
 

 

 TAPAS/MEZZE THREE OPTIONS TO SHARE FOR 22  

SPANAKOPITA CRISPY GREEK ROLLS OF FETA CHEESE AND SPINACH 

FATAY EMPANADAS MADE WITH BRAISED LAMB MEAT AND PEAR YOGURT WITH A TOUCH OF CURRY 

VEGETARIAN SAMOSA WITH TURMERIC SAUCE 

BRAVAS STYLE PATATOES AND BABY SQUID  

SPANISH SALMOREJO DIP A COMBINATION OF TOMATO AND OLIVE OIL 

HUMUS OF MAGREB CHICKPEAS, SESAME TAHINI AND OLIVE OIL 

LEBANESE LABNEH  HOME MADE YOGURT, CUCUMBER AND MINT 

 

APPETIZERS AND SOUPS 

MIXED GREENS WITH IBERICO HAM, PUFF PASTRY WITH CONFIT LEEKS, AGED GOAT CHEESE   18 
AND YUCATAN HONEY VINAIGRETTE   
 

CAPRESE SALAD, MOZZARELLA, TOMATOES, GRAPES AND TWO BASIL VINAIGRETTE    14  

 

WARM KING CRAB SALAD, BABY GREENS AND CELERY REMOULADE     20  

PRIME BEEF CARPACCIO, FENNEL VINAIGRETTE AND PARMIGIANO REGGIANO    18  

MUSHROOM TORTELLINI , TRUFFLE EMULSION AND YOUNG SPINACH     18  

GAZPACHO AL ANDALUS, COLD TOMATO SOUP WITH ORGANIC OLIVE OIL    12  

SPICED ZUCCHINI CREAM           12  

LOBSTER BISQUE            19  

 

 

 

                           ALL PRICES ARE IN U.S.DOLLARS, TAX AND SERVICE CHARGE ARE NOT INLUDED 

 



 

 

MAIN COURSE 

GRILLED SHRIMPS AND SCALLOPS, SAUTÉED BABY CARROTS, ZUCCHINI AND SAFFRON    26  

SEA BASS AND CLAMS, MEDITEERANEAN GREEN SAUCE AND GRILLED ASPARAGUS     28  

CATCH OF THE DAY, VEGETABLE RATATOUILLE  RAVIOLI AND GARLIC EMULSION     26 

SMOKED TUNA, CARAMELIZED PISTACCHIOS AND WARM GREEN PEPPER GELÉE    28 

LANGOUSTINES, “A LA PLANTXA”, PAELLA AND PARSLEY MOJO ALIOLI     32  

LOBSTER RISOTTO, EXTRA VIRGIN OLIVE OIL        34 

SEARED DUCK MAGRET, BULGUR RICE TABOULEH AND FIG SAUCE     28 

COQ AU CURRY, CORN HEN BRAISED IN COCONUT CURRY SERVED WITH BASMATI RICE AND DRIED FRUIT  24 

  

GRILLED PRIME NEW YORK, POLENTA FRIES AND PARSLEY GREMOLATA     34 

 

LAMB MAGHREB TAHINE, BRAISED LAMB, VEGETABLES AND COUS COUS     26 

BEEF TENDERLOIN, GARLIC CONFIT POTATOES AND DRIED FRUIT VINAIGRETTE     36 

ROASTED SUCKLING PIG, APPLE RAVIOLI, ONION COMPOTE AND TOASTED PEANUTS   24 

POT AU FEU OF LAMB, BRAISED VEGETABLES AND BAHARAT SPICES     29 

 

 

 

 

 

                           ALL PRICES ARE IN U.S.DOLLARS, TAX AND SERVICE CHARGE ARE NOT INLUDED 

 

 

 



 

DESSERT              

CHOCOLATE COULANT, ARBEQUINA OLIVE OIL AND CURRY SALT      10 

BAKLAVA PHYLLO DOUGH, ALMONDS, PISTACCHIOS, WALNUTS, HONEY AND PISTACCHIO ICE CREAM  10 

TARTE TATIN,  PUFF PASTRY, APPLES AND VANILLA CREAM       10 

CATALAN CRÈME VANILLA FOAM AND LEMON SORBET       10 

YOGURT, HONEY AND CARAMELIZED DRIED FRUIT        10 

 

 

 

 

ALL PRICES ARE IN U.S.DOLLARS, TAX AND SERVICE CHARGE ARE NOT INLUDED 


