
S N A C K S

C R U D O  &  S A L A D S

S T O N E - OV E N  B A K E D  B R E A D S

D I P S

E A R T H

S E A L A N D

C R I S P Y  C I G A R S  1 2
White fish, sour cream, zhug

H A L L O U M I  F R I E S ( V )  6
Za’atar, garlic, lemon, chili 

L A M B  S K E W E R S  1 0
Grilled with merguez spices

K U B A N E H  Pillowy, pull-apart brioche bread 6 . 5  |  P I TA  Baked in our wood-fired oven 5
F L AT B R E A D S  Spiced lamb, chili, sumac, yoghurt 1 2  |  Swiss chard, feta cheese, pine nuts ( V )  9

G R I L L E D  M A R I N AT E D  P E P P E R S ( V G )  8
Sherry vinaigrette, garlic

B ATATA  H A R R A ( V G )  8
Harissa, garlic, parsley

G R I L L E D  H I S P I  C A B B A G E ( V )  9
Lemon tahini, Urfa brown butter 

C H A R G R I L L E D  A U B E R G I N E ( V G )  1 0
Cashew ajo blanco, sambal

C H I L I  C A U L I F L O W E R ( V G )  1 2
Garlic, lemon, chili, fresh grated tomato

J E W E L E D  R I C E ( V )  1 8
Saffron, dried fruit, pistachio, pomegranate

G R I L L E D  C A L A M A R I  1 8
Green pepper salsa, sweet onion, citrus

S E A  B A S S  W I T H  C H E R M O U L A  24
Grilled on the robata, herb salad, chermoula yoghurt

O C T O P U S  H A M O O S TA  2 8
Turmeric labneh, spinach, crispy chickpeas

W H O L E  G R I L L E D  F I S H  4 8
Lemon, olive oil

G L A Z E D  S H O U L D E R  O F  L A M B  3 4
Pomegranate, mint, yoghurt 

C H I C K E N  &  A P R I C O T  TA G I N E  32
Berbere spice mix, pickled apricot, sour cream

E N T R E C O T E  26
300g local beef from Girona, chimichurri

P R I M E  R I B  O N  T H E  B O N E  ‘ C H U L E T O N ’  9 0
1kg aged local beef from Girona, chimichurri

H U M M U S  TAT B I L L A ( V G )  8
Chickpea, shifka, pine nuts

B A B A  G A N O U S H ( V G )  8
Charred aubergine, tahini, lemon, garlic 

M U H A M M A R A ( V G )  9
Grilled pepper, chili, walnut, pomegranate molasses 

S P I N A C H  B O R A N I ( V )  9
Spinach, caramelised onions, yoghurt, feta, pistachio

W H I P P E D  R O E  9
Confit garlic, za’atar, radish

C R U D I T É S ( V G )  7
Seasonal vegetables for dips

S E A  B A S S  C R U D O  1 8
Moscatel vinaigrette, navelina 

oranges, pickled fennel

T U N A  TA R TA R E  1 9
Mediterranean tuna, 

crispy capers, urfa alioli

F AT T O U S H  S A L A D ( V )  1 0
Tomato, cucumber, radishes, 

feta, almonds, croutons

T O M AT O  C A R P A C C I O ( V )  1 2
Sherry vinegar, pickled 

shallots, pine nuts

M O D E R N  M E D I T E R R A N E A N  I N  A N  O P E N  F I R E  K I T C H E N ,  
A  J O U R N E Y  F R O M  B A R C E L O N A  T O  B E I R U T

H A R I S S A  Paste made of dried red peppers, garlic, cumin & paprika

S H I F K A  Spicy pickled pepper

TA H I N I  Sesame seed paste

U R F A  Smoky, slightly sweet Turkish chili pepper

 Z H U G  Green paste made of coriander & green chili

Z A ’ ATA R  A blend of wild dried herbs, sumac & sesame seeds








