
choice of Appetizer
MEDITERRANEAN SALAD (GF, V)

Heirloom tomatoes, olives, feta, cucumbers and shallots,oregano-red wine vinaigrette, crispy chickpeas

WHIPPED RICOTTA (V)
Housemade whipped ricotta, pistachio-peanut dukkah, honey, fresh berries, toasted lepinja flatbread

SHORT RIB EMPANADA
Moroccan spice short rib, mozzarella, caramelized onions

 
choice of Entree

ORECCHIETTE
Housemade pasta, short rib ragù, fresh Parmesan

NEW YORK STRIP STEAK*
Roasted fingerling potato, pearl onion, veal demi, Italian salsa verde

SEARED SALMON*
Basmati fried rice, ras el hanout honey

  
choice of Dessert
ORANGE OLIVE OIL CAKE (V)

Chocolate ganache, pistachio crumble

GELATO (GF,V)
Espresso gelato with whipped cream

Parties of 6 or more will have an automatic 20% gratuity added.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk 

of foodborne illness. Please inform your DTR server of any food allergies.
*Before consuming, these items may be undercooked.

GF=Gluten free V=Vegetarian
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$40 per person. Tax and Gratuity not included. 
Only one item can be chosen from each category. No substitutions to menu items. 
Prix Fixe meals cannot be split or shared. Limited to parties no larger than 8 guests.

Queen’s Feast Menu


