
HALLAH BREAD
Additional thina & shrug +2€ 

LABNEH*
Greek yoghurt,  caramelized onions, peanuts & zaatar 

TAPENADE*
Kalamata olives, orange zest 

HOUMOUS & MUSHROOM*

BABY LEEKS
Miso vinaigrette, parmesan cheese, breadcrumbs

GOLDEN CAULIFLOWER
Greek yoghurt,  pickled red onions

RIZ SAUTÉ
Crispy rice, egg, spring onions, soy, mushrooms, carottes

YELLOW
Potatoes, spring onions, black garlic aïoli

FENNEL SALAD
Blood oranges, feta cheese, nuts,  sesame oil  vinaigrette

FISH CARPACCIO
Daurade carpaccio, fennel petals,  pomegranate, roasted 
almonds

*2 DIPS + HALLAH BREAD = 15€

4€

7€

6€

7€

11€

 9€

8€

6,5€

7€

14€

SMALL PLATES

STEW
Beef stew & sweet potatoes, red cabbage salad,
hazelnuts, paprika thina

MYSTIC FISH
Sea bream fillet,  kohlrabi,  chimichurri ,  cashew sauce

ROAST
Roasted chicken, black garlic aïoli ,  fennel,  pickled radish, 
boiled eggs, spring onions

HAVITA
Herb omelette, labneh, pickled red onions, zaatar

MAGIC MUSHROOM
Mix wild mushrooms, thigurt,  hazelnuts, arugula salad

15,5€

15€ 

14,5€ 

12€

13€

MICHO SANDWICH
OR IN A PLATE (-1€)



Alcohol abuse is dangerous for your health, consume wisely.
Net prices. Service included

PLEASE ASK FOR OUR NATURAL WINE LIST

BOTTLED BEER
Gallia Blonde / IPA / white

SOFTS
Lemon’Aid Ginger/Lemon
Charitea Green 
Coca-Cola / Coca-Zéro

WATER
Ocean 52 sti l l  / sparkling
Castalie sti l l  / sparkling

33cl 75cl

7€

5€
5€
4€

3€
5€

INFUSIONS 
« L’ Infuseur »
Sage - chamomile - green tea  

COFFEE X TERRAH
Café expresso
Americano
Café double expresso 
Cappuccino

Plant milk  + 1€

5,5€

3,5€
4,5€

5€
5,5€

DRINKS

DESSERTS
COOKIES
CRUMBLE OF THE WEEK
HALLAH FRENCH TOAST

4€
6€

6,5€


