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DESSERT

Burnt Cashew Tahini Vegan Ice Cream 14
house made + date syrup + nut duggah

Knafe 14
ricotta tart + saffron syrup + preserved lemon curd + toasted pistachio

Labneh Cheesecake 16
hazelnut & pistachio crust + hazelnut + baharat strawberry preserve
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House Pickles cyws. oxmn 7
Warm Olives o557 9
Pita ;- nmo 3

House Hummus .. omn 17
stewed chickpeas + house za’atar + smoked paprika

Labneh Brulée s, s nowan mab 16
harissa + feta

Cashew Muhammara . is:im ammm 14
cashew + piquillo + aleppo + pine nuts

Scallop Crudo  _ga v p 24
poblano vinaigrette + shatta + grapes + black lime

Kibbeh Nayyeh Lamb Tartare = &s,2 5, %0 v

bulgar + preserved lemon + capers + sumac shallot + mint + crostini

Falafel gsys 9ox90 15
4pc + herb tahini

Smelts  Jus el O9RO M7 15
Lake Erie smelts + garlic toum + lemon pepper

Nazareth Hot Chicken  as plos 1m0 A 18
2 pc boneless leg + sumac yogurt + honey butter harissa

Kofta s nwowp 15
2 pc lamb & beef + Jerusalem spice mix + harissa tahini

x

Baby Gem & Smacked Cucumber L5 Jabl 5,052
gremolata + parsley + mint

Haifa Potatoes b, #n7x°mon 16

beef tallow confit + fingerling potatoes + garlic toum + honey butter harissa

Grilled Carrot ;- " 18
smoked labneh + apricot molasses + parsley/mint puree

Jerusalem Artichoke ‘Karaage’ s: o mhwr pwvaw

miso sumac mayo

Charred Cabbage _ss 21> 19
char-roasted cabbage + nut dukkah + tahini + chili oil

Brussel Sprouts .5, esl,y D% 27 16
pistachio gastrique + zhug + seed dukkah

Loaded Eggplant g olss, 2z 25
pinenuts + shatta + farro + tahini

Feature Fish ... a7 MP
ask server for details

Boneless Lamb Shoulder &y s w52
24 hr sous vide + herb tahini + toum + sumac yogurt

160z Ribeye  hc gsu ood ks 2 p™00 70
pomegranate molasses demi + side seasonal veg

Chef’s Menu 75 per person
whole table must participate

PN 11997M1 17 JaR
baby gem + crushed marinated cucumber + tarragon yogurt dressing + shatta chilies + pita



