Barbari Bread 2.5
Smoked Almonds & Olives [V] 4
Padrén Peppers, Maldon Salt [V] 5

Tarama and Chips 8
Za'atar potato chips, bottarga, parsley oil

Muhammara [V] 7
Florina peppers, walnuts, pomegranate molasses

Asparagus [V] 14
Almond tarator, fresh chervil

Charred Seasonal Greens [V] 14
Kenya beans, baby broccoli, pickled grapes,
tahini

Courgette Salad [V] 14
Pistachio, kale, mint, urfa pepper

Bloody Mary Burrata [V] 15
Cherry tomatoes, olive soil

Wild Mushroom Skewer [V] 14
Hummus, pickled grapes

Roasted Carrots [V] 10
Dukkah, labneh with herbs, seasonal fruits

Red Snapper Crudo 16
Tomato water, ras el hanout, coriander cress

Crispy Pork Belly 18
Chermoula, fresh herb salad, pickles

Grilled Shrimps* 20
Aleppo pepper, garlic brown butter

Buttermilk Fried Chicken 20
Toum, spicy honey, pickles

Butterfly Grilled Sea Bass 23
Tahini tarator

Dry-aged Flap Steak 25
Sumac butter sauce, asparagus,
broccoli, sesame

Patata Harra[V] 7
Lemon aioli, tomato sauce

Green Salad [V] 5

Chocolate Crémeux 9
Cardamom, espresso, caramelized hazelnut

White Chocolate Yoghurt Mousse 9
Sumac strawberry, meringue, lime
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19:00- 23:30

*frozen product



Ywui Barbari 2.5
Kamviota AuuydoAa & EAeg [V] 4
Padrén Mmepieg, ANGTL Maldon [V] 5

Tapopag 8
Motatokia pe oTdp, auyoTtapaxo, AddL
HOTVTOVOU

Muhammara [V] 7
Mrepleg PAwpivng, Kapudla, peAGoa podlou

>nopayyla [V] 14
Tapatop apuydAAoU, PPECKO HUPWVLA

KapoaAlopeva Aoxavika [V] 14
daocoAakia Kevuag, baby pmpokoAo,
TUKAQ OTO@UAL, TOYXiVL

2oAata Kohokuol [V] 14
QuoTik, kale, duoopo, Tumept urfa

Bloody Mary Burrata [V] 15
NTouativia, crumble amo eAlEg

KaAaopokia Mavitopwwv [V] 14
Xoupuoug, TiKAO OTO@UAL

Wntda Kappota [V] 10
Dukkah, labneh pe pupwdikd, gppouta
EMOXNG

®aykpi Crudo 16
XUNOG VIoudATag, ras el hanout, pUTPEG
KOALOVOpOU

TpayavA Mavoeta Xoptvou 18
Chermoula, coAGTO PPECKWYV
MUPWBLIKWYV, TUKAEG

Wnteg MNapideg* 20
MmepL aleppo, KAUPEVO BOUTUPO E
OKOpb6Oo

Tnyavnto KotomouAo Buttermilk 20
Toum, HEAL UE TOIAL, TUKAEG

Aoppakt Butterfly 23
Tarator Toyivt

=npng Qpipoavong Flap Steak 25
2 GAToO Je sumak Kol Boutupo,
OTIOPAYYLS, UTIPOKOAO, COUCGIL

Motdateg Harra [V] 7
Aioli AepovL, OOATOO TOUATOG

Mpdowvn ZaAdta [V] 5
Crémeux 2okoAdatoc 9

Espresso, KApSaHO, KOPOAUEAWPEVO
(POUVTOUKL

Moucg Aeukng ZokoAdtag & Noaouptiou 9

DpA&oUAEg e sumac, LOPEYKQ, lime

==l D™

19:00- 23:30

*KatePuypEvo npoiov
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