LUNCH

Starter & main or main & dessert 24-
Starter, main or onthe-go & dessert 26,5-
Bread supplement 1,5-

ALMUQBILAT /  STARTERS

Brown mushroom soup, onion confit with cumin, truffle stracciatella, pickled button

mushrooms, black garlic crouton 10
1,7,12

Hay-smoked Boreas potato, braised endive, treviso, bagnacuda,

Lumpfish roe, chives, Piedmont hazelnut 10
4,8

TABAQ / MAIN

Turkish-style eggs, smoked yoghurt with horseradish & dill, avocado, pickled fennel,
mint, sumac, pomegranate, brown butter & herb pita bread 14
1,3,7,12

Paccheri, Bouchot mussels, butternut bisque, carrots with cumin, orange,

pumpkin seed praline 16
1,8, 14

Marathopita, split pea puree with fabel, fresh goat cheese with herbs,

endive salad, pomegranate virgin, almonds 16
1,7,8

ALSUKAR / DESSERTS

Poached baba with lemon black tea and immortal flower, cinnamon, limoncello,

lemon cream, crispy buckwheat, dates 10
1,3,7

Chou bun, Valrhona 65% chocolate whipped ganache & almond halva,

pear & ginger, almond 10
1,3,7.8

ALLERGENS: 1T GLUTEN, 2 SHELLFISH, 3 EGGS, 4 FISH, 5 PEANUTS, 6 SOY, 7 MILK, 8 TREE NUTS,
@ CELERY, 10 MUSTARD, 11 SESAME, 12 SULPHITES, 13 LUPIN, 14 MOLLUSCS



DININER

'Mezze & la carte’ for sharing
Bread supplement 1,5

In order o satisty everyone's appetites, we recommend two fo three plates per person

Sicilian green olives & za'atar, citrus zest 4
1

Brown mushroom soup, onion confit with cumin, truffle stracciatella, pickled

button mushrooms, black garlic crouton 11
1,7,12

Hay-smoked Boreas potato, braised endive, treviso, bagnacuda,
Lumpfish roe, chives, Piedmont hazelnut 11
4,8

Bouchot mariniére mussels with harissa, freekeh, pedrons, confit lemon,

roasted olives, capers 16
1,7,12,14

Lamb parmentier confit with quince, sweet potato, red onion chutney

with coriander seed, harissa, confit lemon paste, parsley, almonds 16
8,12

Ginger carrot fops, coral lentil hummus with feh spice, date & celery granola,

almond ricofta, cream of tops 14
8,9 11

Crispy goat cheese, dandelion, lavender honey & beetroot marmalade

With sour cherry & pomegranate 13,5
1.7

Poached baba with lemon black tea and immortal flower, cinnamon, limoncello,

lemon cream, crispy buckwheat, dates 10
1, 3,7

Chou bun, Valrhona 65% chocolate whipped ganache & almond halva,

pear & ginger, almond 10
1,3,7.8

ALLERGENS: T GLUTEN, 2 SHELLFISH, 3 EGGS, 4 FISH, 5 PEANUTS, 6 SOY, 7 MILK, 8 TREE NUTS,
@ CELERY, 10 MUSTARD, 11 SESAME, 12 SULPHITES, 13 LUPIN, 14 MOLLUSCS



DRINKS

HOT DRINKS —

Expresso 2 Macchiato 2.5 Shaked

American coffee 2,5 Cappuccino 4 Non-dairy milk
Double expresso 4 Latte 5 Mint infusion

Decaf 2.5 Matcha 5 Mint/verbena infusion
Decaf American coffee 3 Chai 5 Verbena infusion

Organic lemon & date black tea 4
Organic jasmine green tea 4

COLD DRINKS —

Coke 4 Vals 6 Squezzed orange 5
Coke zero 4 Hibiscus lemonade 5 Squezzed fresh lemon 5
Perrier 4 lced tea 5
BEERS & Co —
Superbock (25¢l blond beer) 5 Moretti (33c/ blond beer) 6
C\/C|i|< beer farm (75¢/ beers for sharing):

