
S H A R E A B L E S
HUMMUS ½  PAN |  35
sp icy  f resno & gar l ic  
8  house  made p i tas

MUHAMMARA ½  PAN |  45
roasted be l l  pepper ,  wa lnut ,  pomegranate  
seeds ,  f resh  mint ,  pomegranate  molasses
10  c ros t in i s  cut  in  ha l f

GARLIC LABNEH ½  PAN |  55
walnut  f resno sa l sa  
8  house  made p i tas

BRICK OVEN ROASTED CAULIFLOWER 
½  PAN |  50
cau l i f lower  f lo rets ,  sa l sa  verde ,  c r i spy  capers ,
parmesan ,  pomegranate  seeds

BURRATA +  F IG MOSTARDA ½  PAN |  65
f igs ,  apr icots ,  cher r ies
15  c ros t in i s  cut  in  ha l f

GRILLED OCTOPUS ½  PAN |  75
sh i sh i to  peppers ,  potatoes ,  f resno a io l i

CHICKEN WINGS ½  PAN |  60
l ebanese s ty le  -  lemon ,  gar l ic ,  c i lant ro ,  cayenne

CHICKEN SHAWARMA ROLLS |  4  ea
phy l lo ,  cabbage,  red  peppers ,  mozzare l la ,  
sp icy  gar l ic  a io l i

LAMB & BEEF  KEFTA MEATBALLS 
½  PAN |  65
20 meatba l l s ,  ragu sauce

SHRIMP SAGANAKI  |  100
25 jumbo sh r imp,  ragu ,  savory ,  ouzo ,  fe ta  
cheese ,  sh i sh i to  pepper ,  c ros t in i s

G R E E N E R Y
L ITTLE  GEM ½  PAN |  45
cabbage,  le t tuce ,  red  be l l  pepper ,  cucumber ,
tomato ,  rad i sh ,  c i lant ro ,  pars ley ,  m int ,
sca l l ions ,  toasted p i ta ,  sumac c i t rus  v ina igret te

FOXTAIL  WEDGE ½  PAN  |  60
blue  cheese c rumbles ,  c ranber ry ,  a lmonds ,  red
pepper ,  bacon ,  tomatoes ,  wh i te  ba l samic-b lue
cheese v ina igret te

+  4  serv ings  of  p rote in  to  your  sa lad 
(ch icken  $28 /  sa lmon $64 /  
jumbo sh r imp $36 /  kef ta  skewer  $36)

R A W  B A R
SHRIMP COCKTAIL  |  75
24 jumbo sh r imp,  house  cockta i l  sauce

ALASKAN KING CRAB LEGS |  99/LB
but ter ,  mustard  d ipp ing sauce

SHRIMP POKE BOWL ½  PAN |  85
sp icy  mayo ,  masago,  avocado,  cucumber ,  
g inger  soy  dr i zz le ,  toasted sesame

SALMON POKE BOWL ½  PAN |  95
sp icy  miso  mayo ,  edamame,  cucumber ,  
avocado,  f r ied  sha l lo ts ,  g inger  soy  dr i zz le ,
toasted sesame

TUNA POKE BOWL ½  PAN |  105
sp icy  mayo ,  cucumber ,  avocado,  rad i sh ,  
g inger  soy  dr i zz le ,  b lack  sesame

C A T E R I N G  M E N U



C A T E R I N G  M E N U

M A I N  E V E N T S
BRICK CHICKEN |  68

four  –  ha l f  amish  ch ickens ,  s l iced
served wi th  gar l ic  sauce

MAC +  CHEESE ½  PAN |  50
roasted be l l  pepper  c ream,  toasted parmesan breadcrumbs

+  sh r imp or  ch icken  $35

MOROCCAN TAGINE ½  PAN |  70
squash ,  on ions ,  ch ickpeas ,  peppers ,  zucch in i ,  har i s sa ,  moroccan sp iced couscous

+  sh r imp or  ch icken  $35

FOXTAIL  “PAELLA” ½  PAN |  105
orzo ,  ch icken ,  andou i l le  sausage,  sh r imp,  musse l s ,  red  be l l  pepper ,  on ion ,  

peas ,  saf f ron  broth ,  pars ley

FREEKEH “RISOTTO” |  1 10
f reekeh r i sot to ,  sp r ing  vegetab les

+  ch icken  or  sh r imp $35

BEEF  SHAWARMA |  140
4.5  lbs  mar inated sk i r t  s teak ,  10  house  made p i tas  cut  in  ha l f

tah in i ,  on ion ,  roasted tomatoes ,  pars ley ,  rad i sh

ATLANTIC SALMON |  96
s i x  8oz  f i le t s ,  soy  mustard  g laze

PETIT  F ILET  MIGNON |  150
s i x  6oz  f i le t s ,  sp icy  compound but te r

A C C O M P A N I M E N T S
MASHED POTATOES ½  PAN |  35

GARL IC MASHED POTATOES ½  PAN |  35

ROASTED POTATOES ½  PAN |  28

SEASONAL VEGETABLES ½  PAN |  40

FRENCH FR IES ½  PAN |  25

HOUSE MADE P ITA ( 1  PC)  |  3

P INT  OF GARL IC A IOL I  |  10

P INT  OF SP ICY GARL IC A IOL I  |  12

MINIMUM OF 48 HOURS NOTICE REQUIRED FOR CATERING ORDERS
(630)  541 -9240


