
S N A C K S 
Mixed Olives	 8
chi l i ,  oregano,  ex t ra v i rg in o l i ve o i l

Daily-Made Bread (choice of ) : 	 3
Oven-Baked Pita
Partanna extra v i rgin ol ive oi l ,  pomegranate molasses

Whole Wheat Focaccia
smoked o l i ve o i l ,  Modena balsamic v inegar

Uncured Charcuterie,  Natural ly Aged:
Chef Selec t ion	 17
chor izo,  sa lami & bresaola

Spanish Chor izo	 9
pork ,  smoked p imenton,  sherr y,  smoked on pecan wood

Roset te de Lyon Salami	 8
pork ,  gar l ic ,  whi te pepper,  madei ra

Bresaola	 9
beef,  orange peel ,  red wine,  rosemar y

Duck Prosciut to	 17
duck breas t ,  s tar  an ise,  nutmeg,  vermouth

Spanish Chor izo Croquetas	 12
gar l ic  a io l i

Patatas Bravas	 10
fermented fresno sauce,  gar l ic  a iol i

Crispy Eggplant	 12
meyer lemon sal t ,  charcoal  batter,  roasted gar l ic  a iol i

Mezze Platter  ( to share) 	 28
mixed ol ives,  aged cheese,  hummus
baba ghanoush,  tabbouleh,  fa lafel ,  baked pi ta

P A S T A 
Arugula Pesto Rigatoni 	 20
aged parmesan,  stracciatel la

Arrabbiata Spaghett i 	 22
burrata,  guanciale,  f resno pepper

Eat ing raw or undercooked f ish,  shel l f ish or  meat increases the r isk of  foodborne i l lness,  especial ly  i f  you have certa in medical  condit ions.
Please alert  your server to any food al lergies before you order |  20% service charge wil l  be added for your convenience.

S H I S H  K E B A B S 
Octopus	 31
gri l led leek,  romano pepper salad

Swordf ish	 29
Jordanian spice,  romano pepper salad

Chicken	 29
roasted cherry tomatoes,  hummus

Mushroom	 18
baba ghanoush,  tahini  sauce

S I D E S 
Heir loom Tomato Salad	 15
tomato v inaigrette,  cr ispy quinoa, 
smoked ol ive oi l

Gri l led Jumbo Asparagus	 14
smoked labneh,  za’a tar

Truff le Fr ies	 10
aged parmesan,  chi l i  a io l i

M E A T 
Steaks served with herb chermoula,  red shatta
Prime Rib Eye 14oz	 79

Prime Beef Fi let  8oz	 56

Lamb Chops 10oz	 49

ADRIFT Burger	 26
gruyère,  tomato jam, f r ies

Mare Steak & Fr ies	 42
10oz wagyu beef,
lemon & herbed butter  sauce,  f r ies

Shawarma-Spiced Roasted Chicken	 39
chicken jus,  hummus,  mar inated chickpeas

S E A F O O D 
Roasted Salmon	 42
sweet pepper caponata,  arugula salad

Gri l led Red Snapper	 36
har issa aiol i ,  tomat i l lo salad

Roasted Mussels	 23
herb butter,  f resh focaccia

ADRIFT Mare is a tribute to the Mediterranean coastal 
lifestyle and cuisine that Gypsy Chef David Myers has come 
across on his travels. And just as he shares his personal 
travel memories and inspiration with you, our menu con-
sists of small to large sized plates ideal for you to share 
with each other.

T O  S T A R T 
Crispy Calamari 	 22
lemon gar l ic  a io l i ,  ch i l i  sa l t

Yel low Fin Tuna Tartare	 28
tonnato sauce,  golden osetra caviar, 
b lack r ice cracker

Beef Fi let  Carpaccio	 35
sundr ied tomato aiol i ,  breadcrumbs,  chi l i  cr isp

Feta Salad	 21
black o l i ves ,  hei r loom tomatoes , 
red onion ,  Medi ter ranean oregano

Falafel  & Kale Salad	 22
hummus,  pomegranate,  mixed grains

ADRIFT Chopped Salad	 25
smoked provolone,  romaine let tuce
radicchio,  RDL salami ,  sourdough croutons