- Xinoxano (white sour) 22

- Volta (black tea based blond) 23

- Beets (beetroot sour) 25

COCKTAILS —

Pomegranate spritz 9 Campari fonic 8 Llondon mule Q

Campari spritz o Pimm’s fonic 8 Negroni o

Caipirinha 9 Jamaican mule 9 Gin tonic 9

Margherita 9 Daikiri 9 Suze fonic 8

LIQUEURS —

Raki 6 Amaretto 6 Green Chartreuse

White Martini 7 Raki 6 Boukha « fig brandy »

1
3,80
3,80
3,80



WINE LIST

Our wines come from natural, biodynamic or organic vineyards, selected with great care.

RED

Désobéissance « Disobbediente » grape variety: Rondinella, Corvina, Molinari, Venezie (ltaly), 2022

Notes of crisp fruit, elderflower, cranberry (11)

Ruby, Krasna Hora @ Grape varieties Sweiglt, Pinot Noir, Saint Laurent, Moravia region
(Czech rep.) 2021 - Notes of cherry, sour cherries, sweetness, charming, very pinofl

Bizona 555, Tenata Macchiarola, Primitivo grape varieties, Puglia region (ltaly] 2022
Notes of fresh figs, vegetal, beautiful suppleness

l'heravie, Josep Manguerra ®,Grenache grape varieties, Tarragona region (Spain) 2022

Notes of ripe fruit, spices, fannin, warm, elegant

Mobylette, Muller & Koeberlé ®, Riesling, Pinot Gris, Blanc, Noir, Auxerrois,
muscat, gewdristraminer, region Alsace 2022
Semidry, red berry, white strawberry, vegetal, floral, 7 grape varieties! Atomic!

to be discovered!

Amphora, Gevorkian domaine, Areni grape varieties, Haghtanak, Kakhet,
Ararat Valley (Armenia) 2019

Tushpa Red, Tushpa domaine, Haghtanak grape varieties, Van region (Armenia) 2016

Notes of ripe pomegranate, cherry, blackcurrant
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WHITE/ORANGE

Cyclic, Call me Casi ®,Grenache Blanc grape varieties, Xarelo, Catalonia region (Spain) 2020
Saline note, dry, genuine wine 40

Petit Boulay, domaine les Pierres Ecrites, Chenin grape varieties, Indre & Loire region 2022
Dry, mineral, straight 40

Trasentier, domaine Bodegas Recuero, Verdejo Serrana grape varieties, Penedes region (Spain) 2021
Maconnais palate, mineral, slightly fruity 34

la Blanca, Krasa HoraRiesling, grape varieties gewdrtstraminer, sauvignon, pinot gris, pinot blanc
Moravian region (Czech Rep.) 2022

Fresh, straight, saline, white flowers, citrus 37

Pépin Orange, domaine Achilee, grape varieties gewdrtstraminer, Auxerrois, sylvaner,
region Alsace 2022 - Floral, sweet spices, apples, pear, citrus, tarragon 36

Ygia, domaine Sarris, Tsaoussi grape, Svoronata region (Greece)2022
Dry, saline, beautiful aromatic confit fruit, currant, dried apricot, baked pear 48

QVG, Eric Kamm ®®, Gewdrtstraminer grape variety, Alsace region 2022
Dry, floral, citrus, bergamot, lemon citron, orange blossom 49

NATURAL FIZZ

Hungry heart ® Xarello grape varieties, Catalonia region (Spain) 2021
Nice acidity, granny apple, grapefruit, lime 40

Elle est pas bulle la vie | Chenin grape varieties, Indre & Loire region 2022
Mineral, fresh, thirskquenching 34



LA GRENADE

cuisine clandestine



