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DUNL-

BY TAURENT TOURONDLI

APPETIZERS & SALADS

Mediterranean Mezze 22
taramasalata, eggplant, peppers, tzatziki, hummus, warm pita

Hearts of Romaine Salad 16

. . . . . ’ .
cucumber, dl“ dressmg, spring onions, manouri cheese, za atar Plta

Yellowtail Crudo 24

orange-l(ey llme honey dressing, avocado salad

Crispy Feta & Roasted Baby Beets 18

warm honey, toasted walnuts & dates

Dune’s Vegetable Salad 17

gem lettuce, bell peppers, haricot vert, artichoke, cucumber,
garbanzo, avocado, pomegranate, sunflower seed, oregano dressing

Grilled Spanish Octopus 27

crushed Fingerlings, picl(led celery, cured olives, espelette aioli

FROM THE SEA
Grilled Branzino Filet 43

lemon broth, fennel, artichoke, hummus, coriander, confit lemon

Roasted Scottish Salmon 42

cauliﬂower couscous, honey—cumin roasted carrots, Greek yogurt

Spaghettini Lobster “Fra Diavolo” 64

tomato, basil, calabrian chili

Grilled Seabass Souvlaki “Mediterranean-Style” 48

roasted peppers, santorini piazzi—style beans

FROM THE LAND
Center Cut Filet Mignon 100z 65

sautéed spinaclﬁ, homemade Fries, tomato-oregano choron

Prime NY Strip 140z Creekstone Farms 77

aged 2] days, sautéed spinach, homemade fries, tomato—oregano choron

Prime Rib Eye Steak 220z Creekstone Farms 98

aged 21 days, sautéed spinach, homemade fries, tomato-oregano choron

Australian Roasted Lamb Chops 56

Israeli couscous, Moroccan spice, creamy eggplant, zucchini & pepper

Lemon-Rosemary Organic Chicken 37

1emon-capers, rosemary smaslﬁed Fingerling potatoes

Veal Chop Milanese 120z 62

crispy cutlet, wild arugula, fennel, radishes & cherry tomato

Veal Chop Parmesan 120z 65

crispy fried cutlet, pomodoro, fresh mozzarella & charred broccolini

CRISPY RICE

4 pieces per order

Crispy Spicy Tuna 20

#
avocado, yuzu

Crispy Beef Tartare 20

truffle aioli, grated daikon®

Crispy Salmon 16

yuzu mayo, shiso, kaiware, serrano”

ROLLS

8 pieces per order

Spicy Tuna 19

avocado, kewpie-sriracha, wild puffed rice”

Hamachi & Jalapefio 20

grated ginger, yuzu guacamole, soy glaze*

Salmon 17

fresh & smol(ed sa]mon, avocado,
cucumber, daikon SPY‘OUtS'k

Sl(inny ROH 14

yam, cucumber, avocado, yuzu, hoisin, shiso

California Roll 21

blue lump crab, avocado, cucumber,

tobiko & wasabi aioli

SIDES

Smashed Fingerling Potatoes | rosemary, garlic, lemon 12
Eggplant & Chickpea Caponata | basil 12

Grilled Artichoke & Hummus | coriander, confit lemon 13
Homemade Fries | truffle aioli 12

Cauliflower Couscous | honey-cumin roasted carrots 13
Wilted Spinacl’l | brown butter & nutmeg 12

Israeli Couscous, Moroccan Spices | creamy eggplant 11

Santorini Piazzi-Style Beans | vinegar 12




