
 

 

 

 

 

 

 

 

3-course Dinner $40 per person | entire table must participate 

 | select one item from each course | 
 

 

 

 

 

F L O U R L E S S  C H O C O L A T E  T O R T E  

white chocolate-chipotle truffle, toasted hazelnut 

 

B A K L A V A  C H E E S E C A K E  

spiced rose syrup 

 

S O R B E T  T R I O  

mango, passion fruit, coconut 

W H I P P E D  F E T A  &  P I S T A C H I O  

grilled pear, mint, micro arugula, 

crispy lavash 

 

M E Z Z E  P L A T T E R  

harissa citrus grilled carrots, falafel, marinated 

olives, tabbouleh, pickled radish, muhammara dip, 

whipped feta, grilled naan 

 

A J I  A M A R I L L O  C A E S A R  

baby gem romaine, charred red onions, roasted red 

peppers, chickpeas, feta cheese, crispy pita 

croutons, spicy yellow pepper caesar dressing 

 

 

S H A W A R M A  C A I L I F L O W E R  S T E A K  

creamy chickpea puree, pan roasted potatoes, 

crispy chickpeas and grilled rappini, 

toasted almonds, chermoula pesto 

 

P A N  S E A R E D  C O D  

potato harra, chickpea ragout, shakshuka sauce, 

charred citrus-green olive pesto 

 

Z A ’ A T A R  C H I C K E N  B R E A S T  

creamy saffron pearl pasta, kale, 

castelvetrano olives, 

preserved lemon-chicken jus 

 


