restaurant

les salades

VERTES
baby greens, market vegetables, simply dressed 8

FENNEL 3 WAYS
(roasted, confit & vinaigrette) grapefruit, cashews,
frisee, 11

KUSHERI
macaroni, jasmine rice, French lentils, olive oil,
tarragon vinegar, 9
(add halloumi croutons and apple brunoise 13)

SAUTEED EGGPLANT & WHITE ANCHOVY
red pepper, dried currants, capers, shallots, lemon
12

CAULIFLOWER CHARMOULA “SFAX”
grape puree, onion, olive oil, clove 10

petit platy
SHAKSHUKA
Poached eggs, tomato, chilies, garlic, feta 12

BULGUR CRUSTED FRIED OYSTERS 14
Preserved lemon tartar, herb salad

STUFFED QUAIL ON HARIRA 14
Dates, onion, roasted vegetable broth, caraway

PRAWNS EN “PAPILLOTTE” 16
Batonette of mire poix, ras-el-hanout, tomato, citrus

a partager (to-share)
BOUILLABAISSE DU JOUR
Freshest fish and shellfish of the day,
Saffron broth, rouille, grilled baguette
M/P

Les TAJINES
Roasted fresh vegetable 21 (15pp additional)
Slow Roasted Whole Chicken 24 (16pp)
Braised Lamb Shoulder 26pp

Platy principaur
GRILLED SWORDFISH

flageolets, pistachio, raisins, cherry tomato,
garlic, lemon 28

BAKED MONKFISH
littleneck clams, fregola, romas, spinach,
coriander 26

“KAMOUNIA “ TUNISNIAN BEEF STEW
liver, carrot, celery, onion, cumin, grilled
baguette, celery leaf gremolata 24

PAN ROASTED SQUAB ON BISSARA
Garlicky split peas, fingerlings, wilted cress,
quince gastrique 27

BRAISED GOAT LEG
Sweet potatoes, dried apricots, roasted
vegetables, crushed mixed nuts, spiced tomato
broth 27

JONNATHAN'’S BREAD OF THE DAY
Grilled sardines, dips of the day, crudité
20

les sandwiches

TUNISIAN SPICY TUNA BAGUETTE
oil braised blue fin, hard boiled egg, olives,
mesclun, parsley mayonnaise
21

SIGNATURE MUTTON BURGER

soft roll, brie, lettuce, roasted tomato, raw
shallots 19

BISTEEYA
braised chicken, almonds in puffed pastry
18

sandwiches served with choice of duck-fat-fried pommes

persillade , or v petite salade



