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WW Appetizer + Soup + Seafood or Meat + Dessert
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"Torshi" Middle Eastern pickled vegetables
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Marinated Mediterranean olives
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"Dakos" bruschetta with feta cheese and tomato
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"Hummus" chickpea and tahini dip
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette
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Vegan salad with homemade falafel and fresh vegetables
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Today's appetizer platter
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"Adana Kebab" spicy meatballs of lamb and beef
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"Batata Harra" fried potatoes with garlic and herbs
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"Sigara Boregi" fried spring rolls with feta cheese and mint
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Potage du jour with seasonal vegetables
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~ Rum Raisin and Banana Chocolate Boats
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E Rich ice cream of tahini panna cotta and Iranian pistachios
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Marinated Aichi Kinuhime salmon, served with seasonal vegetables

Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables
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Grilled fresh fish of the day and Canadian lobster
with baba ghanoush and malt scented cappuccino de coquillage
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"Balik Bugrama"

red sea bream tajin hotpot with house-made salted preserved lemon
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Deep-fried sea bream wrapped in kadaif,
in sauce américaine with scent of raki
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E Cod steamed in mushroom consommé soup

Accented with Aichi white soy sauce
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"lzgara Pirzola" lamb chops with herbs
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= Atsumi Umami pork belly ragout with yogurt and mint
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Chargrilled dukkah-crusted Atsumi Umami pork served
with slow-cooked winter root vegetables and pork gravy
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Bone-in lamb kleftiko, served with salted lemon, lamb jus,
Aichi perilla bulgur, and seasonal vegetables
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Chargrilled Aichi beef loin with a Greek red wine sauce
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Moshari Stifado: stewed Aichi beef
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Raspberry mousse and walnut ganache zuccotto
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