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BY CHEF TOMER AGAY

* Starters *

Suppli di Riso - 48
Crispy Arborio risotto balls filled with mozzarella
over cold tomato cream, basil oil and balsamic
vinegar

Beetroot Salad - 56
Fried Jibneh cheese, rocket leaves, Tamra yogurt
and white balsamic vinegar

Organic Leaves Salad - 57
Crispy lettuce, Maggie tomatoes, Turkish
Kashkaval cheese with basil vinaigrette

White Fish Crudo - 63
From the Mediterranean Sea, floral olive oil,
tomato seeds, fermented red hot spices, green
onion and lime

Vitello Tonnato - 69
Roasted and sliced veal filet, spicy aioli with
crispy leaves served on bruschetta with capers
and pickled Gherkin

Spicy Tuna - 72
Sour cream, pepperoncini, tomato gazpacho,
smoked eggplant

Piamontese tartar - 75
Thinly sliced beef filet, Parmesan cheese and
anchovies

* Pastas *

Cacio e Pepe - 68
Pici pasta, white butter, roasted black pepper,
basil, garlic, white balsamic vinegar and
Parmesan cheese

Pappardelle - 72
Cherry tomatoes ragu, white wine, Thassos
olives, a sprinkle of Parmesan cheese
Shrimp Arrabiata - 82
Spicy Arrabiata with red shrimps and Shifka
pepper

Black Pasta - 84
Calamari, shrimps, fresh peas, white wine and
butter

*From The Tabun *

Focaccia - 29
Maggie tomato salsa, labane balls and olive oil

Grilled Jerusalem Artichoke - 47
White wine, garlic, butter, Parmesan cheese with
a tangy tomato sauce

Classic red Pizza - 59
Fresh mozzarella, basil and floral olive oil

Green Pizza - 64
Wild spinach, Hameiri Cheese, green chili
pepper, oregano and egg yolk

Caprese Pizza - 65
Tomato sauce, crumbled mozzarella, assorted
cherry tomatoes, Emmental cheese, balsamic
glaze and mixed leaves

White Pizza - 67
Bechamel Sauce, wild mushrooms, Manchego
cheese, truffles and Parmesan

Carbonara Pizza - 69
Mascarpone cream, lamb bacon, red chili
pepper, mozzarella, Parmesan cheese, half-
baked egg yolk and black pepper

Handmade Gnocchi - 78
Beurre Blanc Sauce, spinach and local Hameiri
Cheese

*Josper Grill Oven *

Roasted greens - 59
Romaine lettuce, organic broccoli, green beans
with Tamra yogurt

Local sea fish skewer - 84
Grilled with seasonal fruit, green onion, spicy
mashwiya salad and yogurt

Fresh calamari grilled on charcoal - 88
Chopped cucumber salad, arugula, dill and
Maggie tomatoes gazpacho

Beef & lamb sausage - 89
Pickled and roasted red cabbage, Colemans
Mustard and arugula

Gambari rosso - 99
Shrimp skewers with tahini amba sauce, charred
onions on charcoal grill, organic broccoli and
garlic confit

Fish filet on gnocchi - 117
Wild sea fish filet on a bed of gnocchi, cherry
tomatoes, butter, white wine, chili pepper, garlic
and spicy basil oil

Daily Cut from our butcher - 120
Sweet potatoes roasted in Tabun oven, green
beans in Demi-Glace sauce





