
Mediterranean Welcome Dinner

 
 

SLOW ROASTED CHICKEN 
 lemon, thyme jus 

RED WINE + TOMATO BRAISED L AMB SHANKS 

PAN-SEARED ARCTIC CHAR 
caper chimichurri, torn herbs 

GIANT GREEK SAL AD  
crisp romaine, sweet Italian peppers, kalamata olives,  

shaved red onions, cherry tomatoes, sliced cucumber, feta,  
crispy chickpeas, oregano-red wine vinaigrette 

RIGATONI NERANO  
melted zucchini, torn basil, lemon zest, grated pecorino 

CRISPY POTATOES  
olive, celery, lemon-herb vinaigrette, ricotta salata 

ROASTED CARROTS + FENNEL  
torn mint, lemon zest, extra virgin olive oil 

HEIRLOOM EGGPL ANT 
 za’atar spiced greek yogurt, pomegranate, fresh herbs 

WARM PITA 

LEMON POSSET 
garden raspberry compote 

BEVERAGES 
barely sweet minted iced tea, cucumber-mint lemonade, water, coffee, hot tea 

sample menu | subject to change based on seasonality + availability.


