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.

SNACKS

Mixed Olives 8
chili, oregano, extra virgin olive oil

Daily-Made Bread (choice of): 3

Oven-Baked Pita
Partanna extra virgin olive oil, pomegranate molasses

Whole Wheat Focaccia
smoked olive oil, Modena balsamic vinegar

Uncured Charcuterie, Naturally Aged:

Chef Selection 17
chorizo, salami & bresaola

Spanish Chorizo 9
pork, smoked pimenton, sherry, smoked on pecan wood

Rosette de Lyon Salami 8
pork, garlic, white pepper, madeira

Bresaola 9
beef, orange peel, red wine, rosemary

Duck Prosciutto 17
duck breast, star anise, nutmeg, vermouth

Spanish Chorizo Croquetas 12
garlic aioli
Patatas Bravas 10

fermented fresno sauce, garlic aioli

Crispy Eggplant 12
meyer lemon salt, charcoal batter, roasted garlic aioli

Mezze Platter (to share) 28
mixed olives, aged cheese, hummus
baba ghanoush, tabbouleh, falafel, baked pita

TO START

Crispy Calamari 22
lemon garlic aioli, chili salt

Yellow Fin Tuna Tartare 28
tonnato sauce, golden osetra caviar,
black rice cracker

Beef Filet Carpaccio 35
sundried tomato aioli, breadcrumbs, chili crisp

Feta Salad 21
black olives, heirloom tomatoes,
red onion, Mediterranean oregano

Falafel & Kale Salad 22
hummus, pomegranate, mixed grains

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

Eating raw or undercooked fish, shellfish or meat increases the risk of foodborne illness, especially if you have certain medical conditions.
Please alert your server to any food allergies before you order | 20% service charge will be added for your convenience.

PASTA

Arugula Pesto Rigatoni
aged parmesan, stracciatella

Arrabbiata Spaghetti
burrata, guanciale, fresno pepper

SEAFOOD

Roasted Salmon
sweet pepper caponata, arugula salad

Grilled Red Snapper
harissa aioli, tomatillo salad

Roasted Mussels
herb butter, fresh focaccia

MEAT

Steaks served with herb chermoula, red shatta

Prime Rib Eye 140z
Prime Beef Filet 8oz

Lamb Chops 100z

ADRIFT Burger
gruyére, tomato jam, fries

Mare Steak & Fries
100z wagyu beef,
lemon & herbed butter sauce, fries

Shawarma-Spiced Roasted Chicken
chicken jus, hummus, marinated chickpeas

SHISH KEBABS

Octopus
grilled leek, romano pepper salad

Swordfish
Jordanian spice, romano pepper salad

Chicken
roasted cherry tomatoes, hummus

Mushroom
baba ghanoush, tahini sauce

SIDES

Heirloom Tomato Salad
tomato vinaigrette, crispy quinoa,
smoked olive oil

Grilled Jumbo Asparagus
smoked labneh, za’atar

Truffle Fries
aged parmesan, chili aioli
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