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 Brunch
Enjoy our bottomless mimosas for $22 (1.5 hour time limit)
MEZE
HOUSE FOCACCIA






  
  5

puffy taboon baked bread brushed with olive oil, rosemary, sage and fleur de sel

HUMMUS                                                                                                                    12
homemade hummus with schoog, lemon & olive oil (add brown egg for $3)
TABOON TRIO







15
hummus, tzaziki, spicy feta
CAULIFLOWER







17
au gratin, whipped feta & za’atar, crushed tomato, olive oil
BRUNCH SAMBUSAK





            
15
taboon bread stuffed with feta cheese, jalapeño, onion & brown egg 

AVOCADO CROSTINI





             
15

za’atar toast, avocado, cherry tomatoes, radish, cilantro, labneh

LACHMA B’AJOON





             
16
house focaccia with ground lamb, tomatoes, pine nuts and tahini 
(add brown egg for $3)
BABY GEM & FRISEE SALAD




               17 medjool dates, watermelon radish, nigella, red onion, pumpkin seeds, 
aged parmigiano reggiano, avocado champagne vinaigrette
CLASSICS
SABEECH








18
taboon bread, eggplant, brown egg, crushed tomatoes, 
hummus, tahini, amba, red onion 
OCEAN MADAME



 



22
challah bread with comte cheese, shrimp, mornay sauce, 
baby arugula, sunny side up 
EGGS FLORENTINE






20
two poached eggs, challah bread, hollandaise, creamy spinach, 

smoked salmon, baby arugula, crispy capers
BACON BENEDICT






19
two poached eggs, canadian bacon, english muffin, hollandaise,

red wine soaked shallots, baby arugula, taboon home fries
CRAB BUREKA







22
two poached eggs, fresh crabmeat, puff pastry, 
hollandaise, baby arugula, taboon home fries
SKIRT STEAK & EGGS






24
two eggs sunny side up, maitake mushrooms,

hollandaise, baby arugula, taboon home fries
TABOON CHICKEN SANDWICH


  


20
marinated grilled chicken, tzatziki, tomatoes, avocado, olives, za’atar  
LAMB GYRO







24
roasted lamb, yogurt, arugula, cucumber, sumac, fennel, tahini, lemon, over pita bread
HOUSE SPECIALTIES
SHAKSHOOKA






    
18
two eggs cooked in a fresh tomato ragout, garlic, hot peppers, paprika
MOROCCAN SHAKSHOOKA




               22
two eggs cooked in a fresh tomato ragout with lamb sausage, garlic, 

hot peppers, paprika 
GREEN SHAKSHOOKA 





   
22
two eggs cooked in creamed spinach, parmesan, mozzarella, 

artichoke, finished with white truffle oil 

FOREST SHAKSHOOKA 





   
23
poached eggs, red wine braised maitake mushrooms, smoked duck breast, 

cavara cheese
SHRIMP SHAKSHOOKA 





   
23
two eggs cooked in a fresh tomato ragout, hot peppers, 
with shrimp, bastarma, feta, sumac

TURKISH SHAKSHOOKA 






20
two eggs cooked in a fresh tomato ragout, hot peppers, 
with ground lamb, swiss chard, whole chickpeas

SMOKED EGGPLANT SHAKSHOOKA




21
fire roasted eggplant, mashwiya, two eggs, fresh oregano, feta cheese
EGGS HALUMI






   
19
two eggs, sunny side up, sheep’s milk halumi cheese, 
roasted tomatoes, hot peppers, sumac

MORNING GLORY







18
two poached eggs, zucchini cake, roasted plum tomato, yogurt mint sauce

ATLANTIC GRILLED SALMON




   
26
grilled multigrain toast, mediterranean avocado mash, shishito pepper,

soft boiled egg, taboon home fries 
JAFFA BREAKFAST






18
hummus, stew lamb, swiss chard, poached egg, chickpeas, la boite baharat

ISRAELI BREAKFAST 






20
scrambled eggs over nigella-labneh and taboon baked 

flatbread, with a salad of tomatoes, cucumbers, olives, and red onions
CHARCOAL GRILLED BEEF BURGER




   
22
sharp aged comte, applewood bacon, roasted tomato & pepper aioli, 

housemade flatbread (add sunny side up egg for $2)
FRENCH TOAST


 



   
16
two pieces of challah french toast served over fresh blackberry 
marmalade and topped with home-made vanilla ice cream
YAYA’S GRANOLA






15
house-made toasted granola, oats, honey, greek yogurt, fresh seasonal fruit
MOROCCAN DOUGHTNUTS




   
16
brandy-filled and sugar coated served with a duo of dips
02.19.20


