STARTERS

TO SHARE

FRENAVON ©®®

focaccia with creme fraiche, schug

LA HALLAH ®
with matbukha

PLATE FOR THE BRAVE ©O®®

garlic confit, habanero butter, green chili slices,
pickeld chili, fried chillies

16

14

12

FATTOUSH ©® 26

arugula salad with tomatoes, pink radish, cucumber,
croutons, labneh-shifka, feta snow

CARIBBEAN TARTARE @® 38

mahi-mahi, mint, cilantro, spiced nuts, melon,
cardamom-labneh, pineapple sorbet

with caviar 118

EGGPLANT 1..2..3 Q@O 28

tahini-labneh, kalamata tapenade, lime yogurt,
pistachio, pink radish, parsley

CAULIFLOWER ©®O@O® 27

tahini yogurt, pumpkin seeds, lemon shifka

MERANEN ® 38

tuna sashimi, yuzu dressing, frozen blueberries,
cucumber, yuzu gelee, sesame mix

with caviar 118

LAHMAJUNUN ®®© 28

grilled lafa bread, ground beef, pine nuts, tahini-
labneh, parsley

POLENTA MACHNEYUDA ©®®

mushrooms, green asparagus, parmesan cheese
with black truffle 48

BAGVANYA ®O© 32

smoked burrata, cherry tomatoes, olive powder,
basil sauce, pita croutons

net prices in euros and service included




MAINS

THE SPEAR © 52

octopus glazed with amba-maple syrup and soy, bulgur tabouli, tahini, caramalized onions, cilantro, lachuch

PERSIAN FISH ®© 61

ptitim risotto, matbukha, horesh sabzi, creme fraiche, matbukah oil, gremolata

CHICKEN MESACHEN © 56

pulled chicken with arabic spices, baharat crepe, amba-tahini, mint, cilantro and parsley on top

RISOTTO PTITIM ®®

celerey cream, ptitim, almonds, pecorino cheese
with black truffie 68

BASAR ® 74
wagyu beef, caramelize cabbage, bahart, piment espelette, aioli garlic confit

SIDES

grilled zucchini ©® " potato & spicy tzatziki ®© 12
mixed veggies ©® 26

DESSERTS

JERUSALEM CHEESECAKE ®® 17 SA’IDA SULTANA O®® 16

blueberry jam, mango sorbet, zaatar crumble turkish style tiramisu, black coffee-tonka ice cream,
coffee crumble

BENI MOUSSE ©®©® 16

chocolate mousse of shabour CARROT CAKE ®® 18
yogurt cream, carrot sorbet, cardamom caramel

MALABI ®© 18

Israeli panacotta, raspberry coulis, sorbet lemon SELLA SHOW 50 / pers

Our signature dessert - let’s sparkle your night up !

() VEGETARIAN

® NO GLUTEN net prices in euros and service included
® DpAIRY customers are free to enquire about the traceability of all our meat
€D SHELLFISH menu by : assaf granit

® nuts www.sellasaintbarth.com © sellastbarth



