a la carte set menu

pricing supplement
3 COURSES scaxs M E Z Z E ' CASHEWHUMMUS
UNLIMITED u a » pap a
@ R 15 PUMPKIN WALNUT BABA GANOUJ
walnut, pomegranate
A L A C A R T E 5 ARABIC GIARDINIERA
lebanese pickles, olives
Hospitality is the 16 POTATO CROQUETTE
Arab madness... we . .
T olive, harissa
do karam (hospitality)
to excess. We lavish 21 MUSHROOM PASTILLA
food and spend spinach, leeks
everything to impress
our guests” 18 FARRO TABOULEH
parsley, lemon, sumac
-A. SHRYOCK 14 FATTOUSH
Includes baby romaine, pomegranate

- unlimited snacks
- choice of one main per person i —reo
- choice of one dessert per person -4}_-:*

M A [ N 36 BEEF CHEEK

CHOOSE ONE fried egg, potato hash
42 TRUFFLE SCRAMBLE TOAST
asparagus, halloumi
’I 34 FISH & CHIPS
charcoal mustard aioli, house pickles
36 LAMB SHASHUKA
egg, mihalic cheese (or Veg at 32)
34 PULLED DUCK SANDWICH
F R E E F & @ W red zhough, apple slaw
2 HOUR FREE ELOW 32 JACKFRUIT KEEMA AJIIN
scamoza , zaatar cream
$765
32 SOFT SHELL BENEDICT
MIMOSA poached eggs, harrisa hollandaise

BLOODY MARY

APEROL SPRITZ ge=>

SPARKLING WINE

S W E E T 16 BERRIES COBBLER (+5)
SAUVIGNON BLANC CHOOSE ONE vanilla gelato, oatmeal crumble
CABERNET SAUVIGNON 12 DARK CHOCOLATE A LA MODE
PERONI LAGER young coconut ice cream
UPGRADE TO MOET & CHANDON 14 SPICED CARROT CAKE

IMPERIAL BRUT +20 candied walnut, brandy date sauce






