
SAVOURY

MEZZE PLATTER |   garl ic  par mesan and miso  fladenbrot ,  5  dips

OYSTERS | i ced  salad  mignonette

RICE CAKE | nduja,  p ickled  anchovies

GRILLED CARROTS |tahini ,  dates ,  hois in

CUCUMBER KIMCHI | tzatziki ,  sesame,  b lack  vinegar,  chi l i

CRISPY BRUSSELS SPROUTS |  kombu butter,  mint ,  p ine  nuts

ZUCCHINI | l emon aiol i ,  hot  yogurt ,  cr i spy  kadayif

CAULIFLOWER KARAAGE | labneh,  cr i spy  chi l l i ,  sesame

HIPSI CABBAGE CARBONARA STYLE | egg,  pecor ino,  gar l i c

WAGYU KATSU PITA | tonkatsu,  cabbage  s law,  kewpie  mayo

MUSHROOM BÖREK | chestnuts ,  tamarind,  rosemar y  soy  syr up

GRILLED OCTOPUS | quinoa salad,  wi ld  fennel ,  paprika  drops

LAMB TATAKI RAS EL HANOUT | tosazu,  onion,  cr i spy  r ice

SWEET

SAHLAB KAKIGORI | peanuts ,  coconut

MILK ICE CREAM | dates ,  coffee

YUZU SORBET | fennel  mar malade,  sansho pepper  sesame meringue
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Ful l  a l lergen l i s t  avai lable  on  request
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