Lunch January 2024

BREADS

Kubalah - Yemeni Brioche / Manakish - Focaccia from the Past / Lion’s Gate Pretzel Hea

TO DIP

Labaneh & Tomato / Silan & Za’atar / Tahini & Schug 2.bea

KATAN

Harifim - Shifka, Chili & Confit Garlic----------------m 6
Tarteri Oto - Aubergine Tartare, White & Black Aubergine Cream, Parsley & Chilli-------------------------~--- 11
Nablus Gate Salad - Herbs, Rocket, Pita Crunch, Labaneh, Pomegranate & Blueberries-------------------------- 12
Al Hadvash - Sea Bass Carpaccio, Confit Apples, Chili & Honey, Tarragon-------------------------------—-__-_ 16
Machneyuda’s Polenta - Asparagus, Truffle 0il, Mushroom Ragout, Parmesan--------------------------------_- 10.5
Ashkenazim Done it Better - Hot Smoked Trout, Beetroot, Galotyri & Horseradish Sauce------------------------ 14
GADOL

Asal Basal - Freekeh Stuffed Onion, Hawaij, Onion Cream, Chives, Spring Onion-------------------~-----~-~---~—--- 15
Bishbash Crystal - Fennel & Red Prawns Salad, Citrus, Harissa Vinaigrette----------------------~—~-~-~—~—~~—~-~~—~—- 23
JLM Choucroute - Braised Hispi Cabbage, Cornish Squid, Chili Ferment, Herb Ash & Labaneh-------------------- 23

GADOL GADOL

Magicjaddara -Tardivo Radicchio, Lentils, Hickory, Candied Walnuts-----------------------~-~-~ -~~~ -~~~ -~~~-~-~-~-~-~-- 24
Stekim - Bonfire Potatoes, Turkish Au Poivre, Shata & Sour Cream----- Sirloin (For 2) 80 / Ribeye (3 to 4) 110
Codcod - Pan Seared Cod, Beurre Rouge, Chickpeas & Swiss Chard-------------------------~-~ -~ 29
Yona Drozit - Whole Roasted Poussin, Muhamrra, Shushka, Fresh Herbs------------------~------————_—__ 41

Menu by Chef Assaf Granit & Chef Dan Pelles.
Please Inform Us If You Have Any Food Allergies.

A discretionary service charge of 13.5% will be added to your bill



