THURSDAY DATE NIGHT MENU

100 FOR 2 / WINE PATRING 39pe

DATE 0L FASKIONED: KOVAL KOURBON, DATE MOLASSES, ORANGE BITTERS, SODA 1k

COURSE |

OUR HOUSEMADE, HERALDED HUMMUS WITH WOOD-OVEN PITA, ZA"ATAR OLIVE OIL AND SOFT BOILED £GG
WINE: MATIC “MEA” SPARKLING 14

COURSE 2

SHAVED BRUSSEL SPROUTS, PUMPKIN +POMEGRANATE SEEDS, RICOTTA SALATA, GREEN GODDESS DRESSING
WINE: LIMITED ADDITION “VITAE” ORANGE 1)

COURSE 3
KEFTES DE PRASSA: CHIVE HASH BROWNS, GREEN ATOLL, SMOKED SALMON, CRISPY LEEKS

WINE: MALAT “FURTH” PINOT NOIR 19

COURSE & (cHoost 1 per 2 6uesTs)
RIVERENCE RIVER TROUT SCHNITZEL, HARTSSA TARTAR, BROWN BUTTER, PLCKLED TOMATO, SUMAC
HALF TVORY CHICKEN, CONFIT & ROAST, RED ZHUG, PRESERVED LEMON YOGURT
WINE: SANDHL CHARDONNAY 15

WITH: BATATA HARRA SMASHED FINGERLING POTATOES, SUMAC, ALEPPO PEPPER, OLLVE OIL, LEMON

COURSE 5
DATE CAKE WITH BLACK PEPPER TOFFEE AND ARABIC COFFEE ICE CREAM
ARAK: MASSAYA 1

THIS 15 A SHARED MENU FOR TWO, WITH A CHOICE OF ONE ITEM WHERE A CHOICE 1S INDICATED, BUT CAN BE ADAPTED TO MORE GUESTS.
REQUIRES FULL TABLE PARTICIPATION . BEVERAGES, GRATUITY AND TAX NOT INCLUDED.
VEGETARIAN OPTIONS AVALLABLE UPON REQUEST.



