
Appetizers 
 

Hummus Platter   14 
House made hummus, marinated olives, Zataar pita, vegetable spears 

 

Montauk Grouper Cake   12 
 Pan seared over banana avocado salad, calypso remoulade   

 

Spicy Moroccan Fish Balls   12 
 Tender local cod with fresh herbs in a spicy roasted tomato and bell pepper sauce 

 

Duck Confit Spring Roll   13 
Shredded duck with sautéed mushrooms, carrots, spring onions and garlic. Orange mint dipping sauce 

 

 Dry Rubbed Chicken Lollies   12 
Herb roasted chicken drumettes with a chili, pineapple ginger sauce 

 

Short Rib Beggars Purse   14 
Flakey pastry filled with tender short rib, eggplant, and pearl cous cous. Port wine reduction 

 

Lamb Meatballs   12 
With fresh herbs and cucumber mint aioli 

 

Mediterranean Sliders   15 
 Rib steak topped with arugula, tomato, red onion, pickles and saffron aioli on brioche bun 

 

Fried Cauliflower   12 
Seasoned tender florets served with spicy harissa Tahini dipping sauce 

 

Soup Du Jour   10  
Prepared by our chef daily 

Salads 
 

Mixed Greens   10 
Vine tomatoes, dried craisins, candied walnuts 
red onions. With a balsamic vinaigrette 

 

Moroccan Carrot & Quinoa Salad   14 
Shaved carrot, quinoa, dried apricot, sliced almonds   

and fresh herbs with a citrus vinaigrette 
  

Arugula Salad   12 
Baby arugula, halved red grapes, toasted pumpkin seeds  

and red onion with a honey lemon vinaigrette 
 

Kama Salad   13 
Mesclun greens, fanned avocado, pomegranate seeds 
 hearts of palm, red & yellow beets. Ginger dressing 
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Sides 
 

Haricot Vert   9 
Steamed and tossed with olive oil and lemon 

 

Young Carrots   9 
Tri-color, sautéed with garlic, olive oil and sea salt 

 

 Roasted Lemon Potatoes   9 
 Extra virgin olive oil, fresh lemon and herbs 

 

Garlic Whipped Potatoes   9 
Sweet roasted garlic, fried onion strings 

 

Pommes Frites   9 
Tossed with truffle sea salt and fresh herbs 

 

 



Entrée’s 
 
 

 
Chicken Tangine   29 

 Apricot, Roma tomatoes, preserved lemon, almonds, and olives over seasoned cous cous 
 

Whole Bronzino   32 
 Mediterranean fish stuffed with Italian parsley and garlic, drizzled with a lemon and olive oil 

 sprinkled with sea salt, and roasted. With red jasmine rice and rainbow carrots  
 

Atlantic Salmon   29 
 Pan seared and oven roasted with tomato, garlic, basil and olives. With seasoned farro 

 

Persian Spiced Braised Lamb Shank   36 
Braised lamb, carrots and potatoes in a delicate balance of middle eastern herbs and spices  

over herbed basmati rice 
 

Lamb Chops   49  
Grilled New Zealand double cut lamb chops with pignoli mint salsa verde  

Yukon gold potato spiral and baby peas 
 

Prime Rib Steak   48 
18 oz bone-in grilled to order with saffron potato croquette and crispy onion strings 

 

Osso Bucco   42 
Veal shank braised with root vegetables, red wine and thyme over whipped Yukon gold potato 

 

 Crispy Duck Breast   32 
Pan roasted breast, pomegranate and pinot noir sauce. Whipped sweet potato and sautéed haricot vert. 

 

Kebabs 
Cooked on our custom rotisserie spit and served with herbed basmati rice 

 

Lamb Kebab   29 
Marinated with fresh herbs, tomato, peppers, and onions 

 

Chicken Kebab   22 
Marinated dark meat with fresh herbs, tomatoes, peppers, and onions 

 

Kufta Kebab   22 
Seasoned ground beef and lamb with eggplant, fresh herbs, and spices  

 

Mahi Mahi Kebab   25 
Tender cubes of seasoned Mahi Mahi, onion, zucchini, white wine, and lemon 
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Gratuity will be added to groups of 6 or more. 


