Refugee”
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TAPAMOZAAATA «BAZINAINAZ»

oepPlpeton pe apafucés miteg

TAYPOZ MAPINATOZ ZE MAPMEAAAA
NTOMATAZ & TTPAZINH ZAAATA
vtopativia, péPo, pamavdat, amapdyyte e

dressing lemongrass
NMAPAAOZIAKH ZOMAATKH ZAAATA
Nroudta, ayyotpr,dpéoxo & Eepd wpeuutd,
wéMawdpog, powpopdtixa dacbha xat lime
BAZIAIKO ZKOYMITPI
UOPWVOPLOUEVOD TE PTTOYAPLXDL, JE KAVTEPY)
odAtoo xou Spoaepi) cahdTal

AAYPAK] ZXAPAZ

UE TPATOTENLVO

MOZXAPI ME ZAATZA ANAJEERO
odAToO PTTay PV, KAVENAS KAl

wéMawvdpov, pe mapadoatans polt mAddL

(bariis fahfah)
TAYKO HMEPAX

“VASSILENAS” TARAMOSALATA
served with crispy pita bread

MARINATED ANCHOVY IN TOMATO
CHUTNEY & GREEN SALAD
chewy tomatoes, turnip, radish,

asparagus and [emongrass vinaigrette

TRADITIONAL SOMALI SALAD
Tomatoes, cucumber, ﬁesh & dry onion,

coriander, black ~eyed beans and lime

ROYAL MACKEREL
marinated in spices, served with chili

sauce and JCV€S’/1 salad

SEA BASS
with leek and ce[ery

VEAL WITHANAJEERO SAUCE
spices, cinnamon and coriander sauce

with traditional rice pi[af (bariis fahfah)
DESSERT



