Menu

DDDDDDD



MENU

“FROM SUN-DRENCHED COASTS AND ANCIENT KITCHENS, WE BRING YOU THE FLAVORS
OF THE MEDITERRANEAN—WHERE EVERY BITE TELLS A STORY OF LAND, SEA & SOUL.”

HEAD CHEF: ENO GJINI

SALAD & GREENS

SUMMER SALAD

Leaves, salmon, avocado, mango, citrus
1500
GREENS

Spinach, kale, valerian, tataki,
black angus, Chevre

APPETIZERS

HUMMUS TAHINI AND BEETROOT

600

JAMON DE BELLOTA IBERICO

1800

CHEESE SELECTION PLATTER

1200

FRIED MANURI AND ALMONDS

1600
1200
BURRATA DI BUFALA
Daterini, basil, pine, pesto CHORIZO LINKS
1700 1100
TUNA & LOLA
Leaves, avocado, turnip, radish, C R U D 0

sesame, fennel

1500

NIBBLES

CAVIAR BELUGA
32000

CAVIAR OSETRA
24000

RABBIT CROQUETTE
1500

FOIE GRASS
2300

SMOKED EGGPLANT
600

ZOEHORA

DHERM I

“Where purity meets the Sea and Land
Raw, honest and kissed by citrus.”

SEA
OYSTER PLATTE
6000/ KG

SEA URCHIN
2500

TUNA TATAKI
2200

SEA BASS CEVICHE
2000

LAND

BEEF TARTAR AIOLI
2500

BEEF TATAKI
2700







