
m i z a D I P S  +  M E Z E S  S E R V E D  W I T H  L A F F A  B R E A D

HUMMUS “masabacha” style, chickpea, tahini, cumin, lemon 12

FETA & LEBANEH greek yogur t, sheep’s milk feta, za’atar 12  

BABAGANOUSH smoked eggplant, tahini, sumac 12

CRISPY ARTICHOKE HUMMUS cured lemon, aleppo pepper, crispy ar tichoke 18

MEZETHAKIA dolmades, spanakopita, babaganoush, beets two ways, harissa carrots 22

o r e k t i k a S M A L L  P L A T E S

GREEK SALAD kumato tomato, cucumber, kalamata olives, feta, oregano, vinaigrette 16

CHOPPED FREEKEH SALAD persian cucumber, tomato, watermelon radish 14

ROASTED VEGETABLE QUINOA SALAD kale, farro, mint, nigella, green tahini 18

BRUSSELS SPROUTS toasted hazelnuts, fresno, vinaigrette 12 

GREEN FALAFEL tahini sauce, tabouleh, beet-pickled fennel 16 

LAMB SHAWARMA slow-roasted lamb, gril led laf fa, lebaneh, caramelized onion 20 

LAMB SLIDERS feta, piquil lo peppers, harissa aioli, pickled shallot, brioche bun 16

CEVICHE leche de tigre, catch of the day, lime, cilantro, sweet 100 tomato 18

HARISSA TUNA TARTARE avocado, orange, olive tapenade, lavash 18

GRILLED OCTOPUS smoked paprika, celery, lebaneh, gril led potato 19 

HALOUMI CHEESE SAGANAKI walnut chimichurri, orange blossom honey, tableside flambé 16

SPICY CIGARS brick pastr y, spiced beef, lebaneh, feta 14 

CURRIED CALAMARI horseradish cocktail sauce, scallions 16 

SPANAKOPITA phyllo, spinach, feta, sesame, oregano 12 

MOUSSAKAH eggplant, bolognese, pine nuts, béchamel, toasted panko, feta 15   

MUSHROOM FLATBREAD caramelized onions, truf f le 18

ARTICHOKE FLATBREAD ar tichoke, potato, arugula 18    

MARKET VEGETABLE caramelized honey, castelvatrano, schug, chickpea, yogur t 21

MOROCCAN LAMB apricots, apples, si lan, saf fron rice, raw almonds, sesame seeds 32

FISH AND SHELLFISH spicy tomato, ar tichoke, harissa, cilantro, saf fron 42

SAFFRON CHICKEN preserved lemon, almonds, olives, roasted tomato, saf fron rice 28

MEATBALL SHAKSHOUKA soft egg, tomato, zucchini, piquil lo peppers 28

CATCH OF THE DAY fresh local fish caught daily, pan seared, citrus sauce 49
BRANZINO seared, crispy skin, curry, currants, agrodolce, pine nuts, caulif lower 42
SHRIMP white wine, preserved lemon, gigante bean purée  39
CHILEAN SEABASS citrus, ginger, basil, cilantro and chili ponzu 49
MAINE LOBSTER half Maine lobster, smoked paprika butter, hand-cut saf fron pasta 54

f r o m  t h e  s e a

k e b a b s

t a g i n e s S E R V E D  I N  H A N D  P A I N T E D  T A G I N E S  F R O M  M O R O C C O

ROASTED CURRIED CAULIFLOWER 11
ROASTED MUSHROOMS balsamic vinaigrette 12

CHARMOULA ROASTED POTATO 11
CHILE GREEN BEANS 12

CHEF DANNY ELMALEH

f r o m  t h e  l a n d C H A R C O A L  G R I L L E D

RACK OF LAMB 100% New Zealand grass fed, chimichurri  59  
RIBEYE DELMONICO  12oz USDA Prime, dry-aged 52
FILET MIGNON USDA Prime, dry-aged four to six weeks  52
COTE DE BOEUF USDA Prime “tomahawk” steak, the king of steaks 74

steaks are served with 
cabernet bordelaise  

and tarragon béarnaise

SUMAC FRIES 9
SAFFRON BASMATI RICE 8

TANDOORI CHICKEN  12 SKIRT STEAK  14 LAMB KEFTA  14 SALMON  16 SHRIMP 16 FILET MIGNON  18 

Should you have any dietary requirements or allergies, please notify your server. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All prices displayed are subject to 12% VAT and 15% Service Charge.



c o c k t a i l s  17

VINEBURY Absolut vodka, St. Germain elder flower, crushed basil, cucumber, serrano, fresh lemon juice

LOTUS FLOWER Grey Goose vodka, blackberries, St. Germain elder flower, fresh lemon juice

JASMINE’S MARGARITA Casamigos blanco tequila, pomegranate juice, fresh lemon and lime juice

JANAPOLITAN Bacardi light rum, strawberry, basil, fresh lime juice

MEDITERRANEAN MARGARITA Avion blanco tequila, house-made fig-almond syrup, fresh lime juice

HONEY CITRUS SIDECAR Makers Mark bourbon, Cointreau, honey, mint, fresh lemon Juice

OLD HOLLYWOOD Knob Creek bourbon, house-made fig-almond syrup, bit ters

CLEO COLADA Ciroc coconut vodka, pineapple juice, fresh lime juice

CLEMENTINA Grey Goose Oranje vodka, crushed basil and serrano chili, orange juice, fresh lemon juice

SPICED GINGER MOJITO Bacardi light rum, mint, ginger syrup, fresh lime juice, Fever Tree soda

THE GARBO Hennessy VS cognac, cardamom and orange peel infused syrup, fresh lemon juice, orange bitters, prosecco

