
 
Family style 

 

 

mezze course: 
Spanish olives # harissa. preserved lemon. 

 

Roasted Garlic Hummus # Fried Chickpeas. Parsley. 

Aleppo Pepper. Za'atar Garlic Pita. 
 

Muhammara # Roasted Red Pepper and Walnut Spread. Sumac. 

Pomegranate Molasses. Za'atar Garlic Pita. 
 

ensalada course: 

Arugula and Burrata Salad # Strawberries. Basil. Shaved Fennel. 

Pomegranate Molasses. Toasted Almonds. 

Strawberry-White Balsamic Vinaigrette. 

 

tapas COURSE:  
Patatas Bravas # Aioli. Salsa Brava. Pimentón la Vera. Chives. 

 

Lamb and Veal Merguez Meatballs # Tunisian Tomato Sauce. 

Tzatziki. Dill. Grilled Owl Bakery Baguette. 

 

gambas al Ajillo # sherry. Garlic. espelette spiced shrimp chips. 

 

 

entree course: 
pan roasted Swordfish # Artichoke. Arugula. Toasted Pine Nuts. 

Sundried Tomatoes. Quinoa. Pickled Red Onion. 
Castelvetrano Olive Gremolata. 

 

Yogurt Marinated Chicken Skewer # Persian rice. Spiced Yogurt. pickled 

red onion. Dried Currants. Mint. Dill. 

 

 

Grilled hanger steak # Piperade. Confit Fingerling Potatoes. 

 Smoking Rosemary. 

 

Dessert 

Chocolate-Rum Torte # Toasted Coconut and Walnut. Cherry-Rum Sauce. 

 

 

 


