
Hummus with Tahini
Served with Laffa

Cauliflower
 Vadouvan, Cashews

Garlic Shrimp
Gigante Beans, Castelvetrano Olives, Lemon

Beet Salad
Pickled Beets, Avocado, Walnuts, Pomegranate

Chicken Tagine
Preserved Lemon, Almonds, Olives

Brussels Sprouts
Capers, Almonds, Vinaigrette

Grilled Hanger Steak*
Grilled Peewee Potatoes, Spoon Salad

Kale Flatbread
Creme Fraiche, Parmesan, Garlic Oil

Sticky Toffee Pudding
Butterscotch, Walnut Feuilletine, Vanilla Gelato

Hummus with Tahini
Served with Laffa

Shishito Peppers
 Parmesan

Greek Salad
Feta, Olives, Tomato, Cucumber, Oregano

Roman Flatbread
Tomato, Nicoise Olives, Aged Mozzarella

Three Kebab Platter*
Lamb Kefta, Chicken, Waygu, with Saffron Rice

Sticky Toffee Pudding
Butterscotch, Walnut Feuilletine, Vanilla Gelato

*Consuming raw or undercooked meat, poultry, seafood, or eggs 
may increase your risk of foodborne illness.

A 20% suggested gratuity is added to parties of 6 or more.

CLEO FAVORITES
TASTING MENU

$50 per person (two-person minimum)

CHEF’S SIGNATURE
TASTING MENU

$65 per person (two-person minimum)


