RESTAVRANT WEEK DINNER MENV

Three Courses SH5

FIRST COURSE

(selection of one)

2 Y TN

[Faltoush a+

[.ebanese garden salad. walermelon radish. poblano mint. crisp lajin-dusled lorlilla crisps.

Reides Frillers aom

Crispy filo wrapped shrimp served with poblano corn quinoa salad & labneh crema.

[Hummus con Esquiles ae

Creamy chickpea hummus topped with grilled corn. Colija. & Aleppo pepper.

SECOND COURSE

(selection of one)

2 Y AN

Branzino a+

Turmeric basmali rice. paslor adobo salsa. salsa verde. labneh crema. & pine nuts.

Mashawi Carne a

1007 flal iron sleak with a pineapple & bean salad

Poblano Relleno a

Vegelarian oplion available.

Churros ae+

Pistacho Tres Leches ao+
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THIRD COVURSE

(selection of one)

2 Y T AN

Golden fried churros coated in pistachio sugar. served with chocolale & cajela decacahuale.

Roasled poblano pepper sluffed with merguez picadillo. Oaxaca cheese. Mexican lahini sauce.

Pistachio sponge cake soaked in milk. topped with while chocolale ganache & crushed pislachios.
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