GRAND MENU
TAPAS/MEZE

RZINA6Gh QU EASSOEXIHENET) 1,200/PERSON
TAPAS 6 DISHES (ONLY FROM 2 PERSONS OR MORE)

GsEE7L— 2,800

MIDDLE EASTERN PLATE

APPETIZER

WRLA(O&LTEDT v 660
HUMMUS

W77z 7v(OkzcEDa0vY) 660
FALAFEL

MBER/ET VDY EHE 660
ASSORTED PICKLES

WA —T DY EDYE 660
ASSORTED OLIVES
ININA /w22 (BEEBITDT v ) 990
BABAGANUSH
BEADIAANYY 990
WHITE FISH ESCABECHE
Hh7L—+1 990
CAPRESE
2D % 1,320

MARINATED OCTOPUS

Y—E>DAHIVINYF3 1,430
SALMON CARPACCIO

F—ADEE)EHE 1,870
ASSORTED CHEESE PLATTER

INLEYZZDRYEDE 1,870

HAM AND SALAMI PLATTER

INLEF—ADRE)EDHYE 2450

ASSORTED HAM AND CHEESE PLATTER

TA—HYI—Y
VEGAN MARK

Absinthe 3= SOLAAR



GRAND MENU
AJILLO

BEDTE—Y3 1,430
SHRIMP AJILLO

ORI —LOTE—Y3 1,360
MUSHROOM AJILLO

SYIAT7e—Y3 2,150
MIX AJILLO

SALAD & VEGETABLE

W= >4 1430
(G =BS5S At RID T E2F—R)
GREEK SALAD

G774 1430
(A PR P A X FEMH<H 1 I0RC
A bLLEY Y1 — A% LIZRAEY 5 4)
ARABIAN SALAD

O\EAY 1430
(YRR = ERALIRREADORDH G S42)
TABBOULEH

Gvovah 1420

(FEOF I Y —ZBSHFEHINEL)
SHAKSHUKA (MOROCCAN. SPICY CASSEROLE WITH
SWEET PEPPERS, ONION AND POACHED EGG)

SIDE DISH

W71 Rk 880
FRIED POTATO

INT Y 2@ 180 4E 330
BAGUETTE

- VA 330
PITA BREAD

TUIWF—BMICOWTOEERIZRAZY ZITHEERTEEL,
PLEASE ASK YOUR WAITER FOR ALLERGENIC SUBSTANCES IN FOOD.

Absinthe 5= SOLAAR



GRAND MENU
FISH & SEAFOOD

A BEDH—) VI INZ—1&% 1,850

CALAMARI AND SHRIMP SAUTE WITH BUTTER GARLIC

VITDANY Y IVI SR 2,660
CHEF'S SPECIAL CREAMY GRATIN

BN R —T—R/INT)77 (2 AR 3,980
SEAFOOD PAELLA (FOR 2)

SPECIAL GRATIN - . o
SREANDOERT77/\0 Y7 (2 N5 4210
AO\UA PAZZA (FOR 2)

TITYVRT AV R—R (2 A5 4,210

FISH BOUILLABAISSE (FOR 2)

TAYR—AEMAZ1—
BOUILLABAISSE ADDITIONAL MENU

JATRX 550 )Yk 550 JrybF—% 770
COUsCOUs RISOTTO FETTUCCINE

AQUA PAZZA

TA—HYI—Y
VEGAN MARK

BT D A lsSE Absinthe X+-5OLAAR




GRAND MENU
MEAT

GBI —ATNT 1,870
VEGAN KEBAB (TRADITIONAL TURKISH DISH OF MINCED
SOYBEANS MEAT MIXED WITH SPICES, COOKED IN OVEN)

TIRTINT 1,870
KEFTA KEBAB (TRADITIONAL TURKISH DISH OF MINCED
BEEF MIXED WITH SPICES, COOKED IN OVEN)

BECRRDEDIEF—XEED XY VRTMRA 2,050
CHICKEN STUFFED WITH MUSHROOM AND CHEESE
COOKED IN OVEN, SERVED WITH MASHED POTATO

EMN=TEBBEDT IV ZARZTIAZ—RARZ 2430
GRILLED SANGEN MOCHIBUTA PORK
WITH TASMANIAN MUSTARD

FEDTIIV 3,600
GRILLED LAMB CHOPS

BEMFTALRADAT—F 6,780
KUROGE-WAGYU BEEF TENDERLOIN STEAK

GRILLED PORK

T UIWF—BMICDODWTOERIZAZ Y 7B B RITEEL,
PLEASE ASK YOUR WAITER FOR ALLERGENIC SUBSTANCES IN FOOD.

/A\bSIIIﬂEh@%%S@L/A\/A\Q GRILLED LAMB



GATEAU CHOCOLATE

CAFE MENU
DESSERT

ASEVADT Y TIVINA INZSTAARZ 1,320
APPLE PIE (WHOLE APPLE BAKED IN CRISPY PASTRY
SERVED WITH VANILLA ICE CREAM)

WI—=AYTvTIVINA 1,320

VEGAN APPLE PIE (WHOLE APPLE BAKED IN CRISPY PASTRY)

F—Xr—F INZST7ARAFRA 990
CHEESE CAKE SERVED WITH VANILLA ICE CREAM

Hh—305 NZST7ARFHAZ 990
GATEAU CHOCOLATE SERVED WITH VANILLA ICE CREAM

INZSTAREvY—NY fDEEYEHE 770
ASSORTED VANILLA ICE CREAM AND SORBET

HE2S—F FERERT VL) TIV—YHKA 880
CATALANA SERVED WITH FRUITS

INFFINOY R —F NZSTARARA 880
BANANA POUND CAKE SERVED WITH VANILLA ICE CREAM

TIV—Y IV INZS5TAREKRZ 1,250
FRUITS TART SERVED WITH VANILLA ICE CREAM

JA—HI—
VEGAN MARK

Absinthe <+ SOLAAR



CAFE MENU
COFFEE

IXTLwyY 660
ESPRESSO

FARNIRT LYY 660
LIGHT ESPRESSO

LITIWITRATLwY 880
DOUBLE ESPRESSO

H7x7X)h—/ 660
CAFE AMERICANO

HhTF—/ 750
CAPPUCCINO

Hho71o7 800
CAFE LATTE CATALANA
H71IEH 880
CAFE MOCHA

FvIXILTT 880
CARAMEL LATTE

Ry bFaalb—b 950
HOT CHOCOLATE

VA RAI—kb— 660
[CED COFFEE

TARTT 800
ICED LATTE

TARED 880
[CED MOCHA

TARFYZAXIVZT 880

ICED CARAMEL LATTE

TEA

7=V A 770 BANANA POUND CAKE
EARL GREY TEA

I —TA— 850

GINGER TEA

JLbwvazvbhra4— 880

FRESH MINT TEA

TARTA— 660

ICED TEA

TUIWF—BMICDOWTOEHHIZFRAZ Yy 7L ERITEEL,
PLEASE ASK YOUR WAITER FOR ALLERGENIC SUBSTANCES IN FOOD.

Absinthe <+ SOLAAR




