LUNCH

Tuesday-Thursday 11-4

SALATIM/MEZE PITAS & PLATES

House Pickles 7 M. DWWAR served with a choice of za’atar fries or greens ($2)
o

Warm Olives 9 o5 o Falafel se oxos 18/24
Pita 3 & AD chopped salad + cabbage + pickles + hummus + tahini + zhug + herbs
House Hummus 17 .. own Sabich s ™0 18/24
stewed chickpeas + house za’atar + smoked paprika fried eggplant + soft-boiled egg + amba + chopped salad + cabbage +

. pickles + hummus + tahini + zhug + herbs
Labneh Brulée 16 &y ma>

harissa + feta Marinated Chicken  gLs aw 19/25
chicken thigh + chopped salad + cabbage + pickles + hummus +
tahini + zhug + herbs

Kofta s moow 19/25
Kofta + chopped salad + cabbage + pickles + hummus +
tahini + zhug + herbs

Cashew Muhammara 14 .. nmmn
cashew + piquillo + aleppo + pine nuts

SNACKS

Falafels 15 s o9 Sabich Burger 25  :,, =sann

herb tahini chuck patty +housemade everything bagel bun + eggplant + amba mayo + shredded
lettuce +tomato + red onion + Hobbs dill pickle (with za’atar fries)

Smelts 15 asden Um0 37

Lake Erie smelts + garlic totim+ lemon pepper

Kofta 15 dus  uowp Shakshuka 22 LS  TPWPY

2 pc lamb & beef + Jerusalem spice mix + harissa tahini roast tomato shakshuka + poached eggs + feta + pita

Nazareth Hot Chicken 18 = i cls mwmaw Malawach 20 Silsle  TRVINDR

2 pc boneless + sumac yogurt + honey butter harissa Yeminite flatbread + shak sauce + chopped salad + soft-boiled egg + zhug + tahini
Brussel Sprouts 16 s, ecl,y D171 21 Loaded Eggplant 25 e Slosdl XN

pistachio gastrique + zhug pinenuts + shatta + farro + tahini

Boneless Lamb Shoulder 52 Jas D
24 hr sous vide + roast veg + herb tahini + toum + sumac yogurt

SALADS

Baby Gem & Crushed Cucumber 18  ,iadis Jabl 505> P2°N 190921 317 128
baby gem + crushed marinated cucumber + tarragon yogurt dressing + shatta chilies
+ pita gremolata + parsley + mint DESSERT
add protein:  soft-boiled egg +4  falafel +6  chicken +7  tuna +12
Burnt Cashew Tahini Ice Cream 14

Green Salad 15 .asanl. P uobo _ made in house + date syrup + dukkah
house greens + sumac shallots + seed dukkah + za’atar vin
add protein:  soft-boiled egg +4  falafel +6  chicken +7 tuna +12 Knafe 14

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

Labneh Cheesecake 16
graham & pistachio crust + hazelnut + baharat strawberry preserve



