
CHEF’S MENU

MEZZE 
Yellowtail

Ginger Blossom, Coriander, Sesame 

Fattoush
Honeycrisp Apples, Candied Pecan  

Our Manti
Spiced Beef, Garlicky Labneh 

 
Hot Kasseri Cheese

Lebanese Focaccia 
F O R  PA R T I E S  O F  4 + 

 

MAINS 

Grilled Branzino 
Chermoula, Shiso, Escarole

 

Yemeni Au Poivre Kebab 
Filet Mignon, Peppercorn Hawaij 

 
Zou Zou,s Duck Borek 

À l’Orange, Pistachios, Bitter Greens 
F O R  PA R T I E S  O F  4 + 

 

 

SIDES 
 

Wadi Rum Jeweled Rice
Charred Broccoli

 

 

DESSERT

Kataifi Cheesecake

E X E C U T I V E  C H E F  Z E N E  F L I N N

 

OUR SIGNATURE 5 DIP TOWER 
Crudité & Bazlama

 

 
$ 7 9  P E R  P E R S O N

S E R V E D  FA M I LY  S T Y L E



Mena Sangria
White Wine, Tangerine, Muskmelon

                   BY THE GLASS • 18           IBRIK • 48      

Sumac Spritz
Prosecco, Ketel One, Grapefruit, Sumac Bitters

20

Road To Jericho
Grey Goose, Pomegranate, Fig, Orange Blossom

20

Fig Poppa
Sweet Gwendoline Gin, Amass Riverine,  

Spanish Vermouth, Borage Tea, Lime Cordial
19

 Golden Negroni
Tanqueray, Lillet Blanc, Apricot, Tumeric

18

Manhattan West 
Maker’s Mark, Averna, Mole Bitters, 

Walnut Bitters, Harissa Cherry
19

Medjool Daiquiri
Bacardi Ocho Rum, Pineapple, Dates, Cynar, Lime

18

Field Trip
Ilegal Mezcal, Genepy, Salt & Pepper Syrup, 

Mint & Cucumber
21

COCKTAILS 


