
 

N = Nuts; G = Gluten; D = Dairy; S = Shellfish; V = Vegetarian; VG = Vegan; A = Alcohol; SE = Seed; GA = Garlic; O = Onion ; C = Cilantro 

*Menus are subject to change depending on seasonality & availability. Should you have any dietary requirements 

or allergies, please notify your server. 

Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness  

All prices displayed are subject to 10% VAT and 15% Service Charge. 

 

$70 RESTAURANT MENU 

 

OREKTIKA  
(CHOOSE ONE) 

 
TRIO DIPS (D, S, C) 

Hummus, Feta Labneh, Moutabel 
 

SPICY CIGAR (D, S, GL) 
Feta Labneh, Za’atar, Parsley 

 
SPANAKOPTA (O, GL, S, D) 

Phyllo, Spinach, Feta, Sesame, Oregano 
 
 

ENTRÉE  
(CHOOSE ONE) 

 
CHICKEN SHISH (D, C, O) 

Saffron Rice, Shaved Onions, Tomato, Pomegranate 
 

FATTOUSH SALAD WITH SHRIMPS (SF, O) 
Onion, Romaine, Radish, Tomato, Cucumber, Pomegranate, Sumac, 

Mint 
 

BUTHER'S LAMB KEFTA (C, O) 

Saffron Rice, Shaved Onions, Tomato, Pomegranate 
 
 

DESSERT  
 

CHOCOLATE & EXPRESSO OPERA (D) (N) 

COFFEE -INFUSED BUTTER CREAM, ALMOND SPONGE, 

CHOCOLATE GLAZE 


