
DINNER | $42 PER PERSON 
beverage, Tax, and Gratuity are not included

FIRST COURSE choice of two

CARROT DIP Harissa, Pepitas, Lemon Wedge 

KALE FATTOUSH Dill Vinaigrette, Persian Cucumbers, Pita 
OCTOPUS & HUMMUS Grilled Octopus, Fennel, Vadouvan Curry

YELLOWTAIL TIRADITO Sinaloa Salsa Negra, Avocado C

CRISPY ARTICHOKE Lemon Labneh, Harissa Spice Olive Oil

SECOND COURSE choice of one

CAULIFLOWER Tofu Mole, Preserved Lemon, Herb Salad 
GRILLED SALMON Jicama & Mango Salad, Lettuce Cups 

SHORT RIB Sumac Yogurt, Apricot & Chickpea Tagine 

OYSTER MUSHROOMS KEBAB Green Garlic Yogurt, Chermoula

DESSERT

 LIME PIE Spiced Mango, Pistachio, Sumac

w e s t  t o w n


