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SIX COURSE DISCOVERY MENU

LOUNGE SNACKS

oyster shawarma, aioli, ossetra caviar
red tahina tart, onion tart, berberis relish
 green garbanzo falafel, A5, smoked garlic toum
kibbeh, lamb tartare, tabouli herb mix

MEZZE

Muhamara, kaitafi, shanklish, sunchoke salatim, olives, mushroom & fava arayes

AMBERJACK CRUDO

mango & dill, rose & fennel, orange & almond, osmanthus vinaigrette

CARROTS

ras el hanout, chamomille yogurt, kashk, caviar

MOLOKHIA

red sea bream, hummus, green shatta, vermicelli rice

BEEF CHEEK FATTOUSH

black lime tatbila, watermelon, za’atar

DATES

walnut praline, banana bavarois, date caramel

MIGNARDISES

selection of sweet treats inspireed by Levantine cuisine


