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Deep-fried sea bream wrapped in kadaif, in sauce américaine with scent of raki 2,400

mw "Torshi" Middle Eastern pickled vegetables . 500 _ _ B
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; : i Panko-Crusted Norwegian Salmon with Avocado and Browned Garlic Butter Sauce 2,800
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fide . ; New York Swordfish Herb Grill with Spicy Fresh Tomato Salsa - 12,8007 ool
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Tuna and Beetroot Tartare with Labneh Sauce and Pomegranate Dressing 1,600
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‘Today's appetizer platter s 1,800 e A
AHDALED &b : Charcoal-Grilled Chita Happy Pork Shoulder ; J
Sk : — with Kalamata Olive Tapenade and Labneh Sauce L T 010 :
Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing 1,800 %[l%’f‘ % ta——"f_ 7R = “—PEDEJ(‘}% s Eltn 5 3 .
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Hokkaido Octopus Carpaccio with Pomegranate Vinegar and Sumac 3,000 [B2AY - 27477 P BRIREFHOTASL
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“Kabsa” Middle Eastern Rice Dish with Okumikawa .-Chicken from Aichi 2 3,000_ 7] :
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Beef Chuck Flap and Oatmeal Cutlet with Sauerkraut and Checca Sauce
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"Sigara Boregi" fried spring rolls with feta cheese and mint 600 : e e
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~ Potage du jour with seasonal vegetables y 700
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Spiced Grilled Seasonal Vegetable Duqqa 3 X - 1,000 :|: “Rich ice cream of tahini panna cotta and Iranian pistachios -
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Almond Basque Cheesecake . e
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‘Adana Kebab" spicy meatballs of lamb and beef .~ ~ TR 1,000
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