SET MENU three courses 268

Vermuteria Small Plate

Marinated Artichoke

Mahodn Cheese, Green Olive, Rosemary
Red Pepper Hummus

Chickpea, Feta Cheese, Crispy Quinoa
Octopus Croquette

Romesco Sauce, Chive

Appetizer

Daily Soup Selection

Endive Salad

Orange, Caramelized Walnut, Manchego Cheese, Dill
Country Paté +38

Pork & Chicken Liver Terrine, Cornichon, Dijon Mustard

Main Course

Duck Egg Benedict

Duck Prosciutto, Spinach, Fennel Pollen Béarnaise, Focaccia
Grilled Salmon

Harissa Carrot, Tahini Labneh, Sunflower Seed

Spaghetti Arrabiata

Spicy Tomato Sugo, Squash, Zucchini, Parmesan

Half Rotisserie Chicken

Market Vegetable, Provencal Herb Butter, Chicken Jus
Wagyu Steak Tartare +88

Poached Egg Yolk, Cured Anchovy, Potato Crsips

Side Dishes

Grilled Asparagus 128

Tahini Labneh, Za’atar, Pickled Chili

Roasted Cauliflower 98

Brown Butter, Caper, Raisin, Pine Nut

Quinoa & Kale Tabouleh 88

Feta Cheese

Garlic Fries 88

Parmesan, Rosemary, Mayonnaise, Chermoula

Dessert

Stuffed Medjool Dates 2pcs 68

Dark Chocolate, Iranian Pistachio, Sea Salt
Hazelnut Layer Cake 118

Chocolate Mascarpone Mousse

Acacia Honey Burnt Cheesecake 118
Vanilla Greek Yogurt, Honeycomb Crisp
Tiramisu Affogato Sundae 118

Espresso & Vanilla Gelato, Ladyfinger, Mascarpone

Lemon Meringue Sundae 118
Lemon Sorbet, Lavender Lemon Curd, Lemon-
Rosemary Biscuit
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