
 

 

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: 

Fattoush # green leaf lettuce. Cucumber. Radish. Mint. Cherry 

tomato. Avocado. Feta. Pita croutons. 

 Black cardamom vinaigrette. Sumac. 

 

Tapas course: 
Patatas bravas # roasted garlic aioli. Salsa brava. 

Pimenton la vera. Chives 

 

Pomegranate braised pork spring rolls # avocado. 

Cashew chili crisp. Mango mojo 

 

Gambas al ajillo #Sherry. Brandy. Garlic. Scallion.  

 

Entree course:  
Wild striped bass # Swiss Chard. Pine Nuts. Raisins.  

Brown Butter. Lemon. Parsley. 

 

Yogurt marinated chicken skewer # Pickled Red Onion.  

Golden Raisins. Hazelnut. Spiced Yogurt. 

 

Grilled hanger steak # roasted fingerling potatoes. Piperade. 

 

Dessert: 
Chocolate-rum totre # toasted coconut and walnut. 

 Cherry-rum sauce 


