FLAME

MODERN FIRE KITCHEN

STARTERS-ENTREES

Focaccia
Moroccan olives, tomato cream.
Spicy plate
Fried chili pepper, Arisa, garlic, Sahug.
Dates carpaccio
Nuts with baharat, Olive oil, Aioli iliy.

Fennel
Roasted fennel, fennel gastrique, fennel foam,
crispy garlic.
Fresh Greens
Lettuce salad, baby radishes, fruits of the season,
Sumac vinaigrette and Jale.
Fish Tartare
Tartlet shbakya, onion, Vinaigrette Shata,

Tobiko.

Beef tartare

Red onion, cornichons, Cognac aioli, scallion,
Furi-Kake.

Rump

Finely pressed rump, hot pepper, red onion,
tomato seeds, olive oil.

Sliced raw fish
Kohlrabi noodles, snow peas, ponzo, finger
lime.

MID COURSES

Grilled fish skewer
Salsa lemons and herbs, Hijo cream.

Tongue
Marinated and smoked tongue sliced in “milk"”
bread, smoked Arisa, cilantro, Shivka aioli.
Picania
Corn cream, caramelized carrots, brown
chicken stock.

Butchers cut
Smoked celery root, Hunter's Broth,
olive oil.

Fried lamb brain
Artichoke, pies, lemon chicken broth.
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FLAME

MODERN FIRE -KITCHEN

MAINS-GRILL

Pasta slices

sliced pasta, Calamate, cherry tomatoes, “arak &
tomatoes butter”.

Tortellini

Chicken thigh siske, brown chicken broth,
chard, fried potatoes.

Fisherman pasta
sliced fish, angels hair, fish stock, arisa.

Grilled butterflied sea bass
Mashed potatoes/greens/fried potatoes.

Lamb spareribs
Sweet potatoes in salt, Silan, greens, tahini.

Beef Fillet

Jordan valley mushroom, Jerusalem artichoke,
caramelized soy, wine sauce.

Sirloin 300 gr
Entrecote 330 gr
*PRIME RIB

Price for 100gr
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Sides: Mashed Potatoes/ Green Veg /Fried Potatoes



