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MEZZE

APPETIZER 

BREADS

LUNCH

SALADS

 
Choice of: 3 at 27 | 6 at 47 

FLATBREAD

KUBANEH

FARM STAND GREEK SALAD 
cucumber, tomato, fennel, radish, oregano, 
feta cheese, crispy pita chips 

ISRAELI SALAD
cucumber, tomato, red onion, parsley, 
mint, green schug 
             

 

LEVANTINE “CAESAR”
fried chickpeas, toasted sesame, 
anchovy tempura, tahini, parmesan

JAPANESE EGGPLANT CONFIT

FRENCH FRIES

roasted garlic, tomato jam, buttermilk,
shabazi breadcrumbs
 
 LABNEH
grated tomato, ruti’s peanut dukkah

TZATZIKI
black garlic, date syrup 

MARINATED BEETS
horseradish yogurt, chickpeas 

TOMATO & PEPPER MATBUCHA
roasted tomato, sweet pepper dip  

 

SANDWICHES

TUNA SANDWICH
harissa poached tuna, hard boiled egg, potato,
cucumber, preserved lemon

SMASH BURGER
Israeli pickled cucumbers, gruyere cheese, 
harissa ketchup, potato bun 

ENTREES
SIDES

 

23.

19.TAHINA
lemon, garlic, sesame 

10.

CRISPY ZAATAR POTATO  9.

 9.

 9.

Chef Partner Ari Bokovza

 25.

 

 CHICKEN SCHNITZEL 
 fries, Israeli salad, tahina

         

 20.

 19.GOAT CHEESE OMELETTE

  SHAKSHUKA
  spicy tomato sauce, flatbread 

17.  

23.CHICKEN SCHNITZEL SANDWICH
avocado, tomato, harissa aioli

eggplant, tomato, shishito peppers, onions,
crumbled soft boiled egg 

yemeni pull-apart bread with za’atar & feta
large size is served with labneh 
 

17.AGU’S TUNISIAN CIGAR
ground lamb, potato, dill, amba

17.

HUMMUS
chickpea stew, olive oil, flatbread 

 16.

shishito peppers, olives, oregano, 
lemon-feta aioli

FLASH FRIED CAULIFLOWER  

ARUGULA SALAD 

ADD ON: 
chicken 8,   salmon 12,   shrimp 12                                                                                                                                                                             . 

SHISHLIK/SKEWERS
served with arugula and french fries

GINGER MARINATED CHICKEN                                 27.
harissa BBQ

SPICY SHRIMP                                                                   25.
oregano, smoked paprika

HANGER STEAK                                                                29.
green schug

SEARED SALMON                                                            29.
fresh horseradish, pomegranate molasses

 

“SABICH” FLATBREAD

tomato jam, baba ganoush, arugula, 
radish salad 

             food prepared in our restaurant may contain the following ingredients: milk,eggs, wheat, and nuts. if you have a food allergy please notify your server 
                                                                                                                                    


