
Mezze /  Tapas 
Popcorn Octopus ,  A l l io l i  Verde  ----------------------------------------------------------------  14 

Warm Cer ignola Ol ives ,  Walnut  ------------------------------------------------------------------ 9 

Marcona Almonds  ------------------------------------------------------------------------------  7 

Chorizo Iber ico  -------------------------------------------------------------------------------  12 

Spanakopita ,  Bulgar ian Feta ,  Fresh Di l l  -----------------------------------------------------------  1 1  

Gr i l led Hal loumi ,  Pomegranate Honey ,  Fresh Mint -----------------------------------------------  10 

Pork Bel ly ,  Sherry Piqui l lo Glaze ,  Peanuts ,  Chicharron -------------------------------------------  10 

Zucchin i  Latkes ,  Labneh, V ierge  ------------------------------------------------------------------ 9 

Chickpea Focaccia Bread with Dai ly Accompaniment --------------------------------------- 4/person 

 

Smal l  P lates /  Vegetab les 
Cured BC Tuna ,  Marcona Almond, A joblanco, Sherry Pick les -------------------------------------  22 

Truff le and Comte Potato Gems, Bacon Gremolata  ---------------------------------------------  18 

Har issa Beef Tartare ,  Baby Romaine ,  As iago, Smoked Papr ika Crumb  ----------------------------- 22 

Broccol i ,  Dates ,  Goat Cheese ,  P ick led Red Onion ,  Cor iander ,  Mint  -------------------------------  18 

Seared Scal lops ,  Charred Grapes ,  Fennel ,  Grapefru it ,  Pedro Ximenez Beurre Blanc  ---------------- 35 

Pan Seared Hal ibut Cheek ,  Crab Agnolott i ,  Mascarpone, Spr ing Pea  -----------------------------  29 

Turk ish Street Prawns ,  Urfa Biber Gar l ic Butter ,  Cumin Gr its  ------------------------------------ 23 

Beet and Pers ian Pear Salad ,  Burnt Honey Yogurt ,  Radicchio ,  Cashews  -------------------------- 20 

Handmade Potato Gnocchi ,  Roasted Mushrooms, Gorgonzola Porcin i  Cream  --------------------- 26 

 

Large P lates 
Chicken Souvlak i ,  Greek Garden Salad ,  Tzatz ik i ,  Honey and Feta Beignets  ------------------------- 42 

Lamb Salt imbocca ,  Cr ispy Art ichoke ,  Green Pea ,  Cippol in i ,  Red Wine Jus  ------------------------ 48 

Roasted Branzino ,  Chermoula ,  Fennel Soubise ,  Cucumber Herb Salad ----------------------------- 44 

 

Sweet 
Chocolate Bergamot Del ice ,  Saffron ,  Hazelnut --------------------------------------------------- 12 

Lemon Ginger Tart ,  Pomegranate Haskap Sorbetto  --------------------------------------------  12 

Ol ive Oi l  Semol ina Cake ,  Quince Conserva ,  Sherry Honey Cream ---------------------------------  12 

 

 
Chef -  Owner Kenny Kaechele 

Chef de Cuis ine Shamir Bechara 

 

 
 
 

 
The k i tchen may pol i te ly dec l ine subst i tut ions or modi f icat ions to our d ishes .  


