Open Wednesday v Sunday From 6 p.m.

Manday and Tuesday are closed, days

Mgt Lin Pﬂhvtﬂfy!

Cruspy Astan sesame seicks (sticks)
with chicken and, vegetadle Filling

ﬂMj/?(,?y EEW 6.70

Beef carpacels with lemon o,
parmesan and ;W AT 6.0

Muxed leaf salads:
Lolle Rosso, Lolle Bunda, radicchir
And, rocket with pampkin seeds 430

Flve dim swm i a fambor sceamer:

¢ /w"mp Shay May (With Tish and. fambor),
\/wc fr()ﬂnj[e, i and vgﬂmﬂe f&[[ow
Gyoza ( With Fush and, chives),

i Chee Dumpling (with pickled Chinese
cabbage), served with sweet cy-gunger savce,
mange onrry aé(,f and, /‘«(TMJ SAnCE 7.40

Ten dom swm (n a seeamer: see above Tor
contEnts,

served with: M[M With chicken and Thay
basil ﬂ[[()xy, shar may, J/\rm\f (prawn ﬂ[[()g),
hakar ;Amy: (pravn and vgyamﬂa), hankar
with leek, hakan (fuh, vegetables) 102

\/gyemﬂe tartlets
(el el pepper, zuechind, W/ﬂ[ﬂmf) with

Leman and, chive soar cream c.1o



Ortental dush:

The tmam Fainted

Baked gggplant halves with shallues,
tvmates, frovn sugar,

parsiey and mint leaves 5.40

Japanese ramen navdie sop

with vegeeatles, leck and oo, kumchd,
shuitake fw/da, corn on the cof 7.€0
Served with - slices of dvck brease

- slices of chicken breast

- o 76”65/1/ IﬂLWVWL 12.90

Black. salsify vgyemﬂa With creme Fralche and
lerman. served, with mushromim and chickpea falls
With parmesan and, braised pear vve@a 12.€0

Pakistant tomaty ourry of duck. wieh gunger,
hangy, cumin, garam marsala, shallots and
lychees served with fragrant rice with
pomegranace seeds 23.€¢

Flee of skray (N (rrwgywm winter cod,) wWith it
futter o fried kale leaves with bambeer
rmbeere, (small roaseed poeates) and
Pomimery WASEArd, SAnCE 24.50

Salmon Fullet covked o the skon n 2 pﬂzrp/w\gnf
coat, with fennel, dates, purple carrves, walnats,
rOSEmArY And Cranges 24.30

Gebratenes Hidftsteak vam Lamim mut Avar
( Auﬁg(mesz/br()/m{rgW) jrm/w/m
J gy/ww' wnd Ratwein-Chicorée 24.7¢



Homemade jiawzy (small WLWJ)
Fulled with:
Lamd with pampkin, parsley, sesame seeds,
or
pork with leek and Chinese catbage,
o
Eush with lemaon, chily and cortander,
or
Chicken with chives and leman
or
Tofu with vegetadles, sesame, togarashi spiee
or
Vegeeables with pak cho, Chinese cabbage, gunger,
esame seeds
or
Chile shrvmps with red algae and sea fennel
or
Beef seasoned with $oy savee and, gunger
or
Duck with chives and spiees

All are served un a spiey vegetarian broth
with Tresh corcander.

Small purtvon a5 a starter 440
Large /ﬂrrﬂm £.2¢

A Suggestum for a starter
also for 2 peaple.
Sardines Trom the marsdactry,

piokled by hand.
Small sardines wieh chile on dive ol 7.€0
Spiey mackerel mpnsse 7.€0

Vintage sardines in odove oul 10.20
[nfya 4-6 puects

Sarding monsse with chily 7.€0
Mgs mussels marinated, .60

The fish are wptvnally served

with slices of tvaseed white bread,

or

with potaty chips from Coruna/Spain

(an artuan product fried very f/%n}y i oove ol
and, sprinkled wieh very little sea salt).

sprinkled wieh very lietle sea sale)



C/Lerfy cream f’ﬂﬁf’éﬁf’ W(X’/b Fﬂffﬁ'ﬂry Saunce ¢ .45
Chactlate muffun wich tangerine savce s.as
Ew&erfy mudfin with /ﬂwﬂkr(y AL ¢ .4

Covkie cream brownie chicolate cake
With passion frust sance 6 .5o

Olive vl tvreas from Seville, handmade
thin orispy pastry 110

Treffle praline from Alba, 1. dark. with nat,

2. white chacolate with hazelnae or
2. mulk chicolate wieh salted caramel Piece 1.00

Parmesan cheese pueces (Regguane Parmiguans
24 Mon.) with old, balsame vinggar (€ years)
¢.45

Spuey dyke cheese with mange chatngy 6.30

Fuve hamemade ice cream Aavers
v combing.

. chicdate ee cream

2. roasted almond e cream

2. fWﬂf/)Lﬂ-ijmr/wM Lt cream
4. plam and jgkw Let cream

¢ orange-pampkin swbet

PortLon 2 SC00ps 460
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