
FIRST BITES BREAD BASKET                               36
Aubergine cream & roasted tomato

SPICE PLATE                               32
Chili dip, sliced chili & pickled chili

MOZZARELLA & STRACCIATELLA      52
Seasonal fruit, white Balsamic vinegar & pistachio

BORLOTTI BEANS       35
Salsa verde & green chili

ORGANIC KOHLRABI SALAD     52
Pine nuts, fresh herbs & Hameiri cheese

ORGANIC BEETS & TURNIPS       62
Brown butter, white balsamic vinegar & citrus

SPANISH ANCHOVIES                              48
Tomato seeds, green chili & local olive oil

CHOPPED LIVER                        48
Chicken liver, onion & mustard

OYSTERS (3/6)                                                  108/215

LEAF SALAD                               76
Lemon-roasted almonds & citrus vinaigrette

CAESAR SALAD                            82
Half-boiled egg, anchovies & capers
Optional: bacon +28 / grilled chicken +22 / grilled shrimp +40  

ROASTED LITTLE GEM                        78
Brown butter, Ha'Meiri cheese & toasted almonds  

FENNEL BRAISED BRUSCHETTA                            62
Sour cream & Shata pepper

FISH CRUDO                       82
Citrus & herbs 

BLUE CRAB ON OLIVE OIL BRIOCHE                            96
Crab bisque, butter & lemon zest

TUNA TARTARE                            92
Aioli & chili on toasted brioche. (Optional: caviar +62)

BEEF TARTARE                       62
Tonnato aioli, tomato seeds with roasted focaccia

STARTERS

Please let your server know of any food allergies or dietary restrictions.



GROUPER FILLET                     142
Bisque, chickpeas & salsa verde

WHOLE SEABASS - JOSPER COOKED                  170
Choice of side dish

CHARRED ORGANIC CHICKEN            115
Potato, leeks, caper salsa & anchovy

THE NORMAN BURGER                                 88
Brioche, tartar sauce, fries
Optional: cheese +15 / bacon +28 

OCTOPUS SKEWER                    84/148 
Lamb fat, potato & yogurt  

SWEETBREAD & SPÄTZLE                   135
Chestnuts, chicken broth

SIRLOIN               78 (Price per 100 grams)
Choice of side dish

MAINS

SIDE DISHES

Green salad | Roast Potatoes | Seasonal Greens | Home Fries

Caviar   62

ALENA PIZZA                   86
Charred aubergine, Hameiri cheese, 
egg yolk & tetbileh

OPEN LASAGNE                72/125
Ragu of short ribs with butter & Parmesan   

MALLOW TORTELLINI                   58/96
Zaatar butter, lemon & tomato seeds  

PICI CACIO E PEPE                                                       56/98
Butter, roasted black pepper & Pecorino  

CAVOLO NERO RISOTTO                    56/96
Pine nuts, crème fraîche & Parmesan

TOMATO SPAGHETTINI & GROUPER SKEWER                      130
Garlic, chili & salsa verde 

GNOCCHI ALLA ROMANA                      96
Organic mushroom & fresh herbs

IN BETWEEN


