
S N A C K S
Wholegrain Foccacia
Rosemar y o i l  & aged balsamic 

Mixed Ol ives
Chi l l i ,  oregano,  ex t ra v i rg in o l i ve o i l

Charred Eggplant Spread
Burrata cream, sourdough

Hummus
Fermented gar l ic  honey f lat  bread

Lobster Rol l
Lemon & saf f ron aiol i  

14

8

15

14

38

S A L A D S  &  P A S T A S

Heir loom Tomatoes
Burrata ,  smoked o l ive o i l ,  toas ted
quinoa

Fat toush
But ter  le t tuce,  tomato,  cucumber,  sumac 
dress ing

Feta Salad
Black o l i ves ,  p ick led & f resh tomatoes , 
cucumber v ina igret te

Falafel  & Kale Salad
Hummus,  pomegranate,  mixed grains

Arugula Pesto Bucat ini
Aged parmesan,  stracciatel la

Clams & Bottarga Spaghett i
Brown butter  emuls ion

Beef Ragu Orecchiette
San Marzano tomato sauce,  pecor ino

20

16

19

18

26

38

26

Eating 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
Served with pickled vegetables,  red 
cabbage salad,  chi l l i  sauce,  pi ta bread

Chicken Thigh

Lamb Loin

Beef Fi let

Mixed Vegetables

32

34

34

24

V E G E T A B L E S  &  S I D E S

Saffron Rice
Gremolata sauce,  spiced squash seeds

Braised Fennel
Lemon & di l l  butter 

Crispy Eggplant
Meyer lemon sal t ,  roasted gar l ic  a iol i

Broccol ini
Sun-dr ied tomatoes,  pecor ino cheese

Fries
Parmesan,  pars ley,  chi l l i  a io l i

10

10

12

14

10

M E A T

Mare Burger
Gruyere,  tomato salsa,  f r ies

Al l  meat served with herb chermoula &
gar l ic  har issa

Duroc Pork Chop 10oz

Prime Rib Eye 14oz

Prime Beef Fi l let  8oz

Prime T-Bone Steak 32oz

24

44

70

68

168

S E A F O O D

Gri l led Tuna
Charred cherry tomatoes,  salsa verde 

King Prawns
Fermented gar l ic ,  f resno chi l l i  & lobster  oi l

White Clams & Mussels
Nduja butter,  conf i t  gar l ic ,  sourdough

Whole Gri l led Branzino
Braised fennel ,  har issa aiol i

Gri l led King Crab Legs 
Sumac butter,  capers,  conf i t  gar l ic 

Whole Roasted Maine Lobster
Espelette pepper butter

38

40

38

55

98

98

C R U D O
Half  Dozen Black Magic Oysters
Mignonet te,  zhoug sauce,  natura l

Steak Tartare
Conf i t  egg yolk,  lemon,  pane carasau 

Yel low Fin Tuna
Tonnato sauce,  golden osetra caviar, 
buckwheat crackers 

Catch of  the day
Lemon vinaigrette,  P ine nuts , 
orange & grapefrui t 

29

24

26

26

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 consists of small to large sized 
plates ideal for you to share with each other.








