
Fresh raw fish, labneh, mint leaves, eggplant cream & hot chili
58

Red tuna sashimi, wheat salad, coriander, olives & orange
 62

Pumpkin "Asado", honey & Moroccan paprika glaze & crème fraiche
48

Arugula, labane, medjool dates , pineapple & avocado honey
54

Chopped herbs, homemade "jahalle"  & dried sour cherries
48

Arab cabbage, chopped lamb, baharat, doha  & sorrel
62

Lamb neck "kattayef", spicy green paste & tahini
76

Shrimp, spinach, wild mushrooms & corn foam
64

Steamed egg yolk, spinach, potato cream & burnt butter
48

Drum fish, Burnt vegetables "Mechouia ", cilantro & paprika
124

Moroccan Grouper cakes, Swiss chard, chickpeas & pickled lemon
148

Supreme chicken, dried carrots, roasted onions & brown chicken broth
92

“Jerusalem Mix”, chicken & lamb offals, amba, eggplants & tahini 
84

Six hours braised oxtail terrine & Mashya's "Ras-el-hanoot" 
98

Shrimp & calamari “hamed”, Jerusalem artichoke, turmeric & lemon
142

Gnocchi, wild mushrooms, arugula, mushroom broth & parmigiano
88

Ricotta dumplings, mushrooms, pumpkin & sour cream
58/82

sliced picanha, local herbs broth, onions & grilled lettuce
98

Prime veal fillet, vitelotte potato & smoked beef broth
158 /188  250 /300 gr

* 18 Spices taboon frenna, labneh & spicy matbucha *
18


