Appetizers & Salad
Mezze plasfter Kor 2-3 persons @ V{2

Moutabal, hummus, tabouleh, falafel, cheese rakakat, olives and pita bread

Bruscherra V

Toasted baguette, tomato, basil, garlic

bawbas o\ agllo V

Spanish style sautéed shrimps, garlic, olive oil, parsley

BurcaXa V

Arugula, tomato and black olive tapenade

Ipiey cllamar
Served with artichoke dip

4 auz:}m,c\,xo Adaluz V

Spanish col

Tradional Oreer salad V

soup with tomatoes, cucumber, pepper & olive oil

1,000.-

7200.-

390.-

350.-

3§0.-

2§0.-

350.-

Tomato, cucumber, red onion, Kalamata olives, feta cheese, oregano and lemon juice

Miss Olive Oy pasta silad YV

Tangy vinaigrette, cherry tomato cucumber, basil & ricotta

Faoush V7

2§0.-

370.-

Tomato, cucumber, crunchy Lebanese bread, parsley, pomegranate sauce & sumac

Quinoa salad

Grilled chicken fillet, Kalamata olives & feta

Sea scallops carpaccio W

Lemon vinaigrette, sun dry tomatoes and truftles pearls

La Pasta

Cerne alMla Norma V

Tomato sauce, eggplant, salted ricotta and basil

Orecchievre, %wwu/iou\c, u,o'\w%\nc e broccoh @

Orecchiette pasta, guanciale, anchovies and broccoli

Cavioli &t rico¥ra e spikacy YV

Spinach and ricotta ravioli, cherry tomatoes

povasto wocchi

Ho\MC‘MOuAC

Shrimps, light tomato sauce and basil

350.-

950.-

350.-

3§0.-

350.-

370.-

Main

Vesce del %’\Orwo @

Whole fish of the

Andalwsia stile Figer pravins

Garlic, saffron pistils and mixed spices

Fresh Yuna stead, Sicllian style @

Served with capers, tomatoes, black olives, garlic and parsley

Clawm “acqua Pazze) L
Clams, garlic, white wine and chili

Mowles mariniere

Mussels, white wine, saffron and parsley

Cicken sowvlaG

Skewered marinated chicken morsels, pita bread, zatziki sauce

Slow roa./S)fCA ’FOF\L r'\\o

Char grill with lemon, garlic, oregano, paprika served with couscous

BeeS Yenderlomn

On a bed of rocket, polenta and sun dried - tomatoes

Classic woussaa
Lamb ragout, eggplant and béchamel

S\A»&.NJ(LA‘W\(L roaus’feé o\»’\c‘Lcw Wrasp w

ay, oven baked with olives, cherry tomato, aromatic herbs

bs0.-

950.-

§50.-

s00.-

bs0.-

bs0.-

§50.-

1,050.-

4§0.-

400.-

Roasted chicken wrapped in flat bread, lettuce, tomato, pickles and garlic sauce

(,auw\\o ‘Log’hu

Three minced lamb skewers with Lebanese spices

C\assic rosewary and
Half roasted chicken marinated in fresh rosemary and garlic,
serve with fries and salad

Desserts

arlic roast cWicken

§00.-

§50.-

Indulge in our daily home-made desserts and do not forget to ask our team about our

artisanal gelato available flavors

Creama Coavalana @

750.-

Spain’s famous burnt custard, flavored with orange, lemon and a hint of cinnamon

Lewmon rcora cale
Vanilla ice cream
&V gt L opeia

‘Walnut cake, brandy syrup

GOVERNMENT TAX
/OR SPECIAL REQUESTS.

750.-

750.-



