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SMALL PLATES

HALLOUMI CHEESE $9

Tomato & Quince Jam, Preserved Lemon Yogurt,Oregano

CHEESE DUMPLINGS $14
Ricotta & Idiazdabal Cheese Dumplings,

Seasonal Market Vegetables, Saffron Broth, Duck Egg

GRILLED OYSTERS $14
Shokshuka Verde, Egg Yolk Jam, Chili Powder

POTATOES 3 WAYS $12
Leek Labneh, Allium Salad, Caviar

SCALLOP CRUDO $14
Peach & Hibiscus Aguachile, Hearts Of Palm,
Seasonal Market Fruit, Sesame & Chia Seeds

CURRY MEATBALLS $12

English Pea Purée, Sun Dried Tomatoes, Cilantro

GRILLED BABY SEPIA $15
Squid Ink Masa Dumplings, Smoked Tomato Sugo,
Lemongrass, Corn

FRIED QUAIL $14

Lentil Salad, Preserved Lemon Salsa Brava, Cilantro

BEET HUMMUS $9
Blue Cheese, Roasted Pepitas, Fried Garbanzo, Basil Oil,
Served With Pita Bread

RABBIT AREPA $14
Tamarind Braised Rabbit, Liver Crema, Olives,
Market Salad, Rabbit Jus

MUSSELS MERGUEZ $13
Housemade Merguez Sausage, Black Ale Beer,

Fennel, Grilled Ciabatta
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THE FEAST

ROASTED LEBANESE STYLE LAMB $55

Pistachio Tzatziki, Sherry Vinegar Pickled Radishes, Garbanzo Bean Salad, Roti Bread

500z TOMAHAWK STEAK $95
Nopales Salad, Black Garlic Chimichurri

WHOLE FISH $32
Pan Roasted, Kerala Curry, Green Mango Salad

SMOKED & ROASTED CAPON $36
Harissa & Black Ale Beer Marinated, Pearl Onions, Grilled Lemon

PLUMA IBERICA $48
10 Day Dry Aged, Roasted Sweet Potato Purée, Japanese Pickled Plums, Grilled Summer Melon

otlife,
MEZZF

CHARRED BROCCOLINI $8
Nuoc Cham, Sunflower Hummus, Pomegranate Seeds,

Puffed Rice

GRILLED ASPARAGUS $7

Pistachio Romesco, Bonito Flakes, Pistachio Ol

FRIED BABY EGGPLANT $7
Dijon Mustard & Date Syrup Sauce, Fresh Oregano

PAN SEARED WILD MUSHROOMS $9
Tahini Labneh, Crispy Shallots, Herb Salad

ROASTED BUTTERNUT SQUASH $8
Jalapefio & Cilantro Yoqurt, Pepitas

FATTOUSH SALAD $11
Persian Cucumber, Cherry Tomatoes, Baby Kale,
Parsley, Kalamata Olives, Fried Pita Bread, Radishes

SHAVED SUMMER SQUASH $9

Tomatillo, Chermoula, fFried Soy Beans

HOUSE PICKLED VEGETABLES $6

Seasonal Selection

EXECUTIVE CHEF MARCOS CAMPOS CHEF DE CUISINE JONATHAN MEYER
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THE GRAPE SMUGGLER
Cognac, Green Grapes, Elderflower, Lemon
Absinthe, Coconut, Lime, Honey, Pineapple
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SPARKLING

L. Mawby Sex Sparkling Rosé NV, Leelanau, Michigan $9/36
Weingut Emil Bauer & Sohne Secco Weiss NV, Pfalz, Germany $12/48
Caves Naveran Rosado 2015, Catalonia, Spain $48
Tissot Cremant de Jura NV, Jura, France $70
Chandon Etoile Brut NV, Napa, California $85
Ruinart Blanc de Blancs NV, Champagne, France $106
WHITES
Biohof Pratsch Gruner Veltliner 2016, Niederosterreich, Austria $9/36
Skouras Moscofilero 2016, Peloponnese, Greece $10/40
Dr. Heyden Riesling Oppenheimer Kabinett 2016 $10/40
Xarmant Txakoli Hondarribi Zuri 2016, Basque Country, Spain $11/44
Amizade Godello 2014, Monterrei, Spoin $12/48
Mondeco White Blend 2015, Dao, Portugal $39
Nortico Alvarinho 2016, Minho, Portugal $38
Matteo Correggia Roero Arneis 2016, Piedmont, [taly $56
Storm Point Wines Chenin Blanc 2016, Western Cape, South Africa $46
Benito Ferrara Greco di Tufo 2014, Campania, Italy $60
Domaine des Quatres Routes Muscadet Sevre et Maine Sur Lie 2016 P44
Loire Valley, France
Stobi Rkatsiteli 2015, Tikves, Macedonia $38
De Angelis Lacryma Christi del Vesuvio Bianco 2015, Campania, [taly $62
Lagar de Cervera Albarino 2016, Galicia, Spain $50
Bruno Trapan Istria Malvasija Ponente 2015, Coastal, Croatia $o6
Domaine de Chomps Fleuris Saumur Chenin Blanc 2015, Loire \/oHey, France $42
Tenuta San Francesco Tramonti Costa d’Amalfi Blanco Blend 2015 $72
Compania, [taly
Philipe Tessier Cheverny Blanc Sauvignon Blanc/Orbois 2016 $60
Loire Valley, France
Vigneti Zanatta Vermentino di Sardegna Orion Sardinia, [taly 2016 $42
Pieropan Soave 2016, Veneto, [taly $43
Domaine Zind-Humbrecht Pinot Blanc 2014, A|soce, France $6L|
Donnafugata Sicilia Lighea Zibibbo 2016, Sicily, [taly $60
Wind Gap Trousseau Gris 2015, Russian River Valley, California $65
Quinta da Muradella Monterrei Alanda Blanco 2014, Galicia, Spain $90
Loveblock Sauvignon Blanc 2016, Marlborough, New Zealand $58
Caves Sao Joao Poco do Lobo Arinto Bairrada 1995, Beiras, PorTugo| $8Lf
Bodegas Hermanos del Villar Oro de Castilla Verdejo 2016, Rueda, Spain $48
Ovum Eola-Amity Riesling 2014. Eola-Amity Hills, Oregon $70
Davis Bynum Chardonnay 2014, Russion River Valley, California $62
Bonterra Vineyards Viognier 2016, Mendocino County, California $H4
Albert Bichot Bourgogne Blanc Vieilles Vignes Chardonnay 2015 $o6

