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WHIPPED FETA
with oven-roasted tomatoes, olive oil,
fresh herbs and crostini

) AVIL J\ D)
MEDITERRANEAN CHOPPED SALAD

cucumber, tomatoes, red onion, olives,
chickpeas, fennel, and a lemon herb vinaigrette

MAIN COWURS E
LEMON HERB CHICKEN
roasted chicken with preserved lemon, garlic,
and fresh Mediterranean herbs

Served with:

ROASTED FINGERLING POTATOES
with olive oil, herbs and garlic
CHARRED BROCCOLINI
with lemon and chili flakes

DIESS/S E RV
OLIVE OIL CITRUS CAKE
with mascarpone cream and seasonal berries

A refined four-course dining experience inspired by
the sun-drenched flavors and timeless ingredients
of the Mediterranean.
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