
L’CHAIM PACKAGE

choose 8

WARM GRAPE LEAVES
with tzatziki

ARANCHINI PTITIM
with tomato foam and schug

FATAYER
with spinach and jibnehg

CEVICHE YELLOWTAIL
on a bruschetta

SPICY TOMATO SALSA BRUSCHETTA 
 and charred manchego

POTATO LATKES
with herring and sour cream

BLINI SALMON
and caviar

ROAST-BEEF BRUSCHETTA
mustard and sliced pickles

KIBBEH NAYEH
with ground veal wrapped in lettuce



L’CHAIM PACKAGE

TATAKI TUNA

BKARTOFALAH

MINI ARAYES

POLENTA
with asparagus and shaved parmesan

SHISH BARAK WITH SPINACH  
on warm yogurt, mint and pine nuts

MUSHROOM SKEWERS 
and charred manchego

POTATO LATKES
with tahini and amba

LAHOH WITH SHORT RIBS
tahini and schug

LAMB CHOPS
with chimichurri

MANSAF
 rice with lamb

LIGHTING THE FIRE
asado or whole fish on fire with arak & herbs


