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Today's appetizer platter 1,800 __ Roast Lamb with Dukkah-Infused Herb Crust,
AHDAEEY Abt :|'_= Aichi Shiso Leaf Pesto, and Jus 3,300
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+= Lamb Cutlets with Moussaka 3,500
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Wﬂ Charcoal-grilled Domestic Beef Sirloin
with Yuzu Soy Sauce made from Aichi White Soy Sauce 4,500
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"Adana Kebab" spicy meatballs of lamb and beef 1,000 B T — R OFIBE B R Ol T
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"Batata Harra" fried potatoes with garlic and herbs 800
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"Sigara Boregi" fried spring rolls with feta cheese and mint 600
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Three-Cheese Lasagna with Chorizo and Corn 2,000 -
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X vy Iy XA TUEYRAXF A DRBERT AR =LA

Onion Gratin Soup 1,400 ¢
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Potage du jour with seasonal vegetables 700
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HRDORTA v avyR—Lt IELSDEV. 77 VT




