
hummous

FUL MUDAMMAS
stewed fava beans • two poached eggs • tomato • sweet 
onion • cilantro • cashew dukkah 

BABA GANOUSH
charred eggplant, seasoned with tehina, lemon, garlic & 
urfa biber finished with pomegranate seeds

LABNEH
strained yogurt, finished with za’atar, tomatoes, 
cucumber, olives & mint

MENU IS $35 PER PERSON AND DOES NOT INCLUDE BEVERAGES, TAX, GRATUITY OR FEES

S P E C I A L  E V E N T S
L U N C H  M E N U

$ 3 5  P E R  P E R S O N

choose three mezze

SERVED WITH PITA

TRADITIONAL
paprika • parsley • olive oil 

CRISPY CAULIFLOWER 
za'atar cauliflower • pickled chilis 

FATAR
mushroom • pine nuts • brown butter

BRISKET SHAWARMA
spiced brisket • herbs

DJEJ MESHWI
charcoal chicken • crispy onion

DJEJ MESHWI SANDWICH
yogurt marinated chicken • toum • pickles • tomato • fries • lettuce 

CAULIFLOWER SANDWICH 
crispy cauliflower • tarator • pickled cabbage • shuug • za'atar 

LAMB SHAWARMA SANDWICH
slow roasted lamb • lettuce • baharat • herb yogurt sauce • tomato • cucumber

ZA'ATAR & LABNEH MANOUSHE
za'atar • labneh • olive • cucumber • tomato • mint

SUDJUK & CHEESE MANOUSHE 
sudjuk sausage • onion • arugula •    long hot

LAHM BI-AJEEN MANOUSHE 
beef • tomato • onion • spices •  arugula • pickle

ZA'ATAR & CHEESE MANOUSHE

 SMOKED SALMON MANOUSHE 
labneh • long hot • onion • herbs • za'atar • trout roe 

SHAKSHUKA 
two baked eggs • roasted tomatoes & red bell peppers • lamb sausage • onion • dill 
& chive yogurt

salads
SHAMANDAR SALAD
marinated beets • mixed chicories • chickpeas • fennel citrus tarator • crispy 
onion 

GREEN SALAD 
mixed lettuces • lemon mint vinaigrette • egg • za'atar pita chips • herb yogurt 
• seasonal vegetables

choose two sides
SUMAC SPICED FRENCH FRIES 

CHARRED LONG HOTS  

PICKLES & OLIVES

choose three entrées

MENU SUBJECT TO CHANGE DUE TO SEASONALITY


