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*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.    
A service charge of 20% will be added to parties of 6 or more. Please note our restaurant is a cash-free environment.

E X E C U T I V E  C H E F  C h e f  S a m m y D .

D F  d a i r y  f r e e  G F  g l u t e n  f r e e  V E  v e g a n  V  v e g e t a r i a n

C O U R S E  1  -  U N R AV E L E D 
choice of one

Chickpea Hummus & Laffa DF/V/VE

za’atar pistachio laffa, roasted garlic, lemon, tahini, chili oil
Harvest Kale GF/V

sliced apples, grapes, toasted walnuts, manchego cheese, maple dijon dressing
Watermelon GF/V

arugula, watermelon, feta, pine nuts, red onion, fresno chilis, white balsamic

C O U R S E  2  -  T H R E A D
choice of one

Lebanese Organic Chicken Paillard DF

fattoush salad, pomegranates, sumac dressing        
Pan Seared Halibut GF
tomato salad, corn butter, basil oil
Pappardelle 
pork sugo, basil, calabrian chile, chives, stracciatella
Rigatoni 
alla vodka, plum tomato sauce, cream, bacon, prosciutto chip, burrata, parmesan reggiano, basil
Tagliatelle V
sautéed forest mushrooms, truffle butter, white wine, mushroom broth, parmesan reggiano, chives              

C O U R S E  3  -  T H E  L O O M S  E D G E 
additional add-on

House-Made Gelatos and Sorbets 12
choice of vanilla gelato, Mediterranean mint chocolate chip gelato, or rotating seasonal sorbet flavors
Strawberry Dream 16
strawberry cheesecake, crème brulee, vanilla chiffon, macerated vanilla strawberries

O F F  T H E  T H R E A D  T A S T I N G  M E N U
$ 4 9  P E R  P E R S O N

In weaving, the warp is the set of vertical threads held in tension on a loom, and the weft is the horizontal thread 
that weaves in and out of the warp to create fabric. Together, they form the foundation of textiles — the essence 
of structure and artistry, tradition and innovation. “To go off the thread is to unweave convention — to reimagine, 
to recompose, to dare. This is where culinary structure meets creative freedom.”

R A I S E  A  G L A S S
additional add-on per person

Wine Pairing Experience 19
Enhance course one and course two with wine 
pairings, thoughtfully chosen by our sommelier 

to complement your meal


