
A P P E T I Z E R S

MOUTABEL 
charred eggplant ,  pomegranate ,  pars ley  v 

s e r v e d  w i t h  j o u  j o u  p i t a  b r e a d   v g

SPICY CIGARS 
spiced ground lamb,  labneh,  feta  cheese

GRILLED O CTOPUS CEVICHE
leche de t igre ,  avocado,  cucumber*

pinot  b lanc ,  grape abduct ion 2022 štajerska ,  s lovenia  (5oz)

M A I N S

CRISPY CAULIFLOWER 
gar l ic  lemon pepper,  tomato salsa ,  pars ley gremolata  v

GRILLED SHRIMP SKEWER
preserved lemon,  greek yogurt ,  conf it  gar l ic*

BUTCHERS LA MB KÖFTE KEBAB 
seasoned with cumin,  nutmeg & mint*

WESTHOLME  BEEF SKIRT STEAK KEBAB 
f inely  s l iced,  gr i l led & glazed*

pinot  noi r,  georges  duboeuf  2022 pays  d ’oc ,  f rance (5oz)

D E S S E RT S

SORBETS TRIO  
lemon,  strawberry,  mango vg

BAKLAWA TOWER 
vani l la  gelato ,  p istachio cream v

moscato ,  sourgal  2022 ast i ,  i ta ly  (3oz) 

M I A M I  S P I C E  D I N N E R 
4 5  p e r  p e r s o n  + + 

choice  of  appet izer,  main  &  desser t 
opt ional  wine  pai r ing   25

*Consuming raw or  undercooked meats ,  poultry,  seafood,  shel l f ish ,  or  eggs may increase 

your r isk of  food borne i l lness v-vegetar ian vg-vegan


