NALED ToMATO.

RESTAURANT WEEK WINTER 2022

DINNER

MELLE

YES, YOU GET THEM ALL. THEY ALS0 CHANGE DAILY

ROASTED BELL PEPPERS, BABAGANOUSH, EGGPLANT NATURAL SALAD, MATBUCHA,
TOMATO FOAMWITH ZCHUG, POTATO SCALLION, BEET SALAD, TAHINIWITH TOMATOES,
BISHBASH FENNEL, NADAV'S GRANDMOTHER'S BURNT PEPPER SALAD WITH LEMON, MELTING
CHICKPEAS, S0UR CREAM, TOMATO SEEDS, GREEN CHILLL, OCTOPUS SALAD, LAVAN,
FRESH VEGETABLE MEZZE, GOLDEN EGGPLANT STEAK, FREEKEH, RUSSIANPOTATO SALAD,
MEDITERRANEAN COLESLAW, SPICY CARROT HAMOTIZIM-PICKLES-OLIVES

CHOICE OF A SKEWER

CHICKEN SHISHLIK
SHIPUD WILD ECUADORIAN SHRIMP
VEAL SWEETBREAD ON A SKEWER
ONLY VEGETABLE SKEWER

CHOICE OF DESSERT

MALABI WITH RED ROSES SYROP
TATAMI OUR OWN DIVINE HYBRID BETWEEN A BISCULT CAKE AND TIRAMISU

$39 PER PERSON
\ f TAX & GRATULTY NOT INCLUDED




