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MARCH 31 ,  2021

SIX COURSE DISCOVERY MENU

LOUNGE SNACKS

Lion’s Mane, Herbed Labneh, Caramelized Onion
Foie Gras Bastilla, Golden Plum, Schmaltz
Hoja Santa, King Trumpet, Barberry 
Maaqouda, Kaluga Caviar, Kishmish Raisin

FARM LEGUMES

Fresh Cheese, Smoked Trout Roe, Lamb Pancetta

SNAPPER CRUDO

Chermoula, Radish, Pickled Rose, Apple 

LAMB CONSOMMÉ

Braised Goat Dumplings, Root Vegetable M’hammas

TUNA VENTRESCA

Cuquillo Olive, Sabayon Al-Andalus, Krachel Migas

BEEF RIB

Hibiscus Roselle, Beet Pavé, Berbere Spice

KTEFA

Apricot Kernel Amlou, Aleppo Cream, Argan Anglaise

MARCH MIGNARDISE 

Selection of Maghreb and Levant- Inspired Sweet Treats



M A R C H  3 1  ,  2 0 2 1
S I X  C O U R S E  D R I N K  PA I R I N G S

MARCH Vermouth | Mediterranean Herbs | seasonal fruit | nv
Nikolaihof | Grüner Veltliner ‘Hefeabzug’ | Wachau, Austria  | 2014
Florent Cosme | Vouvray Sec ‘Grosse Pierre’ | Loire, France | 2018
López De Heredia | Crianza ‘Viña Cubillo’ | Rioja, Spain | 2008
Stephane Ogier | ‘Les Temps est Venu’ | Côtes du Rhone, France | 1.5L | 2017
Château Des Chaintres |  ‘Les Sables’ | Saumur-Champigny, France | 2019
Moussé Fils | Rata+a ‘La Vie En Meunier’ | Champenois, France | nv
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