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S M A L L  P L A T E S

PÃO DE QUEIJO
Brazilian cheese bread    7

ARGENTINIAN PROVOLETA
cast-iron seared, smoked provolone, roasted peppers, oregano chimichurri, honey, grilled country bread    12

SHIITAKE EDAMAME DUMPLINGS 
steamed vegetable dumplings, garlic, galangal, cilantro, pickled shiitake, fresno chilis, mushroom soy    12

SALMON TARTARE BITES*
crispy nishiki rice cakes, ginger, garlic, avocado, mango, nori sauce, spicy Kewpie mayo    14

CRAB SAMOSAS 
flaky curried crab pastry, raita, spicy mango chutney    14

BELGIAN MUSSELS
garlic-wine butter, frites, truffle aioli    17

CHICKEN KARAAGE 
Japanese-style crispy chicken, citrus soy marinade, spicy Kewpie mayo    11

PEKING-ST Y LE DUCK GYOZA 
pan-fried dumplings, crispy duck skin, citrus hoisin    14

HUMMUS WITH LAMB RAGU 
braised lamb shank, garlic hummus, crispy chickpeas, herb salad, grilled flatbread    16

CRISPY PORK BELLY IN PASILLA SAUCE  
pasilla pepper, macadamia nuts, tomato, onion, garlic, purple cabbage-carrot-cucumber slaw   16

S O U P S  &  S A L A D S
MEXICAN STREET CORN SOUP

roasted whole kernel corn, epazote, lime, cotija cheese, chili piquin    9
TRAVELER’S TABLE MIXED GREEN & HERB SALAD 

heirloom cherry tomatoes, cucumbers, spring mix, parsley, dill, mint, Thai basil, oregano,                 
cilantro, pomegranate seeds, lemon-pomegranate vinaigrette, toasted pumpkin seeds    10   

WARM INDIAN-SPICED MANGO SALAD  
mango, cauliflower, spinach, toasted cashews, crispy chickpeas, garam masala,

 mango-lime vinaigrette, toasted pumpkin seeds    11

T H E  W O R L D  I S  F L A T
Housemade garlic, basil flatbread or sub gluten-friendly flatbread (Add 2)

MIDDLE EASTERN VEGETABLES
muhammara, arugula, caramelized onion, roasted tomatoes, wild mushrooms, walnuts, basil    14

TRUFFLED MARGHERITA
scamorza, roasted tomatoes, basil, white truffle oil, parmigiano reggiano    15

LEBANESE MANOUSH  (Add Egg 2) 
lamb sausage, za’atar, ackawi cheese, tomatoes, cucumbers, mint, labneh spread    17

S I D E S
GRILLED FLATBREAD    3         GF FLATBREAD   6

JASMINE RICE    3      COCONUT RICE AND BEANS    6
CHEF’S FRIES truffle aioli, spicy comeback sauce    7

BROCCOLINI WITH CHIMICHURRI    7
ROASTED CARROTS AND CAULIFLOWER    7

20% Gratuity Added to Parties of  6 or More
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness.

Please note that some food items we prepare may contain nuts or trace amounts of nuts. Please alert your server with any concerns.
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D E S S E R T S
MANGO LASSI PAN NA COTTA    10

cardamom yogurt, garam masala-mango chutney,
crushed pistachios

NEW ORLEANS BOURBON BREAD PUDDING   12  
banana caramel sauce, pecan praline,

French vanilla bean ice cream 

HAWAIIAN HAUPIA COCONUT PUDDING    10
mango-pineapple sauce, tropical fruit, toasted coconut, 

chopped macadamia nuts
PERU VIAN PICARONES    10

sweet potato and pumpkin donuts, honey drizzle,
passionfruit purée, cajeta, powdered sugar

E N T R É E S
SOFT SHELL CRAB PAD THAI

sautéed shrimp, stir fried rice noodles, egg, tamarind, bean sprouts, pressed tofu,
green onion, crushed peanuts, cilantro, lime    21    

KHAO SOI 
northern Thai yellow curry, boneless chicken thighs, soft egg noodles, cilantro, crispy shallots, 

chili oil, lime, crispy noodles    18    
VIETNAMESE CHA CA

turmeric-dill grilled fish, stir-fried onions, bibb lettuce, peanuts,
vermicelli noodles, fried shallots, nuoc mam    22 

SHORT RIB BIBIMBAP
Korean rice bowl, grilled boneless short rib, kimchi, shiitake mushrooms,

sautéed spinach, carrots, bean sprouts, fried egg, garlic-fermented chili sauce    21
SPICY CUMIN LAMB

dry-fried green beans, chili oil, Sichuan peppercorn, onion, bell pepper, jasmine rice    19
                                                                                                                                                                                                  Substitute Sichuan-style Tofu    16            

SOUTH INDIAN PUMPKIN CURRY
calabaza pumpkin, red lentils, kafir leaf, shredded coconut, turmeric, mustard seeds, coriander, fenugreek, 

cherry tomatoes, onions, garlic, cilantro, red chilis, jasmine rice, pumpkin seeds, lime   17
BUTTER CHICKEN 

smoked, yogurt marinated chicken thighs, tomato masala, jasmine rice, grilled flatbread    18
MOROCCAN LAMB TAGINE

braised lamb, ras al hanout, cauliflower, carrots, apricots, raisins, pistachios,
pomegranate seeds, ancient grains    24

BEEF CHEEK RAVIOLI
beef jus, porcini mushroom soubise, parmigiano reggiano    23

SEAFOOD RISOTTO
shrimp, calamari, mussels, scallop, tomato sofrito, parmigiano reggiano    29  

WHOLE ROASTED BRANZINO
roasted artichoke-tomato provençal, citrus pesto, paprika oil, grilled lemon    34

FRENCH “WINE MERCHANT” N.Y. STRIP STEAK*
red wine demi-glace, braised cremini mushrooms, fennel confit, roasted shallots, 

truffle-garlic whipped potatoes    36
PAN-SEARED JUMBO SEA SCALLOPS

mascarpone grits, roasted broccolini, charred corn, Spanish chorizo,
smoked heirloom cherry tomatoes, chicharron dust     29

JAMAICAN JERK CHICKEN 
marinated bone-in leg and thigh, scotch bonnet glaze, sweet plantain relish, bacon-braised collard greens, 

coconut rice and beans     23
CARIBBEAN BRAISED OXTAILS

habanero mango chow, allspice, sherry, butter beans, roasted carrots, onions, celery, jasmine rice    29
ARGENTINIAN-ST Y LE SKIRT STEAK*

chimichurri, roasted broccolini, papas fritas    32

MEXICAN SPICED FLOURLESS CHOCOLATE CAKE    
Mayan dark chocolate ganache, pumpkin-peanut palanqueta, tequila crème-anglaise,

chocolate “soil”, horchata gelato   12