Burgundy, France

FORTIFIEDS

Tio Pepe Fino

Gonzalez Byass Amontillado

Lustau Manzanillo

Gonzalez Byass Alfonso Oloroso
Bodegas Tradicion Amontillado 30 Years
Valdespino £l Candado

Dow's 10 Year Tawny Port

Taylor Fladgate Fine Ruby

SAKE/SHOGHU

Joto Yuzu Sake
Tsukushi Kuro Shochu

$11
$11
$10
$16
$18
$10
$11
$10

ROSE

Weingut Heitlinger Rosé 2016, Baden, Germany

Poggia Anima Rosato Raphael Terre Siciliane 2016, Sicily, Italy
Casa Lapostolle Rosé 2016, Rapel Valley, Chile

Red Car Pinot Noir Rosé 2016, Sonoma Coast, California

REDS

Weingut Heitlinger Pinot Meunier 2015, Baden, Germany
Viia Revolucionaria Bonarda 2016, Mendoza, Argentina
Bodegas Finco la Estacada 8 % Tinto Velasco 2015
Caostilla-La Mancha, Spoin
Marchese Montefusco Frappato 2013, Sicily, Italy
La Kiuva Valle d’Aosta Arnad Montjovet Nebbiolo 2015
Valle d'Aosta, Italy
Ampeleia Alicante Nero Costa Toscana 2016, Tuscany, [taly
Cancilla Cellars Pinot Noir 2014, Willomette Valley, Oregon
Villa Ligi di Stefano Tonell, Pergola Grifoghe‘r'ro 2013, Marche, [taly
Agrina Doo Frusca Gora Portuguiser 2015, Srem, Serbia
Martha Stoumen ‘Post Flirtation” Carignan/Zinfandel 2016, California
Montsecano Refugio Pinot Noir 2015, Casablanca Valley, Chile
Descendientes de Jose Palacios Petalos Mencia 2015
Castilla y Leon, Spain
Celler Vall Llach Priorat Embruix Garnacha Blend 2014, Catalonia, Spoin
Palacios Remondo Rioja La Montesa Garnacha/Mazuelo 2014, Riojo, Spain
Poggio Anima Nero d’Avola Asmodeus 2015, Sicily, Italy
Emiliona Valle del Colchagua Coyam Syrah Blend 2013
Central Valley, Chile
[gnios Origenes Baboso Negro 2013, Ycoden-Daute-Isora, Canary Islands
Domaine de Coste Chaude Florilege Grenache/Syrah/Carignan 2015
Cotes du Rhéne, France
Rhys Pinot Noir 2014, Anderson \/oHey, California
Bodega Chacra Rio Negro Pinot Noir Barda 2019, Patagonia, Argentina
Domaine des 3 Cellier Chateauneuf-du-Pape Alchimie 2015
Rhone, France
Ben Marco Cabernet 2013, Mendoza, Argen‘rmo
Stobi Tikves Vranec Veritas Reserve 2011, Tikves, Macedonia
chgorro Estate \/ineyord Shiraz 2014, MclLaren Vale, Australia
Trefethen Family Vineyards Double T Cabernet Blend 2014
Napa Valley, California

DRAFT BEERS

Anchor Lager

Maplewood Son of Juice IPA

Aleman Lemongrass Wheat

Uncle John's Tepache Cider

Around the Bend Puffing Billy Brown Ale

NO PROOF

Wagon Wheels

Carrot Juice, Lemon, Cardamom, Hoja Santa, Rosemary

Sweet And Spice And Everything Nice
Strawberry, Citrus, Chai Tea

Beam Me Up, Scotty
Chocolate City Cold Brew Coffee, Sour Orange, Cocoa Nib

BEVERAGE PROGRAM BY LIZ PEARCE & JACYARA DE OLIVEIRA

$11/44
$9/36
$u4
368

$11/44
$11/44
$10/40

$10/40
$53

$82
$80
$oH
$39
$55
$62
$65

$68
$52
$46
$ot

$130
$u4

$120
$ot
$80

$48
$48
$72
$66

$5
$6
$6
$8
$6

$8

$8

$8
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