
July 14 – August 28, 2025

THIS MENU CANNOT BE COMBINED WITH ANY OTHER OFFER OR COUPON/DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
CONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES YOU MAY HAVE. 

$1 FROM THIS MEAL 
DIRECTLY BENEFITS
BEVERLY’S ANGELS FLAVORS of

WITH THE PURCHASE OF ANY ENTRÉE 
ENJOY A COMPLIMENTARY STARTER & DESERT  

AVAILABLE JULY 14 - AUGUST 24

STARTERS (CHOOSE ONE)

HUMMUS 

ROASTED RED PEPPER 

SPICY FETA 

TZATZIKI 

BABA GANOUSH 

TOMATO SALAD

MIXED GREENS SALAD 

GOLDEN BEET SALAD 

ENTRÉES (CHOOSE ONE)

LOBSTER SPAGHETTI - $62 
sweet garlic tomato sauce, parmigiano reggiano, 
calabrian chili

SNAPPER - $49
blistered tomatoes, artichokes, roasted garlic & eggplant, 
cilantro pesto

SCALLOPS - $53
romanesco, couscous, roasted pepper purée, 
preserved lemon

SALMON - $48 
roasted cauliflower, garlic, red grapes, cauliflower purée, 
mustard vinaigrette 

VEAL CHOP - $63 
sherry cipollini onions, wild mushrooms, serrano ham

SWORDFISH - $44 
marinated olives, pine nuts, confit potatoes, saffron 
tomato sauce

HALF ROASTED CHICKEN - $37
curried carrots, sunflower seeds, za’atar

8 OZ FILET - $63 
za’atar rubbed, chili lemon broccolini, rosemary potatoes, evoo 

16 OZ RIBEYE - $69 
hearth roasted peppers, zucchini, red onions, lemon 
gremolata, aged balsamic

DESSERT (CHOOSE ONE)

OLIVE OIL CAKE
seasonal fruit, pine nut streusel, whipped 
mascarpone, saba

TURKISH COFFEE MOUSSE
chocolate mousse, whipped cream, coffee crumble  

BAKLAVA
pistachio walnut, ice cream


