
 

V* vegetarian options 

 

 

  

 

 
 

DINNER MENU 

 

 

SALADS + APPS 

 

 

SOUP DU JOUR   $8* 

 

MEZZE BOARD $20  

Two cheeses, marinated olives, dried fruit, cornichons, truffle honey, jam and 

toasted baguette  

 

 HOUSE SALAD $8*   

Cherry tomatoes, radish, cucumber, lemon Dijon vinaigrette 

 

CAESAR SALAD $10*  

Romaine, parmesan, croutons, Caesar dressing 

 

MOROCCAN SAMPLER $14*   V* 

Zaallok “eggplant caviar”, hummus with pitta, marinated olives 

 

LAMB CARPACCIO $14 

Arugula, parmesan, truffle oil  

 

BELGIUM ENDIVE SALAD $13   V* 

 Dates, walnuts, pomegranate, gorgonzola, lemon Dijon vinaigrette 

 

ESCARGOT $13* 

Puff pastry, roasted garlic and parsley butter  

 

MUSSELS FRITE $14* 

 Gorgonzola cream sauce, tomatoes, truffle fries 

 

BURRATA & POACHED APPLE SALAD $13*   V* 

Mixed green, pistachio, apple cider balsamic drizzle 

 

TUNA CRUDO $15 

Caper berry, olive oil, cucumber, endive, aioli  

 

BASTILLA $14 

 A sweet + savory Moroccan dish, Chicken, ground almonds and eggs in phyllo 

dough topped with powdered sugar and cinnamon 

 

BAKED BRIE $13 V* 

 Grand Marnier apples, caramel, Caramelized walnuts, puff pastry 

 

 
 

HAPPY HOURS MONDAY – FRIDAY 4pm-6pm 

½ price appetizers with * 

½ price drinks with* 

At the bar & patio  

Monday Moroccan night  

Tuesday ½ price bottles of wine  

Wednesday burger night $10  

Wine dinner every last Thursday of the month 

 

 



 

V* vegetarian options 

 

 

 

 

ENTREES 

 

ROASTED CAULIFLOWER STEAK $20 V* 

Sweet potato puree, tahini sauce, arugula, walnut caper gremolata 

 

POTATO CHIP ENCRUSTED FLOUNDER $26 

Maque choux (Cajun creamed corn) glazed carrots and lemon basil aioli  

 

MOROCCAN CHICKEN TAGINE $24  

Ginger lemon ½ chicken, cured lemon and Kalamata olives, saffron rice 

 

BRAISED BRISKET & GNOCCHI $ 26 

Root vegetable medley, sage cream, fried onions 

 

BOURSIN CHICKEN FRANCESE $24 

Prosciutto, Brussel sprouts, glazed carrots, boursin crème 

 

SPICED DUCK BREAST $32 

Spinach farro risotto, sweet potato puree, pistachio aillade  

 

TERIYAKI GLAZED SALMON $26  

                           Kimchi fried rice, peas, fried nori 

 

SEARED SCALLOPS $36 

Corn Maque Choux, Roasted Brussels, Mustard seed  

 

PAELLA $36 

Shrimp, mussels, clams, scallops, fish, chorizo and chicken, saffron rice 

 

GRILLED BEEF TENDERLOIN $40 

Smoked potatoes, peppers and onions, marinated portabella, hush puppy fried 

onions, cognac Cajun pan sauce 

 

PAN SEARED CRAB CAKES $ 36 

Mushroom risotto cake, grilled asparagus, tomato saffron jus  

 

BURGERS + SAMMIES 

 

WAGYU BURGER $16  

Gorgonzola cheese, caramelized onions, aioli, truffle fries 

 

WAGYU BRIE BURGER $16 

 Brie cheese, marinated portabella, truffle aioli, truffle fries 

 

LAMB BURGER $16  

Arugula, fried egg, sweet chili aioli, garlic ginger fries 

 

BEYOND BURGER $15   V* 

 Plant-based patty, arugula, grilled tomato, Portobello mushrooms, truffle fries 

 

NORFOLK HOT CHICKEN $14 

 Buttermilk dill aioli, pickles, truffle fries 

 

SIDES $7    

TRUFFLE FRIES 

GARLIC GINGER FRIES 

MUSHROOM RISOTTO CAKE 

MAQUE CHOUX   

SPINACH FARRO RISOTTO 

GLAZED CARROTS 

GRILLED ASPRAGUS 

ROASTED BRUSSEL SPROUTS  

KIMCHI FRIED RICE  

SAFFRON RICE   


