FOOD MENU ( -

BITES
LAYLAH
Opysters I Shallots & Vinegar - 7

Tuna tartar I Tapioca puff I Fermented Chili Aioli - 16

Mezze platter I Hummus I Baba ganoush I Mhammara -16

SHARING PLATES

Focaccia I Zaatar I Tomato salsa I Tahini - 14

Butter lettuce I Mizuna [ Honey mustard vinaigrette - 14

Roasted eggplant I Buckwheat I Greek yogurt - 18

Garden vegetables I Fried pita I Feta Cheese & sumac - 16

Kohlrabi carpaccio I Chardonnay vinegar [ Mozzarella I Toasted seeds - 20
Crispy pastia of ricotta, goat cheese & feta - 18

Flat bread I Tomato confit I Caramelized onions I Feta cheese I Rucola - 22
Stone Bass ceviche I Bruschetta I Cucumbers I Aioli - 24

Tuna sashimi I Almonds tapenade I Coriander - 24

Patagonian calamaries I Broccolini I Chili & shallot vinegar -24

King prawns " Carabineros *” I Fermented chilli alioli -36

White fish taco I Tomato & red hot chili pepper I Cilantro - 22

Roasted cauliflower I Tahini I Green chili - 18

White fish skewer I Ginger & lime salsa - 30

Crispy cigars I Beef or Chicken I Spices - 18

Veal & burghul croquettes I Tahini - 18

Chicken shawarma I Tahini I Tomato sauce - 22



Mini beef burgers I Handmade BBQ sauce I French fries - 20
Beef filet skewer I Cherry tomatoes I Sesame & Chili salsa - 30

Lamb kebab I Pita bread I Baharat - 20

vat included / Allergen information available on request please inform your waiter of any allergies or intolerance



