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Appetizer + Soup' + Seafood or Meat + Dessert
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& === “Torshi" Middle Eastern pickled vegetables : 500 5 ! : :
© mmem [} | RABEOE 7L X Grilled Market-fresh Fish with Clams, £ 2 - _ e
- Al == Nanohana Sauce, Lentils, Sumac, and Cumin 2,600 AT
- - Marinated Mediterranean olives 600 TREEOBAD S Y THY LROWEDY —A LY XE ARy 73y o« e
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Wi " = Deep-fried sea bream wrapped in kadaif, x
- :ga;\\ﬂliread ; o in sauce américaine with scent of raki 3 2,400
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= "Muttabal" Eggplant and Tahini Dip *Pita bread is sold separately. 800 : :
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"Hummus" chickpea and tahini dip *Pita bread is sold separately. 800
m— [7LR| LAAFLRCZDT 4 9T KEXSVEBIEY LD £,
Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,200 mf ; : e
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== Tuna and Beetroot Tartare with Labneh Sauce and Pomegranate Dressing 1,600 o> s Ko ; . ; iy : ;
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; . f= Chita Happy Pork and Leeks with Oriental Spices G 1 202 7008 o7

Marinated Salmon and Fish Carpaccio ; e ) /AT T4 ] A%y e—F—27 L) —*DBCFEAL
with Seasonal Fruits and Lemon Salt Dressing 1,600 . AV LY RNRANAR
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Moshari Stifado: stewed Aichi beef : 12,900
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~ Fragrant Duqqa Classic Caesar Salad 1,800
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Roast Lamb with Dukkah-Infused Herb Crust,

Aichi Shiso Leaf Pesto, and Jus e

~ Today's appetizér platter : 1,800 v
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Charcoal Grilled Japanese Beef Loin - i, NPT R
with Israeli Red Wine Sauce and Za'atar Spices : 4,500
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¥ "Adana Kebab" spicy meatballs of lamb and beef 1,000 ; ik .
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g "Batata Harra" fried potatoes with garlic and herbs - 800 ' : _ H : B
A P g e e R R R s= Rich ice cream of tahini panna cotta and Iranian pistachios Qe 010 o
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_- ;'fﬂgafa_ ijreéi" fried spiin“g r?I!s.witthgta‘cheese and mint s 600 4
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" Fragrant Raki Onion Gratin Soup 1,480 _ T : et . :
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; _ Potage du jour with seasonal vegetables =~ 700 o
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. Spiced Grilled Seasonal Vegétable Dugga = : i oA 1,000
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