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SPECIAL COU RSE Appetlzer + Soup + Seafood + Meat + Dessert
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MEZE

"Torshi" Middle Eastern pickled vegetables
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Marinated Mediterranean olives
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"Pita Bread"
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"Muttabal" Eggplant and Tahini Dip *Pita bread is sold separately.
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"Hummus" chickpea and tahini dip *Pita bread is sold separately.
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables
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Salmon Carpaccio with Roasted Bell Pepper and Homemade 5-Spice Harissa,
Served with Basil and Greek Yogurt Sauce
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Tuna and Beetroot Tartare with Labneh Sauce and Pomegranate Dressing
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Today's appetizer platter
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Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing
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Hokkaido Octopus Carpaccio with Pomegranate Vinegar and Sumac
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"HOT MEZE

"Sigara Boregi" fried spring rolls with feta cheese and mint
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Potage du jour with seasonal vegetables
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"Batata Harra" fried potatoes with garlic and herbs
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Spiced Grilled Seasonal Vegetable Dugqa
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"Adana Kebab" spicy meatballs of lamb and beef
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Truffle french fries
RV ST S s e 747 Bk e

Splcy ]erk Chicken with Crispy Hokkaido Inca Potatoes and Greek Yogurt -
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Saganakl style Greek Feta Cheese
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Deep-fried sea bream wrapped in kadaif, in sauce américaine with scent of raki 2,400 o
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“Ftapozis Stifado” Tomato-Stewed Octopus from Shinojima, 2,600

Aichi with Perilla Oil Tagine 7

[Z2KZX4 R AT 477 F]

BAVVRSEX 20 < M EADR KRELA VDRI Y

Panko-Crusted Norwegian Salmon 2,600 :
with Avocado and Browned Garlic Butter Sauce
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New York Swordfish Herb Grill with Spicy Fresh Tomato Salsa 2,800

AT IEANVFON—T IV ANLT—T Ly ab~v YL

Domestic Chicken with Honey Ginger Glaze 2,000
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Charcoal-Grilled Chita Happy Pork Shoulder

with Kalamata Olive Tapenade and Labneh Sauce 2,700 !
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“Kabsa” Middle Eastern Rice Dish with Okumikawa Chicken from Aichi 3,000
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“Mavro Stifado” — Domestic Beef Shank Simmered in Red Wine 3,400
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“Kleftiko” Paper-Wrapped Baked Bone-In Lamb with Winter Vegetables 4,400
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Charcoal-Grilled Domestic Beef Loin with Red Wine Sauce Made from Mikawa M1r1n 4,500 P
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Sicilian-Style Casarecce with Clams, Bottarga, and Fresh Tomato - _1,800 3
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Rich Carbonara with Homemade Bacon from Aichi Chita Happy Pork, 1,800

Nagoya Cochin Egg, and Smoked Cheese
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Three-Cheese Lasagna with Chorizo and Corn. 2,000
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Rich ice cream of tahini panna cotta- and Iranian pistachios . 900 &
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Almond Basque Cheesecake itk : S
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Pistachio Baklava - s L ' i _,
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