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9% _arecque, a greek-style vegetable marinade 500 Today's Fish Poele with Paneed Zucchini :
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Batata Harra Garlic and Herb Fried Potatoes with sour onion dip 800 : :
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; S Bouillabaisse Served Tagine-style

Cured ham leg ; ; s 750 (Fresh Fish, Shrimp, squid,mussels)
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“Mediterranean olives marinated with dry tomatoes and anchovies 500 Yellowfin Tuna Grilled Rare with Baba Ganoush of Fresh Coriander - -2"'20_0 L
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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 M : ; Vs 3 o
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! g Grilled Australian Lamb Chuck Roll with Tzatziki
' Charcuterie Board (Homemade Pain de Campagne, - 2,000 Sauce and Grilled Lemon ;
~ Iberico Chorizo, and Jamén serrano) . AUPET LF vy 7un—nD7 )L ZISFY—RETINLEY
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Grilled US Prime Brisket with Fresh Tomato and Jalapéno Salsa
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et Grilled Atsumi Pork with Browned Soy Sauce and
: . Balsamic Sauce - Aigre Douce e ot
M ; > . BEIERED ) v ERLEHE A VS 12Dy -2 E=Z AL Fy—X

- Soup of the Day Made with Seasonal Vegetables 800
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: "'Soft'S:t)Ie'II Shrimp and Seasonal Vegetable Frit with Coconut Curry Sauce 1,300 s O TR o LR
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~ Chickpeas fritters(falafel) with tahini and maghreb style - 1,400 W ‘ . : 5 P S
~ fresh vegetable salad : W AR AR R e T A R
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: . > Chef Recommended Today's p_'asfa dish
Marinated Norwegian Salmon with Passion Fruit Vinaigrette 1,400 7950 KAHOSRX
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TR S S : BRI B Linguine bolognese made with red misopaste . . 1400
L - Romaine Lettuce Caesar Salad with generously sliced Bacon 1,500 O RURIG R R RO R YU Ty g — = ) : i P Tl
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_ : bl : : Créme brulee made with . = -
s R RN SR SUD I 7 S e i i 2 - y ‘Nagoya Cochin chicken eggs and seasonal fruit
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