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W Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert 4,500 AN
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- "Torshi" Middle Eastern pickled vegetables 500 Grilled fresh fish of the day with fresh tomato coulis 2,300
b= REEEED 7 LR E and cumin-flavored couscous
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— Marinated Mediterranean olives 600
= L el Deep-fried sea bream wrapped in kadaif, 2,400
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in sauce américaine with scent of raki
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"Hummus" chickpea and tahini dip 700
A ST A SO T Balik Bugrama: red sea bream tajin hotpot } 2,800
with house-made salted preserved lemon
Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500 [Sny s - 7=7~]| ZEREARO X Y V@I T BREELEY
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,000 Mf
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— Chita Happy Pork skewer-style charcoal-grilled 2,500
Classic Caesar Salad 1,800 E== with orange gastrique sauce
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Today's eippetAi\zer platter 1,800 Bone-in lamb kleftiko, served with salted lemon, lamb jus, 3,300
AHOACREY GDE === Aichi perilla bulgur, and seasonal vegetables |
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Charcoal-Grilled Domestic Beef Loin 4,500
E with Red Wine Sauce Made with Israel Wine
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I F f== Veal Cotoletta with Anchovy and Lime Sauce 3,600
Ada[\a Keba‘b ~‘sp_lcy mgatballs of lamb and beef 1,000 R S RO T R T
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k : ' — Moshari Stifado: stewed Aichi beef 3 2,900 i
"Batata Harra" fried potatoes with garlic and herbs 800 = el ! e
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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 3
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Onion Gratin Soup 1,400 Fromage terrine with yogurt sorbet 950 = 15 L
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Potage du jour with seasonal vegetables - 700 Rich ice cream of tahini panna cotta and Iranian pistachios : : 900 =
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