February 2023

BREADS
Kubalah - Soft Yemeni Brioche, Tahini, Grated Tomato, Schug------------ - - - - - - - - -~ -~~~ -~ -~ 6.5
Manakish - Focaccia from the Past, Za’atar, Olive 0Oil, Labaneh---- - - - - - - - - - - - - - - 5.5
Lion’s Gate Pretzel - White Sesame, Olive 0il, Grape Molasses, Spices----------------~—~-~—~—~—~—~—~-—~—~—~——~—~—-- 5.5

SMALL PLATES

Machneyuda’s Polenta - Asparagus, Truffle 0il, Mushroom Ragout, Parmesan-------------------~-~—-~ -~ -~ -~ -~ -~ - 10.5
Tarteri Oto - Aubergine Tartare, White & Black Aubergine Cream, Parsley & Chili------------------------ 11
Nablus Gate Salad - Rocket, Coriander, Parsley, Pita Crunch, Almonds, Grapes, Labaneh------------------ 11
Ashkenazi Do It Better - Cured Trout, Horseradish Foam, Creamy & Crispy Potato, Trout Roe, Chives------ 15
Jewish Way - Grumolo, Pears, Anchovy & Capers Vinaigrette, Crispy Artichoke----------------~-~-~-~-~-~-~—~—~-~-—- 14
Caved Katots - Chicken Liver, Hazeret, Shallots & Massimo's Sourdough---------------~--~ -~ -~~~ - 12
BIG PLATES
Spicy Shakshuka Aduma - Tomato & Pepper Stew, 3 Eggs, Tahini, Parsley------------------~-~-~—~—~—~—~—~—~—~—~—~—- 14.5
Tir el Jazer - Chicken Thigh Confit, Carrot Cream, Fennel Salad, Blood Orange Gastrique---------------- 22
Octopus al Lachuh - Yemeni Pancake, Truffle Harissa Sauce, Herbs-------- - - -\ -\ -\ - - - - - - - - - - 32
Koka Mashloka - Mammole Artichoke Heart, Parsley Root Puree, Fresh Parsley & Pistachio Tatbileh-------- 19
Sela Vi - Stone Bass, Winter Tomatoes Sauce, Aubergine Pesto, Pickled Shallots--------------------~----- 24
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