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9% _wrecque, a greek-style vegetable marinade - 500 Today's Fish Poele with Paneed Zucchini 2,000
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Batata Harra Garlic and Herb Fried Potatoes with sour onion dip 800 3 .
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: ! Bouillabaisse Served Tagine-style : 3 ) 2,800 va

: ! ' Fresh Fish, Shrimp, squid,mussels) N ’
Cured ham leg 750 ( Ui e ) 240 T
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French Foie Gras Terrine  Dried Turkish Fig Confiture Brioche Toast 1,800 :
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Pita bread with chickpea hummus dip 900 mf : ; AT s
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; g Grilled Australian Lamb Chuck Roll with Tzatziki
' Charcuterie Board (Homemade Pain de Campagne, - 2,000 Sauce and Grilled Lemon
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Grilled US Prime Brisket with Fresh Tomato and Jalapeno Salsa
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S - Soup of the Day Made with Seasonal Vegetables 800 1 !
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* Soft Sh_ell Shrimp and Seasonal Vegetable Frit with Coconut Curry Sauce 1,300‘ :
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: .Chickpléas fritters(falafel) with tahini and maghreb style : 1,400 W . : ; : : oy .
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Chef Recommended Today's pasta dish ‘

. Marinated Norwegian Salmon with Passion Fruit Vinaigrette 1,400 Yr7BTTY AHD 2K
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© . Romaine Lettuce Caesar Salad with generously sliced Bacon 1,500 B S N S SOV G ’ VTR
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