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LEVANTE MENU

Samosa
Courgette | Feta | Pointed Cabbage Cranberry Salad

Tortellini
Muhammara | Yoghurt | Black Walnut

Simit Bread Dumplings
Chanterelles | Spinach | Belper Tuber Cheese

Spiced Panna Cotta
Quince | Caramelised Nuts | Nougat Ice Cream

Cheese Selection Télzer Kas’Laden with Chutney

4 Courses 109 €
on request with wine pairing 4 courses 59 €

CHEF MENU

Crispy Prawns, Curry Mango Dip | Mum’s Kéfte, Spiced Tomato Sugo |
Cucumber Lime Ayran | Hummus, Beetroot, Grapes | Fig Carpaccio, Pomegranate, Goat’s Cheese
Pogaca, Wagyu, Coriander | Cig Kéfte, Romaine Lettuce, Sumac |
Baba Ghanoush, Mulberries, Sesame Seeds | Charcoal-Grilled Octopus, Fregola Sarda, Sucuk

Sea bass
Vadouvan Savoy Cabbage | Potato Straws | Nut Butter Foam

Cassis-Sorbet
Buttermilk Calamansi Espuma

Fillet and Braised Veal
Porcini Mushrooms | Leek Cream | Ras el Hanout Jus

Mocha Tartlets
Mango | Passion Fruit | Vanilla

4 Courses 129 € 15 Courses 139 €
on request with wine pairing for 4 courses 59 €

Each additional bread basket will be charged at €4.50

We use in our food all 14 allergens and their cross-contamination.
Please contact our service colleagues.



