
 

Inspirations from Spain 

Small Plates 

Croquette of the Day Paired with Aioli        7 

Blistered Green Spanish Chiles          8 

with Hickory Smoked Sea Salt 

Mushrooms Sautéed in Ramp Butter with Valdeon Cheese     9        

 

Manchego Cheese Marinated in Extra Virgin Olive Oil         9 

with Olives and Hoja Santa 

Pine Nut Gazpacho with Peekytoe Crab,                    9                                                              

Artichoke Spheres and Guajillo Chili Oil                                               

Foie Gras Brulèe Pedro Ximenez Poached Rhubarb            9    

and Crispy Jamon Serrano 

Potatoes and Chorizo with Fried Organic Egg                12 

and Hudson Valley Foie Gras 

Sautéed Shrimp with Garlic, Brandy, Parsley                12 

and Dried Chilies 

         

Large Plate 

Pan Roasted Chicken with Chorizo, Aspargus,                16 

Sugar Snap Peas and Romesco 

 



 

Inspirations from the Eastern Mediterranean 

Small Plates 

Fatoush Salad with Toasted Naan, Tahini and Za’atar     8 

Falafel with Tabouleh, Fava Bean Puree and Pickled Ramps      7 

Turkish Spiced Lamb “Pizza” with Pine Nuts and Labne     8  

Haloumi Stuffed Squash Blossoms with Pomegranate-Green           10 
Olive Salad and Tahini Sauce 

Roasted Eggplant Stuffed with Dried Turkish Beef      9 
Sausage, Peppers, Onions, and Mint-Chili Labne 
 
Duck Confit Tagine with Medjool Dates, Figs       9 
and Tri-Color Couscous 

Spicy Beef and Lamb Kebab with Yogurt, Crispy Naan,               10 
Paprika Butter and Tomato Sauce 

Seared Bay Scallops with Olive Oil Poached Potatoes, 
Crispy Artichokes, and Grape Leaf Vinaigrette                          12 

 

Large Plate              

Arabic Coffee Rubbed Hanger Steak with Fenugreek Mashed          18 
Potatoes and Za’atar-Garlic Butter Roasted Cauliflower 

      Spreads and Accompaniments 

Hummus   3.5  Harrisa   3 

Moutabal   4.5  Tzatziki   4 

Labne   3.5  Black Hummus       5 

 



 

Inspirations from India 

Small Plates 

Potato and Okra Masala with Cumin, Chiles, and Lemon       6 

Chickpea Flour Tempura Vegetables with Yogurt,        7 

Tamarind and Mint Chutney 

Chickpea Masala with Grilled Eggplant        8 

and House-Made Mint Ricotta 

Lamb Biryani with Fried Onions and Riata                 10 

Tiger Prawns “Bombay Style” with Crispy Okra                11 

and Spiced Pear Chutney 

Chicken-Apricot Seekh Kebab with Saffron and Cashews      7 

Tandoori Chicken Butter Masala with Tomatoes        8 

and Fenugreek 

Boneless Beef Short Ribs                    11 

in Ginger-Garam Masala Spiced Curry with Saffron Rice 

Large Plate 
     
Fish Curry of the Day with Seasonal Vegetables                       Market 

and Saffron Scented Basmati Rice                              Price 

        Naans and Chutneys 

Plain Naan            2.5 Today’s Chutney      3 

Coconut and Cranberry Naan 4 Mint-Chili Chutney     3 

Rosemary Garlic Naan                 3 Tamarind Chipotle Chutney    3 

Spinach Goat Cheese Naan  3 



 

Desserts 

Chocolate Samosa with Candied Rose Petal Sauce     4 

Caramelized Apple Empanada with Cinnamon Ice Cream    4 

Saffron-Coconut Rice Pudding and Cardamom      4 

Dark Chocolate and Spiced Pecan Baklava      4 

Candied Ginger Stuffed Semolina Croquetas with Natilla    4 

Kulfi Ice Cream Sandwich with Fresh Fruit       4 

 

Samar Exclusive Tea Blend         
Hookah Chai            5 

Afghan Tea            5 

Samar Chai            5 

Chamomile            5 

Ayurvedic Calm           5 

Moroccan Green           5 

 

Coffee     
Samar Blend Coffee              2 

Turkish Coffee           3 

Arabic Coffee            3 

Cappuccino/ Latte           4 

Espresso             3 

 

Water     
Filtered Water by Everpure Still/Sparkling       3 

 

Narghile Shisha                         
Rose, Apple, Mint, Orange, Grape, Guava                18 


