
CHEF’S MENU

MEZZE 
Yellowtail

Ginger Blossom, Coriander, Sesame 

Fattoush
Honeycrisp Apples, Candied Pecan  

Our Manti
Spiced Beef, Garlicky Labneh 

 
Hot Kasseri Cheese

Lebanese Focaccia 
FOR PARTIES OF 4+ 

 

MAINS 

Grilled Branzino 
Chermoula, Shiso, Escarole

 

Yemeni Au Poivre Kebab 
Filet Mignon, Peppercorn Hawaij 

 
Zou Zou,s Duck Borek 

À l’Orange, Pistachios, Bitter Greens 
FOR PARTIES OF 4+ 

 

 

SIDES 
 

Wadi Rum Jeweled Rice
Charred Broccoli

 

 

DESSERT

Kataifi Cheesecake

EXECUTIVE CHEF ZENE FL INN

 

OUR SIGNATURE 5 DIP TOWER 
Crudité & Bazlama

 

 
$79 PER PERSON

SERVED FAMILY STYLE



Mena Sangria
White Wine, Tangerine, Muskmelon
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Sumac Spritz 
Prosecco, Ketel One, Grapefruit 

Housemade Sumac Bitters
21

Road To Jericho 
Grey Goose, Pomegranate, Fig, Orange Blossom

22

Zou Zhoug Margarita 
Código Blanco, Bergamot, Lime, Chili, Cilantro Salt

24

Golden Negroni 
Tanqueray, Lillet Blanc, Apricot, Tumeric

20

Manhattan West 
Maker’s Mark, Averna, Mole Bitters, Walnut Bitters

Harissa Cherry
22

Martini Limoun 
Ketel One, Cured Lemon Brine, Elderflower

25

Field Trip 
Ilégal Mezcal, Genepy, Salt & Pepper Syrup

Mint & Cucumber
23

COCKTAILS 


