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First
58 Soup of the Day A

42 Olive Oil & Honey Brioche | Spiced olives, remoulade, eggplant aioli and skordalia

74 Colorful Beets | In charcoal, horseradish aioli, pomegranate concentrate and salsa verde \

N

102 Tempura Zucchini Flower | Stuffed with fish kebab, roasted tomato creamn and white tahini \

96 Red Tuna Tartare | ROsti, horseradish, truffle aioli, and a soft-boiled egg '

76 Green Leaf Salad | Apricot, Chate melon (Charos), mustard vinaigrette, and toasted almonds
(

88 Sea Fish Ceviche | cucumis melon, watermelon cubes, shallot, chili, mint and waterme azpacho

76 Roasted Cabbage | Romesco, herb pesto, and peanut tahini ‘\

92 Sea Fish Sashimi | Maggie cream, soy, ginger, wasabi aioli, avocado, and crostini /

96 Red Tuna Yakitori | Korean BBQ, sesame, chili, and chives é “

5=

186 Whole Fish | Deep-fried, red curry, coconut milk, green onion and chili

N

108 Handmade Gnocchi | Maggie cream, roasted tomatoes, garlic confit, olives and arugula pesto "\‘
164 Sea Fish Fillet en Papillote | Leek, root vegetables, lemon zest, white wine and mashed potatoes

152 Sous-Vide Chicken Breast | Asian beef broth, pak choy, mushrooms, kohlrabi, chili, and cilantro

182 Sea Bass on the Bone | Handmade couscous, Jerusalem artichoke stew and chershi

118 Hamburger | asado, wine sauce, vegetables, aioli and handmade french fries

174 Salmon Skewer | Wrapped in Swiss chard, freekeh stew in warm tahini sauce

246 Entrecote | in charcoal, chimichurri, mustard, greens and potatoes

Chef: Danny Aviv



