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@ @Beef Avocado Green Salad / 830

Avocado, arugula, cucumber, purslane, Asian dressing.

@ & Yedikule Salad / 490¢

Homemade ricotta, pear, Sardinian flatbread, grated parmesan rind,
lagada sauce.

@ & Aegean Salad / 470

Chickpea cream, tomato, red onion, cucumber, pepper, balsamic
vinegar dressing.

Wedge Salad with Buttermilk / 490&

Crilled lettuce, croutons, pecorino, crispy chicken.

@ Tempura Goat Cheese Salad / 510

Goat cheese, arugula, lettuce, red onion, temypura, and citrus dressing.

Pollo Salad / 530%

Crilled chicken breast, arugula, lettuce, sunflower seeds, parmesan,
melba toast, Caesar dressing.

&’ Charcuterie Board / 780%

Smoked entrecote, smoked turkey, roasted beef, black grapes, and fig
walnut chutney.

% Stracciatella/ 720t

Honey sauce - dukkah, arugula salad, charred fig, dried grape tomatoes.

Beef Carpaccio / 830%

Thinly sliced tenderloin, arugula, moyo, parmesan, sweet wine glaze.

Tu na Tartare / 860%

Avocado, tuna akami, tonkatsu, ginger & yuzu sauce.

% Cheese Plate / 700%

Gouda, Circassian cheese, Roguefort, parmesan, black long fig chutney.

@% Beetroot and Goat Cheese / 470t

Confit beetroot, goat cheese cream, beet molasses, roasted pistachios.

(7) &, Hummus / 470k

Fried chickpeas, fried capers, edamame, red pepper oll.

@ @ @ & \ &

Shellfish Vegetarian Fit Options / pl;I:r:itS




