
Menu

COURSE ONE
Chickpea Hummus

oven dried tomatoes ,  zhug,  toasted barbari  bread

 Gri l led Skirt  Steak
piqui l lo  pepper  caponata ,  charred onion,  adobo marinated,  zhug sauce

Gril led Spanish Octopus
ajvar  re l i sh ,  roasted new potatoes ,  kalamata  ol ive ,  capers

COURSE TWO
Seafood Pael la

shrimp,  c lams,  musse ls ,  sca l lops ,  bomba r ice ,  sofr i to ,  chorizo ,  gar l ic  a iol i

Harissa  Chicken
red lenti l s  mujadara  sty le ,  o l ives ,  a lmonds ,  onion compote

Tallow Ribeye
prime cut  r ibeye ,  pan-roasted brusse ls  sprouts ,  baby carrots ,red chermoula

COURSE THREE
Baklava Cheesecake

spices  rose  petal  syrup,  mixed nuts

Flourless  Chocolate  Torte

D I N N E R  |  $ 6 5


