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Festive Shared Dining Menu
€43,50 p.p.

Regular menu
Ist round to share

Fig & Beetroot
Beetroot | dates | creamy mint
labneh | pecan fig balsamic

Salmon Ceviche
Leche de tigre | aavocado | tagine
spice | crispy corn

Pita Hummus
Hummus | olive oil | shifka peppers

2nd round to share

Cod
Slightly spicy harissa beurre blanc |
za'atar crumble | arugula cress

Stracciatella di Burrata
Spinach pesto | chili oil | toasted
sunflower seeds

Marinated Artichoke
Artichoke marinated in herb oil |
dukkah | goat cheese cream

3rd round to share
Ribeye
Beurre noisette | chimichurri
Carmels Caesar Salad

Little gem | Caesar dressing |
croutons | Parmesan cheese

M.F.C. <Middle-Eastern Fried Chicken>
Crispy chicken thigh | baharat
spices | spicy lime mayo

Fries
Thick fries from Van Koot | za'atar
salt | lemmon mayo
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Vegetarian menu
Ist round to share

Fig & Beetroot
Beetroot | dates | creamy mint
labneh | pecan fig balsamic

Empanada Carmel
Dough empanada filled with Aleppo
cheese | green pepper

Pita Hummus
Hummus | olive oil | shifka peppers

2nd round to share

Roasted Pumpkin
Roasted pumpkin [ walnut crunch |
feta crumble

Stracciatella di Burrata
Spinach pesto | chili oil | toasted
sunflower seeds

Padron Pepers
With sea salt
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3rd round to share

Oyster mushroom
Oyster mushroom stew | crispy chili
oil | crunchy chickpeas | on a pita

Cauliflower
Crispy fried | tahini | zhug | dukkah |
amba

Fluffy Falafel
Corn | harissa labneh | crispy
chickpeas

Fries
Thick fries from Van Koot | zo’atar

salt | lemon mayo

A wine pairing (3 matching wines) is possible for €19.50 per person.



