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PASTA   

SPACCATELLI ALLA NORMA eggplant, garlic, chile, marcona, whipped burrata 24 

CASARECCE ALL’ARRABBIATA spicy tomato sugo, fresh mozzarella, basil 23 

BUCATINI CACIO E PEPE charred broccolini, pecorino, cracked black pepper 25 

ORECCHIETTE fennel sausage, rapini, chile, pecorino 26        

CAMPANELLE turkish lamb ragu, roasted eggplant, labne, fresh mint              27 

 

ENTREES 

SYRIAN CAULIFLOWER mujadara, matbucha, pickled turnips 24 

LENTIL KOFTE TAGINE cauliflower, winter squash, chermoula, barley couscous  25  

SHRIMP SAGANAKI sweet corn polenta, tomato, calabrian chile, feta, saffron 29 

MAHI MAHI muhammara, red quinoa, carrots, pomegranate 28 

GRILLED SALMON* cous cous salad, brussel sprouts, spicy baba ghanoush  33 

BRANZINO baby artichokes, provençal herb sauce, citrus  40 

CRISPY CHICKEN THIGHS whole wheat orzo, spinach, feta, chicken reduction 26 

CHICKEN PAILLARD smashed marble potatoes, radish tzatziki, arugula  26 

IBERICO SECRETO* patatas bravas, pimentón sauce, mojo verde MP 

LAMB SHANK BRODETTATO root vegetables, mushroom, pomegranate glaze  42  

PORCINI RUBBED GRASS-FED RIBEYE* arugula, shaved parmesan 38 

 

 

 

 

*  C O NS U MI NG  R AW  O R  U ND ERC O O K ED  M EA TS ,  P O UL TR Y,  S EA F O OD ,  S H EL LF I S H,   

 O R  EG G S  M A Y I NC R EA S E  YO U R  R IS K  O F  F O O D B O R NE I L L NES S.  

 

 

SMALL PLATES & APPETIZERS 

PITA from the wood oven, dukkah, olive oil 7 

MARINATED OLIVES citrus, garlic 9 

GREEN FAVA FALAFEL mint yogurt, herb salad  14 

CAULIFLOWER & SHISHITOS calabrian cashew dip, herbs 15 

WOOD OVEN HALLOUMI turkish date & walnut purée, herb salad 18 

FATTEH chickpeas, eggplant, okra, crouton, tahini, marcona, labne 16     

WOOD OVEN MUSHROOMS white bean purée, sherry, garlic    19 

CRISPY CHICKEN BITES harissa spice, cilantro lemon yogurt 16 

BEET CURED SALMON CRUDO* pickled ginger, tarragon labne 18 

ROASTED CARROTS crimson lentil puree, zaatar, dill, mint 16 

BURRATA butternut, dried fruit agrodolce, pine nut, sage, foccacia 19  

OCTOPUS fingerling potatoes, freekeh, olives, xató sauce 21 

LAMB TARTARE sunchoke & horseradish aioli, za’atar pita crisps 19 

 

SALADS  

FATTOUSH whipped feta, tomato, cucumber, radish, pita croutons 15  

RADICCHIO grilled pear, fennel, pomegranate, arak vinaigrette 15 

BUTTER LETTUCE pink lady apple, radish, tarragon      13 

YELLOW BEETS red beet hummus, oregano, labne       15 

FRENCH LENTILS muhammara, piquillo pepper, walnuts 14 
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SPANISH GIN & TONIC 

HENDRICK’S     16 

cucumber, candied blood orange, sage, house-made tonic 

GIN MARE    16 

rosemary, olive, orange peel, grapefruit twist, house-made tonic  

NO. 209 GIN    15                                          

italicus bergamotto, lime leaf, star anise, house-made tonic 

MAHON    16                                          

candied red beet, lemon, basil, house-made tonic 

ZEPHYR    15 

juniper berries, lemon, fennel fronds, house-made tonic 

 

 

SPECIALTY COCKTAILS  

SACHET SPRITZ                13 

aperol, white peach, cava 

SASSY SPANIARD    14 

serrano infused vodka, solerno blood orange, lime, basil 

MEDITERRANEAN MARGARITA    14 

blanco tequila, pomegranate, orange blossom, lime, lemon 

ANDALUCIA OLD FASHIONED    15                                          

wellers, sherry, apricot liquor, lemon 

 
BOTTLED BEER 

Estrella Damm, Lager, Spain   7 

Kronenbourg, Lager, France   7 

Mythos, Lager, Greece   8 

Menabrea, Amber, Italy   7 

Almaza, Pilsner, Lebanon   7 

Community IPA, Dallas, TX   8 

Heineken 00, non-alcoholic pale lager, Netherlands   8 

                                       

 

 

 

WINES BY THE GLASS 

SHERRY  

Gotham Project “Katas” Manzanilla, Spain                                         8/glass (90ML) 

Lustau, “Almacenista”, Palo Cortado, Jerez, Spain                                    13/glass (90ML) 

 

SPARKLING 

Vallformosa, Cava Brut, Spain NV                                   9/glass  

Fantinel, “One & Only” Prosecco Brut Rosé Millesimato, Italy 2020          13/glass  
 

                         150ML  250ML  500ML 

WHITE 

Domino de Punctum, “Vaiven” White Tempranillo, Spain 2021 14 22 40 

Cos de la Roque, Côtes de Gasconge, France  2020 13 20 38 

Domitia, Picpoul de Pinet, Côteaux de Languedoc, France  2021 12 19 36 

Bastianich, “Vini Orsone”, Chardonnay, Friuli, Italy  2021 14  22 40 

Giocato, Pinot Grigio, Goriška Brda, Slovenia  2021 12 19 36 

Anassa, Moschofilero/Roditis, Greece  2020                                     13 20 38 

Or Haganuz, “Amuka” Sauvignon Blanc, Galilee, Israel  2021 15 23 42 

Qupe, Marsanne, Santa Ynez, California  13 20 38 

 

ROSÉ 

Agusti Torello Mata, “Xic” Rosat, Trepat, Penedes, Spain  2019 12 19 36 

Clos Cibonne, “Tentations” Rosé, Provence, France 2021 13 20 38 
 

RED 

Mary Taylor, Prieto Picudo, Castilla y Leon, Spain  2021 13 20 38 

Bod. Tempore, “Generación 73” Garnacha, Cataluyna, Spain  2020 15 23 42 

Chateau Malijay, Côtes du Rhône, France  2021 14 22 40 

Gazerra, Nero d’Avola, Sicily, Italy  2020 12 19 36 

Villa Bagnolo, “L’Oste” Sangiovese, Emilia-Romagna, Italy  2018 14 22 40  

Demarie, Nebbiolo, Langhe, Italy  2019 16 24 44 

Anassa, Gotham Project, Agiorgitiko, Greece  2020 14 22 40 

Zion Winery, “Capital” Cabernet Sauv, Judean Hills Israel  2019 16 24 44 

 

 

 


