GRAND MENU

TAPAS/MEZE

RAINA6En QL EASDETICEYET) 1,200/PERSON
TAPAS 6 DISHES (ONLY FROM 2 PERSONS OR MORE)

WRaERTL—hk 2,800

MIDDLE EASTERN PLATE

APPETIZER

WARLR(OLZEDT 1y ) 800

HUMMUS

BN O 7571 (UkzENIOYY) 800
f . ~.. 4 FALAFEI
y (4 : WERKEZ IV DRI EHYE 660
' 'ﬁ ASSORTED PICKLES
SN ) G —T DBYEDY 660

. {!\ /. ASSORTED OLIVES

ININA /w2 (lEETDT1v ) 1200

BABAGANUSH

BEREODIAHNva 990
WHITE FISH ESCABECHI

H7L—+ 1,430

CAPRESE

RZADT) % 1430

MARINATED OQCTOPUS

P—EDAHIVINYF3 1430

SALMON CARPACCIO

F—ADEIEHE 1,870

ASSORTED CHEESE PLATTER

INLEYZZDRYEHE 1,870

HAM AND SALAMI PLATTER

INLEF—XDEYEHE 2,650

ASSORTED HAM AND CHEESE PLATTER
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GRAND MENU

AJILLO

BEDTE—Y3 1,540

SHRIMP AJILLO

HT v —LDTe—Y3 1480
MUSHROOM AJILLO

ZYIART7kE—T3 2,650
MIX AJILLO

SALAD & VEGETABLE

W )=o9>4 1430
() — B SF o SO 7T HF—X)
(GREEK. SALAD

7 Vil e e 1 1430
(BN P M2 2 FEEH <Y rO08|C
Ay LBV V2—AMAZELIcHAEY S 4)

ARABIAN SALAD

' EAY 1,430
(V2AOZ #ERLIchERADTRPH LTS H)

TABBOULEH

G vvan 1420
(BFEOF R By —ZIEHERIAE L)
SHAKSHUEKA (MOROCCARM SPICY CASSEROLE WITH
SWEET PEPPERS, ONION AND POACHED EGG)

SIDE DISH

B> ERTb 880

FRIED POTATO

INT Y b 2@ 180  4@& 330

BAGUETTE

ERIN 172% 200 1#% 400

PITA BREAD

TLILF—BRCOVWTOFERIZA R v ZIcEBREEL,

PLEASE ASK YOUR WAITER FOR ALLERGENIC SUBSTANCES IN FOOD,
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AQUA PAZZA

SPECIAL GRATIN

BOUILLABAISSE

GRAND MENU
FISH & SEAFOOD

11 BEDA—) 7N 2,050

CALAMARI AND SHRIMP SAUTE WITH BUTTER GARLIC

DI TDANR % VTSR 2,880
CHEFS SPECIAL CREAMY GRATIN

BN R —T7—F/NTU7 (2 A8 4.200
SEAFOOD PAELLA (FOR 2)

7R TA Y AR—RX (2 ABI) 4,500

FISH BOUILLABAISSE (FOR 2)

TATR—ABMAZ1—

BOUILLABAISSE ADDITIONAL MENU

TATA 550 )Yk 550 vy hF—=x 770

COUSCOUS RISOTTO FETTUCCINE

Fa—Hr<—2
VEGAN MARK
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GRAND MENU

MEAT

O\ B e sV NAV 1,870
VEGAN KEBAB (TRADITIONAL TURKISH DISH OF MINCED
SOYBEANS MEAT MIXED WITH SPICES, COOKED IN OVEN)

720\ 1,870
KEFTA KEBAB ( TRADITIONAL TURKISH DISH OF MINCED
BEEF MIXED WITH SPICES, COOKED IN OVEN)

