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family sharing food

to ensure an excellent dining experience we've created sharing menus,

thus all dishes will be placed centrally on your table

make time to share - enjoy this time together

sharing menu 1

snack & starter
set at the table with bread, dukkah and olive oil

spicy avocado
avocado mash | chili | lime | coriander |
harissa | tomato | garlic | yoghurt

pimientos de padron

roasted pimientos de padrén | nut crisp |
truffle honey | date syrup | goat cheese |
smoked almond parsley pesto

crunchy falafel
crispy cauliflower falafel | cashew | turmeric |
herbs | jalapeno | tahini yoghurt | amba sauce

beetroot tatar

beetroot | caper | pickled cucumber | chili |
pistachio | almond | sun dried tomato |
cumin | garlic | yoghurt

main

bazaar parmigiana
aubergine | tomato | parmesan |
fresh herbs | garlic | olive | smoked almond

prawn § octopus

wild caught prawns | baby octopus |
tomato sauce | bell pepper | cinnamon |
cardamom | chili | fenugreek | garlic | coriander

bbqg shish kebab

beef- and lamb mince | shallot |
cumin | coriander | parsley | barberry |
almond | pistachio | herb yoghurt |
mango tomato chutney

dessert

oriental mess
hazelnut meringue | crumble | basil | pistachio |

buttermilk espuma | fresh fruits | amarena cherry

sorbet =«

price per person | 65.0

side

smoked basmati
smoked basmati rice | date | barberry |
butter | herbs | almond pistachio crisp

rapeseed blossoms
rapeseed blossom | chili |
garlic | scallion | almond

corn tabouleh = =

parsley salad | corn cous cous | tomato |
cucumber | chili | herbs | lemon |

native olive oil | garlic | smoked almond
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sharing menu 2

snack & starter
set at the table with bread, dukkah and olive oil

marrakesch humus = =

jerusalem artichoke | chickpea | tahini | chili |
garlic | lemon | parsley | date syrup | nut crisp

juicy meat balls

crispy baked pulled beef balls | peanut | chili |
coconut | jalapeno | coriander | mint | ginger

creamy feta

shepherd’s cheese | artichoke | zucchini |
white bean | olive | sundried tomato |
preserved lemon | mint | basil |

date pumpkin seed dressing

fish fillet ceviche

butterfish fillet | lime | ginger | chili | calamansi |
pomegranate | garlic | avocado | tomato |
coriander | cucumber | native olive oil

main

cauliflower steak
cauliflower grilled | green pea mash |
tahini yoghurt | pomegranate | nut crisp

chicken skewer
organic bonelesschicken thigh on a skewer |
mango tomato chutney | herb yoghurt

beef tenders

organic beef shoulder tender cooked |
beetroot tomato habaneros jus |
orange | beet pickles | purslane

coated black halibut fillet

wild caught black halibut fillet |
lavash coated and crispy fried |
gremolata | preserved lemon quince aioli

dessert

oriental mess
hazelnut meringue | crumble | basil | pistachio |

buttermilk espuma | fresh fruits | amarena cherry

walnut baklava

burma walnut baklava | filo pastry |
passion fruit | sour cream ice cream

price per person | 75.0

side

sweet potato roast

oven roasted sweet potato | tahini |
tomato | preserved lemon | date syrup |
parsley | coriander | yoghurt |
pomegranate syrup | pistachio

rapeseed blossoms

rapeseed blossom | chili |
garlic | scallion | almond

nutty fattoush = =

croUton | tomato | bell pepper | walnut |
almond | cashew | chili | lemon | parsley |
garlic | native olive ol

heart of lettuce = =

heart of lettuce| beluga lentil |

bell pepper jerusalem artichoke dressing |
seared bell pepper | caramelized hazelnut
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sharing menu 3

snack & starter

set at the table with bread, dukkah and olive oil

burrata

burrata | beetroot | avocado |

pistachio creme | braised peppers |
extra virgin olive oil | pomegranate sirup

jerusalem artichoke

jerusalem artichoke confit | labneh |
truffled parsley creme |

sunflower seed | peppers emulsion

beef tatar

organic beef | sundried tomato | caper |
pickled cucumber | mustard | parsley | chili |
pistachio | almond | cumin | greek yoghurt

crispy sardines
crispy fried sardines | parsley |
quince preserved lemon aioli

main

bbqg ginger tofu = =

baked tofu | bbg ginger marinade |
rapeseed blossom | chili garlic chive crunch |
sunflower seed tahini dressing

tasty tangerine lamb

pasture lamb shoulder braised |
shallot | tangerine | anchowvy |
cucumber | cellery | shatta | coriander

finger licking beef rib
organic beef short rib slowly roasted |
oriental honey glaze | coconut cumin crunch

grilled octopus

octopus grilled | celery | tomato |
sultana | olive | pine seed |
tomato saffron sauce

dessert

oriental mess

hazelnut meringue | crumble | basil | pistachio |
buttermilk espuma | fresh fruits | amarena cherry

carrot saffron cake

carrot | bitter orange | spiced sugar |
saffron | almond | sour cream ice cream

price per person | 85.0

side

baharat potatoes
thin slices of potato baked |
butter | baharat spice | sesame

butternut squash

grilled butternut squash | mint |
amba mango sauce | onion pickles |
tahini yoghurt | smoked almond

green veggie salad = =

green bean | snow pea |
broccoli | spinach | seaweed |
sunflower seed tahini dressing

corn tabouleh = =

parsley salad | corn cous cous | tomato |
cucumber | chili | herbs | lemon |

native olive oil | garlic | smoked almond
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sharing menu 4

vegetarian

snack § starter
set at the table with bread, dukkah and olive oil

beetroot tatar

beetroot | caper | pickled cucumber | chili |
pistachio | almond | sun dried tomato |
cumin | garlic | yoghurt

crunchy falafel

crispy cauliflower falafel | cashew |
turmeric | fresh herbs | jalapeno |
tahini yoghurt | amba sauce

jerusalem artichoke

jerusalem artichoke confit | labneh |
truffled parsley creme |

sunflower seed | peppers emulsion

muhammara = =

bell pepper eggplant mash | walnut |
cashew | almond | garlic | herbs | pul biber

main

bazaar parmigiana
aubergine | tomato | parmesan |
fresh herbs | garlic | olive | pine nut

cauliflower steak

cauliflower grilled | green pea mash |
tahini yoghurt | pomegranate | nut crisp

bbqg ginger tofu = =

baked tofu | bbg ginger marinade |
rapeseed blossom | chili garlic chive crunch |
sunflower seed tahini dressing

dessert

oriental mess
hazelnut meringue | crumble | basil | pistachio |

buttermilk espuma | fresh fruits | amarena cherry

sorbet e«

price per person | 64.0

side

smoked basmati

smoked basmati rice | date | barberry |
butter | herbs | almond pistachio crisp

butternut squash

grilled butternut squash | mint |
amba mango sauce | onion pickles |
tahini yoghurt | smoked almond

green veggie salad = =

green bean | snow pea |
broccoli | spinach | seaweed |
sunflower seed tahini dressing

heart of lettuce = =

heart of lettuce| beluga lentil |

bell pepper jerusalem artichoke dressing |
seared bell pepper | caramelized hazelnut
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