
SECOND (PLEASE SELECT 3)
-----------------------------------------------------------------------------------------------------------------------

CHICKEN & QUINOA MEATBALLS  
chinese garlic sauce, spicy mayo, spicy peanuts

*dairy free. contains gluten & nuts.

SEARED TRUMPET MUSHROOMS 
sumac yogurt, crispy cauliflower, pickled turnip

*vegetarian. contains gluten & dairy.

BRUSSELS SPROUTS
curry, coconut lime yogurt, hot honey, macadamia nut crunch

*vegetarian. contains dairy & nuts. 

WILD GULF SHRIMP 
green mojo, pimenton, fingerling chips

*gluten & dairy free. contains shellfish. 

SEARED HALLOUMI CHEESE 
charred eggplant, orange blossom honey, crispy chickpeas

*vegetarian. contains gluten & dairy.

MEDITERRANEAN OCTOPUS
harissa carrot houmous, tahini yogurt, spiced tomato salsa, walnut dukkha

*contains gluten, dairy, nuts & shellfish.

IBERICO SKIRT STEAK
bomba rice grits, scallion chimichurri, chorizo broth, idiazabal cheese

*contains dairy.

GOBI MANCHURIAN PITA
fried cauliflower, paneer, kashmiri, mozzarella,
manchurian chili sauce

*vegetarian. contains gluten & dairy.

SPICY LAMB PITA
lemon thyme butter, roasted corn, kimchi, gruyere, mozzarella, avocado

*contains gluten, dairy & shellfish.

SUJUK PITA
lamb sausage, spicy tomato, mozzarella, smoked goat cheese, garlicky yogurt

*contains gluten & dairy.

MEDITERRANEAN CHICKEN PITA
lemon chicken, green tahini, feta, mozzarella, dates, calabrian hot honey
*contains gluten & dairy.

$115 PER PERSON
Please Select 3 First Course, 3 Second Course,

and 2 Feasts  (Served Family Style)

--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

*Please be advised that consuming raw, cooked to order or under cooked meat, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses. There are a lot of ingredients in our kitchen, and not all ingredients are listed

on every dish. Please tell us if someone in your party has a dietary allergy prior to ordering our delicious food.

PRIX FIXE
FIRST------------------------- (PLEASE S----------------------------------------ELECT 3) ------------------------------------------------------
 MEZZE 
habibi hummus, pumpkin haydari, crispy pumpkin, spiced pepita brittle 

*vegetarian. contains gluten &  dairy.

CRAB BEIGNETS
local red crab super lump, whiskey pickle remoulade, brussels slaw, carolina gold bbq

*contains gluten, dairy  & shellfish.

BAKED OYSTER “SAVANNAH” 
duxbury oysters, lobster, porcini cream parmesan

*gluten free. contains dairy & shellfish.

CRISPY TATER CUBES
joppiesaus, farm house gouda

*vegetarian & gluten free. contains dairy.

DUCK PROSCIUTTO
manchego pimento cheese, quince syrup, smoked almonds, duck chicharron

*contains gluten, dairy & nuts.

BEEF CARPACCIO
wagyu eye round, caesar whipped ricotta, baby romaine, parmesan reggiano

*contains gluten & dairy.

CHARRED MAITAKE MUSHROOM TOAST 
whipped miso, yaki sauce, sesame

*vegetarian. conatins gluten & dairy.

BABY GEM  SALAD
radicchio, fennel, sour apple, green goddess dressing, aged gouda,                 
brown butter rye croutons

*vegetarian,. contains gluten & dairy. 

TICO TUNA CRUDO
black bean crema, pickled mango, yucca chip

*contains gluten & dairy.

LAZY LOBSTER DUMPLINGS
ricotta dumplings, black truffle butter, onion crunch, lemon crema

*contains gluten, dairy & shellfish.
-----------------------------------------------------------------------------------------------------------------------                        
FIG & WALNUT BREAD +$5/pp
multi grain toast, smoked blue cheese butter, pickled hon shimeji, black truffle honey, 
walnuts

*contains gluten & dairy.
-----------------------------------------------------------------------------------------------------------------------

FEAST (PLEASE SELECT 2)
--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
CRISPY FIVE SPICE TOFU +$65/platter
kimchee fried rice, spicy “muchim” sauce,
crispy shallot & sesame
*vegetarian & dairy free. contains gluten.

CRISPY TUNA FREGOLA (10 oz.)  
fregola, baby arugula, roasted cauliflower, 
green olives, pine nuts, calabrian chili dipping sauce
*dairy free. contains gluten & nuts.

GRILLED “VIPER” CHOP
24 hour pork short rib, kimchee fried rice, 
spicy “muchim” sauce, crispy shallot & sesame
*contains gluten & dairy.

PRIME RIB CHOP (32oz)
sarawak pepper cream, wild mushrooms, pearl onions & brussels à la grecque, 
yv steak fries
*contains gluten & dairy.

ZA’ATAR RACK OF LAMB (8 chops)
apricot labneh, rose & harissa honey, pistachio brittle, seared broccolini
*contains gluten, dairy & nuts. TREATS (ALL INCLUDED)

--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
BASQUE CHEESECAKE
caramelized apples, salted almond crumb, toasted meringue
*vegetarian & gluten free. contains dairy & nuts. 

LA BETE NOIRE
flourless chocolate cake, chocolate cremeux, pistachio ice cream, halva,            
morello cherries, espresso chocolate sauce
*vegetarian. contains nuts & dairy.




