SPECIALS

BREAKFAST
Zaatar croissant 8
Sumac griddled flatbread 6

Shakshuka with braised tomatoes, peppers and onions seasoned with
cumin, poached organic eggs 32

Ful medames with onion, tomato, olive oil, and goats milk cheese 23

Turkish Breakfast with selection of olives, berries, feta cheese, poached
organic eggs with harissa butter, selection of breads 40

MEZZE SELECTION
Hummus with creamy chickpea purée with tahini and olive oil 18

Baba Ghanoush with smoked eggplant with tahini, lemon, and
pomegranate 20

Muhammara with roasted red pepper and walnut dip with Aleppo chili 19
Labneh with thick strained yogurt with za'atar and olive oil 18

Stuffed Grape Leaves filled with herbed rice and pine nuts 21

Marinated Olives cured Mediterranean olives with citrus and spices 16

Crispy pan-seared Halloumi cheese with fig jam 21

(v) vegan (p) contains pork (gf) gluten free (n) contains nuts
For your convenience, a discretionary 20% service charge will be included on all checks along with a $9
delivery fee. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. **All fish is sourced sustainably and, whenever possible, locally.



SPECIALS

MAINS

Mediterranean Lentil Stew with hearty lentils simmered with tomatoes,
garlic, cumin, and olive oil — finished with fresh herbs and lemon 22

Lamb Tagine with braised lamb, warm spices, served over saffron-infused
rice 56

Kofta Plate featuring grilled spiced beef kofta with aromatic rice, warm
pita, and tzatziki 60

Crisp Falafel with hummus, toum, tzatziki, pita bread, and Fattoush salad 37

Beef Shawarma with pita, garlic toum, shaved red onion yogurt, and
herbed rice 52

Halal Roast Chicken with slow-roasted chicken with tomato-olive jus and
fingerling potatoes 56

Grilled Branzino with roasted red pepper coulis, Moroccan couscous, and
grilled asparagus 55

Herb-crusted Lamb Rack with hummus, warm pita, and Fattoush salad 65

140z Halal Grass-Fed Ribeye Steak chargrilled and served with roasted
heirloom tomato and zhoug sauce 72

Whole Salmon Fillet oven-roasted with lemon butter sauce and cucumber
herb salad 92

DESSERTS 18
Baklava with pistachio, walnut, spice syrup
Ashta with meyer lemon honey and freeze dried strawberries

Honey pistachio ice cream with caramelized kataifi

(v) vegan (p) contains pork (gf) gluten free (n) contains nuts
For your convenience, a discretionary 20% service charge will be included on all checks along with a $9
delivery fee. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. **All fish is sourced sustainably and, whenever possible, locally.



