
Savor September Menu
Three-course Dinner & Cocktail pairing for $39

Second Course

Third Course

Zatar Artichoke Hearts
Artichoke hearts sautéed with zatar & served over bitter greens  

with cherry tomatoes. 

Lamb Chops
Grilled lamb chops served over olive 

oil-poached tomatoes & mildly spiced 
vegetable couscous. 

Pan-Seared Fish
Pan-seared Grouper or Snapper.  
Served over eggplant purée &  

caramelized onions. 

Date & Choclate Truffles
Medjool dates, ground walnuts, dark chocolate, orange blossom & cinnamon. 
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First Course

Cocktail

Hawwā’s Paradise
Sweet autumnal cocktail with notes of cinnamon & other herbs  

featuring Tarnished Truth High Rye Bourbon,  
distilled locally in Virginia Beach.

Apple cider, Fernet Branca, lemon juice, honey simple.

September 14th -21st


