SET MENU three courses 268

VERMUTERIA SMALL PLATE

Beetroot & Chickpea Hummus

Walnut, Feta Cheese, Sesame, Pomegranate, Dill
Chorizo Tartine

Tomato Bread, Smoked Idiazabal Cheese, Piparra
Coca Escalivada

Roasted Vegetables Flat Bread, White Anchovy

APPETIZERS

Daily Soup Selection
Baby Spinach Salad

Medjool Date, Crumbled Pecan, Pickled Shallot, Sumac Yogurt

Potted Crab +38
Quail Egg, Lilliput Caper, Fine Herbs, Baguette

MAIN COURSES

Spanish Potato Omelette

Serrano Ham, Romesco Sauce, Garlic Aioli

Spaghetti Arrabiata

Spicy Tomato Sugo, Zucchini, Parmesan

Grilled Seabass

Heriloom Tomato Sauce Veirge, Fennel Aioli

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, Pumpkin Seed
Quinoa & Kale Tabouleh 88

Feta Cheese

Garlic Fries 88

Parmesan, Rosemary, Mayonnaise, Chermoula

DESSERT

Cashew Stuffed Medjool Dates 2pcs 68

Dark Chocolate, Tahini Crema, Sea Salt

Hazelnut Layer Cake 118

Mascarpone Mousse

Pistachio Burnt Cheesecake 128

Morello Cherry Compote, Chantilly Cream
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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