MOROCCAN DAWN Bombay Sapphire gin, Aperol, orange bit ters, fresh lemon juice, mint leaves

w h i t e  w i n er e d  w i n e
GLASS/BOTTLE
HAHN   
Cabernet Sauvignon, California, US 16/68

CASTELLO DI FARNETELLA ‘Senesi’
Sangiovese/Merlot, Tuscany, IT 17/72

FAMILLE PERRIN
Grenache/Syrah, Côtes Du Rhône, FR      16/68

VICTOR BERARD
Pinot Noir, Burgundy, FR  15/64

POGGIO GRAFFETTA
Syrah, Sicily, IT   16/68 

BOTTLE
MOTHER ROCK “Force Celeste”
Syrah/Grenache/Cinsault, South Africa 85

GEORGE DESCOMBES “Régnié”
Gamay, Beaujolais, FR 75

LA VIEILLE FERME ‘Ventoux’
Grenache/Syrah/Carignan, Rhône, FR  55

SCHOLIUM PROJECT ‘Gardens of Babylon’
Petit Syrah, North Coast, California, USA  150

CRAVEN ‘Firs Vineyard’
Syrah, Stellenbosch, ZA   120 

CASTELLO DEL POGGIO
Barbera D’Asti, Piedmont, IT   63

CASANOVA DI NERI
Brunello Di Montalcino DOCG, Tuscany, IT 225

MARCHAND-TAWSE
Pinot Noir, Gevrey-Chamber tin, FR   175 

BOUCHARD PERE & FILS
Pinot Noir Réserve, Burgundy, FR      76 

LIBERATED
Pinot Noir, Monterey, California, US  85

PATZ & HALL
Pinot Noir, Sonoma Coast, California, US 160 

KISTLER
Pinot Noir, Russian River, California, US 250 

CHATEAU DE LA DAUPHINE
Merlot/Cabernet, Fronsac, Bordeaux, FR 110

JUSTIN
Cabernet Sauvignon, Paso Robles, US  99

SILVER PALM
Cabernet Sauvignon, California, US   90

CAKEBREAD
Cabernet Sauvignon, Napa Valley, US  260d e s s e r t  w i n e

BARON PHILIPPE ‘SAUTERNES’, Semillon, FR   18

FINE RUBY PORT, Old Vines, Por tugal    16

b e e r  BOTTLE & CAN

s p a r k l i n g  w i n e  a n d  c h a m p a g n e
GIULIANA PROSECCO
Veneto, I taly      12/51

LOUIS PICAMELOT BLANC DE BLANCS
Burgundy, FR    16/68

LAURENT PERRIER CUVÉE
Tours-sur-Marne, Champagne, France  180

MOËT & CHANDON IMPERIAL
Epernay, Champagne, France              160

VEUVE CLICQUOT YELLOW LABEL 
Reims, Champagne, France               198 

DOM PERIGNON 
Epernay, Champagne, France  650  

LOUIS PICAMELOT CRÉMANT ROSÉ
Burgundy, FR                      18/76

MOËT & CHANDON IMPERIAL ROSÉ
Epernay, Champagne, France   230  
VEUVE CLICQUOT ROSÉ 
Reims, Champagne, France             280   

DOM PERIGNON ROSE
Epernay, Champagne, France   950  

MATUA
Pinot Noir, Marlborough, NZ  16/68

MIRAVAL ROSÉ
Grenache, Côtes de Provence, FR  80

LA VIEILLE FERME
Grenache, Rhône, FR     13/55

CHATEAU D’ESCLANS ‘WHISPERING ANGEL’ 
Grenache Blend, Côtes de Provence, FR 85

r o s e  w i n e

PIRATE REPUBLIC, CAPTAIN KIDD’S KOLSCH  10

PIRATE REPUBLIC, BLACK BEER’D STOUT  10 
PIRATE REPUBLIC, GOLD & HAZE OF PIRACY 10

PIRATE REPUBLIC, ISLAND PALE ALE   10

STELLA    10

SAMUEL ADAMS LAGER  10

HEINEKEN    8 
KALIK    8 
KALIK LIGHT    8

GLASS/BOTTLE
BUIL & GINE ‘Nosis’
Verdejo, Rueda, Casti l la y Leon, ES  14/59

MATUA
Sauvignon Blanc, Marlborough, NZ  16/68

BOUCHARD PERE ET FILS
Chardonnay, Burgundy, FR  17/72 

CA’BOLANI
Pinot Grigio, Friuli, IT  16/68

MICHEL LEON
Riesling, Michel Leon, FR  14/59

BOTTLE 
LUNEAU PAPIN ‘Clos Des Allées’
Melon de Bourgogne, Muscadet, FR  78

FRANCOIS PINON ‘Silex Noir’
Chenin Blanc, Vouvray, Loire, FR  82 

PANIZZI ‘Vigna Santa Margherita’
Vernaccia, Tuscany, IT    86

PIÑERO ENVIDIOCOCHINA
Albariño, Rias Baixas, ES   79

VENICA & VENICA ‘Jessera’
Pinot Grigio, Collio, Friuli, IT   77

SCARPETTA
Pinot Grigio, Veneto, IT      72 

COLTERENZIO 
Pinot Grigio, Alto Adige, IT   85 

LIBERATED 
Sauvignon Blanc, Sonoma, US   70 

JUSTIN
Sauvignon Blanc, Central Coast, US  65

LIEU DIT
Sauvignon Blanc, Central Coast, US  95

VENICA & VENICA ‘Ronco Bernizza’
Chardonnay, Collio, Friuli, IT  81 
PATZ & HALL 
Chardonnay, Sonoma Coast, US  125

BOUCHARD PERE ET FILS
Chardonnay, Pouil ly Fuissé, FR  90 

MARCHAND-TAWSE
Chardonnay, Chablis, FR  104 


