
Nuestro menú abraza el concepto de compartir,  creando una experiencia como aquellas que 
disfrutas con la familia. Cada plato ha sido diseñado para compartir, permitiéndote degustar 
una variedad de sabores , juntamente con tus acompañantes

vat included / iva incluido 

Allergen information available on request please inform your waiter of any allergies or intolerance

Información de alérgenos disponibles, porfavor informe a su camarero de cualquier alergia y/o intolerancia.

Bocados a compartir 

Focaccia I Zaatar I  Tomate rallado  I  Tahini  16


Pita I Humus I Baba ganoush I Matbucha  I Zhug  22  

Oyster I Challota I  Vinegar 9 pp


Tartar de atún I Tapioca Puff  I Nabicol kimchi & alioli  21 


Cigarro crujiente I Ternera  I Frutos secos  15 


Croqueta de garbanzo I Amba  I Arisa 12  


Tartaleta de patata I Berenjena I Ricotta salata I Limón y Chilly Alioli  18  

Entrantes a compartir

Sashimi de atún   I Cebollino  I Ajo frito I Caviar de Lima I Colatura di alici  32


Berenjena asada  I Trigo sarraceno   I Yogur griego  22


Calamares salteados I  Broccolini  I Jengibre y lima   28


Taco crujiente  I Tartar de ternera cruda  I Pistacho I Alioli de alcaparras  26


Ensalada de Galilea I Granada I Chalota I Piñones I Yogurt griego   20


Carpaccio de remolacha  | Oregano  | Pistachio | Jerez I Semillas de mostaza  22


Ceviche de lubina  I  Pan Challah  I Pepinos I  Alioli  28 

Ensalada de la huerta  I  Pita frita   I Queso feta  I zumaque  24 

Kebab de cordero I Pan de pita  I Baharat  26 

Coliflor asada a la mitad   I Tahini  I Chili verde  18

Principales a compartir

Apio cocinado a fuego lento I Mantequilla Noisette I Espinacas I Crema fresca   30


Lubina I Salsa de Gengibre y Lima I Salteado De Verdes  48 

Shawarma de pollo  I  Tahini  I  Matbucha  I Cilantro  35 

Pancake de trigo I Brocheta de Lubina I Chilli & lemon fermentado I  Matbucha  36


Pollo frito I Ensalada de col I  Brioche  I Alioli de chilli  36 


Solomillo De Ternera I Tomates cherry y ajo confitado I Patatas  48



Our menu embraces the concept of sharing dishes, creating a communal dining experience 
reminiscent of family-style meals. Each carefully crafted dish is designed for sharing, allowing 
you to savor a variety of flavors together with your dining companions.

A 10% optional service charge will be added to your bill. 

All our products in the menus are subjected to fresh market availability. 

vat included /Allergen information available upon request please inform your waiter of any allergies or intolerance. 

Bites To share

Focaccia I Zaatar I Tomato salsa I Tahini  16


Pita I Hummus I Babaganush I Matbucha I Zhug  22 

Oyster I Shallot I Vinegar  9 pp 

Tuna tartar I Tapioca puff I Kohlrabi kimchi & Aioli  21


Crispy cigar I Minced beef I Dried fruits  15


Chickpea croquet I Amba I Arisa  12


Potato tartelette I Eggplant I Ricotta salata I Lemon and Chilly Aioli  18 

Seconds To Share

Tuna sashimi I Spring onion I Fried garlic I Finger lime  32


Roasted eggplant I Buckwheat I Greek yogurt  22


Patagonian calamaris I Broccolini I Ginger & Lime salsa I Brioche crumbs  28


Crispy taco I Beef tartare I Capers aioli I Pistachio I Horseradish oil  26


Herbs salad I Pomegranate I Shallot onions I Pine nuts I Greek yogurt  20


Beetroot carpaccio I Pistachio I Oregano I Jerez vinegar I Mustard seeds  22


Sea Bass ceviche I Challah bread I  Cucumbers I Aioli  28 

Garden vegetable salad I Fried pita I Feta cheese I Sumac  24


Lamb kebab I Pita bread I Baharat  26


Half roasted cauliflower I Tahini I Green chili  18

Mains To Share

Slow cook celeriac I Brown butter I Spinach I Creme fraiche  30


White fish steak I Ginger & Lime salsa I Sauteed greens  48 

Chicken shawarma I Tahini I Matbucha I Cilantro  35 

Buckwheat pancake I Fish skewers I Fermented chili & lemon I Matbucha  36


Crispy chicken I Parker house bun I Coleslaw I Chili aioli  36 


Beef sirloin skewer I Baby potatoes I Cherry & confit garlic I Zhug  48


