CHLEZ 70U

Alotta Colada

Light Rum, Pineapple, Coconut, Arak

Maverick Daiquiri

Vodka, Passionfruit, Vanilla, Lemon, Champagne

Alapattah Swirl

A Swirl of Alotta Colada & Maverick Daiquiri

COCKTAILS

$20

$18

$25

SNACKS

DRUNKEN ROASTED GARLIC HUMMUS
PISTACHIOS Piquillo Peppers,
Arak Flambée Spiced Pita Chips
$13 $15

PERSIAN CUCUMBERS
Whipped Feta &
Pine Nut Agrodulce

TURKISH TUNA
TARTARE CONES
Chili Oil, Pickled Cucumber

Martini Limoun $22
Vodka, Cured Lemon Brine, Elderflower

Pickle Spritz $18
Champagne, Vermouth, Verjus, Pickled Cucumber

Zou Zhoug Margarita $22
Tequila, Bergamot, Lime, Chili, Cilantro Salt

Papa Mele $21
Mezcal, Mango, Cardamom, Clove, Lemon, Chili Tincture
Bekaa Highball $18
Lillet, Calvados, Tonic, Champagne, Frozen Grapes

Mena Sangria $18
White Wine, Tangerine, Melon

SPARKLING

Perrier-Jouét Grand Brut, Champagne $29
WHITE & ROSE

Lilou Sauvignon Blanc, Touraine 2024 $20
Ste. Marguerite “Symphonie’, Rosé 2024 $23
RED

Benton Lane Pinot Noir, Willamette Valley 2024 $23
Faust Cabernet Sauvignon, Napa Valley 2023 $38
BEER

Back Home Persian Blue Lager, Brooklyn NY $9
Threes “Logical Conclusion”, IPA Brooklyn NY $1
Amstel Light Pale Ale, Zoeteroude, Netherlands $9

Oxbow Saison Farmhouse Ale, Newcastle, ME

$11

$15 $14
MOROCCAN FRIED KALUGA CAVIAR

CHICKEN BITES SLIDER
Harissa Hot Honey Avocado Mascarpone

$18 $15 each

KASSERI MALAWACH PIZZA
CHEESE CIGARS Feta, Dill, Cured Olives
Spiced Tomato $20
$14

CRISPY SIDEWINDER
OYSTERS FRIES
Barberry Mignonette Lemon & Thyme
$24 $13

FOR THE TABLE

SHRIMP COCKTAIL PLATEAU
Saffron Aioli, Cilantro, & Harissa Cocktail Sauce

$48 by the dozen

MOROCCAN FRIED CHICKEN SLIDERS
Cabbage Slaw & Harissa BBQ, Pull Apart Buns
$42 by the dozen

NEAR EAST SKEWER PLATTER
Herb Marinated Chicken, Spiced Filet & Harissa Prawns
$75
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Mena Sangria
White Wine, Tangerine, Melon
$48

<>

Imposter Syndrome
Tequila, Strawberry, Grapefruit, Aperol,
Lime and Champagne

$85

<>

Island Boys
Guatemalan Rum, Raspberry,

Cucumber, Ginger, Lime
$85