LA GEFE. KF b, SVFREF—XOEREE) 2300
TRADITIONAL GREEK DISH OF EGGPLANT FILLED WITH STUFFED CHICKEN

POTATO AND MINCED MEAT TOPPED WITH CHEESE

BERADEDIEF—AFED I vVaRTMNRZ 2,350
CHICKEN STUFFED WITH MUSHROOM AND CHEESE
COOKED IN OVEN, SERVED WITH MASHED POTATO

EM=THEBEDT 1))V BARZTIAR—FHRZ 2430
GRILLED SANGEN MOCHIBUTA PORK
WITH TASMANIAN MUSTARD

FEDT) I 3,600
GRILLED. LAMB CHOPS

EENFIALRDAT—F 7,250
KUROGE-WAGYU, BEEF TENDERLOIN STEAK

LRILLED PORK

7 LAbF—Bc DO WNTOFEIZ A2y ZIcEE R,
PLEASE ASK YOUR WAITER FOR ALLERGENIC SUBSTANCES IN FOOD.
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TAPAS SET #Z/\X€v b 2,500/PERSON

cJAV YT TAPAS 6 DISHES

RLAR, EZILZABYELE, S2bvara, Ay 7)., BREFFUNL, FUvE2—25KE

HUMMUS, PICKLES, RATATOOUILLE,SUPPLI,CHICKEN HAM,FRITTATA. SUBJECT TO CHANGE
TwIAT7Pk—33 MIX AJILLO

ITECHEE BRO7E—T3

SHRIMP AND OYSTER,VEGETABLE AJILLO

INDERY) Sht BASKET OF BREAD

MIDDLE EASTERN SET ®HsaEs®RtY F 3,000/PERSON

I:F'iﬁﬁjl/_ |“‘ MIDDLE EASTERN PLATE
RLZ. 7757 NNH/voa, SUIVEE. E2ILA, YFIF, N yiie
HUMMUS, FALAFEL, BABAGANOSHU,PICKLES, TZATZIKI,HARISSA. SUBJECT TO CHANGE

2T TABBOUOLEH
DA AEER LI, RREOEeHGETS A

A REFRESHING MIDDLE EASTERN-STYLE SALADA MADE WITH COUSCOUS

220 N\TJorJda—HarINT KEFTA KEBAB OR VEGAN KEBAB

BARODTINT or KE=— LUK EDT/NT
MEAT KEBAB OR VEGAN SOY BEANS AND GALBANZO BEANS KEBAB

+ AN 1204 (LO.20 43#)
+ALL YOU CAN DRINK 120MIN(L.O.20MIN BEFORE) +2,200/PERSON

# ':}:::-:- { > "-:-f_-"‘“:"L""N'},:"‘r'
Absinthe < SOLAALR



Weditonanean Set vty b 228650LVbitey b 4,500/PERSON

ZINZ 6 Sh TAPAS 6 DISHES

RLA, EZILZARBYEHLE, SR boara, Ay F), BREFFTUNL, FUyva—2E5E
HUMMUS, PICKLES, RATATOOUILLE,SUPPLI,CHICKEN HAM,FRITTATA. SUBJECT TO CHANGE

G)—=o9S 4 GREEK SALAD
AHETEDH—) v I IN\2— T M2 CALAMARI AND SHRIMP SAUTE
LA MUSSAKA

M. K7 b, SVFREF-ADEREE

TRADITIONAL GREEK DISH OF EGGPLANT FILLED WITH POTATO AND MINCED MEAT TOPPED WITH CHEESE

AHr—3305 GATEAU CHOCOLATE
Trewnchk Set TLVFEVE 228H5OLYDHEY b 6,500/PERSON
ZINA 6 5 TAPAS 6 DISHES

RLZ, EZIVZABYEDYE, S hoA1, Ay TYU, BRUFEINL, Ty 2—4a5EE
HUMMUS, PICKLES, RATATOOUILLE,SUPPLI,CHICKEN HAM,FRITTATA. SUBJECT TO CHANGE

TA =2 BOUILLABAISSE
FEFDODAT—F JAPANESE BEEF STEAK
F—ADEEY GHd ASSORTED CHEESE

e St S SORBET

7 LIbF—BFC DOWTOFRIZARy 7B {TEEL,
PLEASE ASK YOUR WAITER FOR ALLERGENIC SUBSTANCES IN FOOD.
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