
​Thursday​​Date​​Night​​Menu​
​100​​for​​2​​/​​Wine​​Pairing​ ​39pp​

​Date​​Old​​Fashioned:​​koval​​kourbon,​​date​​molasses,​​orange​​bitters,​​soda​​14​

​Course​​1​
​Our​​housemade,​​heralded​​hummus​​with​​wood-oven​​Pita,​​za’atar​​olive​​oil​​and​​soft​​boiled​​egg​

​Wine​​:​​Matic​​“Mea”​​sparkling​​14​

​Course​​2​
​Shaved​​brussel​​Sprouts,​​pumpkin+pomegranate​​seeds,​​ricotta​​salata,​​green​​goddess​​dressing​

​Wine​​:​​limited​​addition​​“vitae”​​orange​​15​

​Course​​3​
​Keftes​​de​​prassa:​​chive​​hash​​browns,​​green​​aioli,​​smoked​​salmon,​​crispy​​leeks​

​Wine​​:​​Malat​​“Furth”​​pinot​​noir​​15​

​Course​​4​​(choose​​1​​per​​2​​guests)​
​Riverence​​river​​trout​​schnitzel,​​harissa​​tartar,​​brown​​butter,​​pickled​​tomato,​​sumac​

​Half​​ivory​​chicken,​​confit​​&​​roast,​​red​​zhug,​​preserved​​lemon​​yogurt​
​Wine​​:​​Sandhi​​chardonnay​​15​

​With​​:​​Batata​​harra​​smashed​​fingerling​​potatoes,​​sumac,​​aleppo​​pepper,​​olive​​oil,​​lemon​

​Course​​5​
​Date​​Cake​​with​​black​​pepper​​toffee​​and​​arabic​​coffee​​ice​​cream​

​Arak​​:​​Massaya​ ​9​

​This​​is​​a​​shared​​menu​​for​​two,​​with​​a​​choice​​of​​one​​item​​where​​a​​choice​​is​​indicated,​​but​​can​​be​​adapted​​to​​more​​guests.​
​Requires​​full​​table​​participation.​​Beverages,​​gratuity​​and​​tax​​not​​included.​

​Vegetarian​​options​​available​​upon​​request.​


