
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

Focaccia I Zaatar I Tomato salsa I Tahini 16


Hummus I Babaganush I Matbucha I Pita Bread 22 

Oyster Natural / Laylah’s Oyster 9 pp 

Tuna tartar I Tapioca puff I Kohlrabi kimchi & Aioli 21


Crispy cigar I Minced beef I Dried fruits 15


Falafel I Arugula I Amba I Arisa 14


Potato tartelette I Lentils miso I Ricotta salata I Brown butter 18 

Fatayer  I Spinach  I Feta cheese I Tomato salsa 14

Seconds

Tuna sashimi I Buckwheat shoyu I Spring onion I Fried garlic I Finger lime 34


Roasted eggplant I Buckwheat I Greek yogurt 22


Crispy taco I Beef tartare I Capers aioli I Pistachio I Horseradish oil 28


Herb salad I Figs I Almonds I Burghul I Greek yogurt 20


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


Sea Bass ceviche I Challah bread I Cucumbers I Aioli 29 

“Terra Masia” farm 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


Clams  I Green curry I Focaccia croutons I Chilli oil 30  


Green artichokes I Cured lemon aioli I Extra virgin olive oil & chicken garum 26  

Mains

Slow cook celeriac I Brown butter I Kale I Crème fraîche  30


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

Chicken shawarma I Pita bread I Tahini I Coriander 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 skirt skewer I Baby potatoes I Cherry tomatoes I Chicken garum & brown butter 48



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

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. 

Entradas

Focaccia | Zaatar | Salsa de tomate | Tahini   16


Hummus | Babaganush | Matbucha | Pita  22 

Ostra Natural / Ostra Laylah  9 pp 

Tártar de atún | Puff de tapioca | Kimchi de colinabo & Alioli  21


Cigarro crujiente | Carne picada | Frutos secos  15


Falafel | Rúcula | Amba | Arisa  14


Tarteleta de patata | Miso de lentejas | Ricotta salata | Mantequilla tostada   18 

Fatayer | Espinacas |  Queso Feta |  Salsa de Tomate 14

Segundos

Sashimi de atún | Shoyu de alforfón | Cebolla de primavera | Ajo frito | Caviar de Lima 34


Berenjena asada | Alforfón | Yogur griego  22 

Taco crujiente | Tartar de carne | Alioli de alcaparras | Pistachos | Aceite de rábano picante 28


Ensalada de hierbas | Higos | Almendras | Burgul | Yogur griego  22 

Carpaccio de remolacha | Nueces | Orégano | Vinagre de Jerez | Semillas de mostaza  22


Ceviche de lubina | Pan challah | Pepinos | Alioli  29 

Ensalada de la granja "Terra Masia" | Pita frito | Queso feta | Sumac 24


Kebab de cordero | Pan pita | Baharat 26


Coliflor media asada | Tahini | Chile verde 18


Almejas | Curry verde | Picatostes de focaccia | Aceite de chilli 30  


Alcachofas verdes | Alioli de limón curado | Aceite de oliva virgen extra & Garum de pollo  26  

Platos principales

Apio-nabo cocido a fuego lento | Mantequilla tostada | Kale | Crème fraîche 30


Filete de pescado blanco | Salsa de jengibre & lima | Verduras salteadas 48 

Shawarma de pollo | Pita | Tahini | Cilantro  35 

Pancake de trigo sarraceno | Brochetas de pescado | Chilli fermentado & limón | Matbucha  36


Pollo crujiente | Bollo de Parker House | Ensalada de col | Alioli de chilli 36 


Brocheta de entraña | Papas baby | Tomates cherry | Garum de pollo & Mantequilla tostada 48
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