
APPETIZER

 MAIN COURSE

DESSERT

ASIAN CAULIFLOWER FLORETS
Kimchi, peanuts, coconut crust, truffle

FILIPINO FRIED CHICKEN
Sweet chili, Thai herbs, roasted banana ketchup

CARIBBEAN SHRIMP CEVICHE 
Passion fruit, chili, red pepper relish, tostones

MEZZE PLATTER
Three dips of muhammara, labne, hummus, served

with raw vegetables, olives, warm za’atar naan

DUAL FIRE & HERB BRANZINO
North African inspired whole fish with chermoula and

harissa, turmeric rice, chickpea salad

POMEGRANATE MOLASSES GLAZED SHORT RIB  
Creamy polenta, spicy chermoula

MEDITERRANEAN LAMB SKEWERS
DIY lettuce wrap, labne, za’atar, dates, Thai chili 

Tropical Beignets 
French-Caribbean ricotta beignets, passion fruit

cremeux, toffee, vanilla ice cream, lime zest

Affogato 
Traditional Italian scoop of vanilla ice cream “drowned”

in a shot of hot espresso | Decaf available

(Choose one)

Restaurant 
Week

dinner menu

(Choose one)

(Choose one)

$55

World flavors with a mission

Ballston
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