
HALLOUMI GOULASH 
Phyllo-Wrapped, Blueberry, Banana-Tehina, Fennel

SANAA FATTOUSH SALAD

WARAK ENAB
Stuff Grape Leaves, Tomato, Labneh 

Toasted Sesame, Tehina, Fresh Herbs

SALTY FETA 
Tomato, Chives, Oregano, Chives, Urfa Pepper

BRAISED LAMB SHOULDER 
Chickpea Jus, Pomegranate, Mint 

ROASTED CORNISH HEN 

a main dish featuring vermicelli rice

MEZZAMEZZA

GRILL MEZZAGRILL MEZZA

Radish, Cucumber, Tomato, Pita, Sumac Vinaigrette

FALAFEL

STEAMED MUSSELS 
Chermoula, Labneh

BRANZINO 
Farro Salad, Chermoula, Dill

STEAK SHISH
Garlic Scape, Harissa-Tehina

CHICKEN SHISH 
Charred Scallion, Tzatziki

BABY CARROTS 
Harissa-Tehina, Pistachio Hazelnut Dukkah, Parsley

AUBERGINE 
Blistered Tomato, Tehina, Garlic 

ENTRÉE ENTRÉE 

Spinach Jus, Fresh Herbs 

ALEXANDRIAN GRILLED HEAD-ON SHRIMP

Please inform your service staff of any dietary restrictions. 
* Served raw or undercooked or may be ordered undercooked. The Virginia Department of Health

warns you that raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please notify us of any food allergies.

Chermoula, Parsley, Lime

20% Gratuity Added to Parties of 7 or more
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TUNA NAYEH*
Raw Tuna, Fermented Cabbage, Sumac Onions, Tehina 
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$79 per guest
Full table participation
Table choice of entrée,

additional entrée 15 per guest

THE NILE JOURNEYTHE NILE JOURNEY
The chef experience, a menu crafted to

highlight peak season ingredients
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VEGETABLE SHISH
Mushroom, Zucchini, Squash, Muhammara
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MOUSSAKA 
Beef, Zucchini, Squash, Béchamel

KOSHARI
Vermicelli, Lentils, Chickpea, Crispy Shallots
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PITA   3 HUMMUS    12

Beet-Tehina 
Baba Ghanoush
Ful Medames

all six   24 | individual   7

a table set for you with Pita
SOFRASOFRA

ADD ONSADD ONS

Marinated Olives
Tabbouleh

Seasonal Turshi

EXECUTIVE CHEF | SAMEER HUNTEREXECUTIVE CHEF | SAMEER HUNTER

MODERN MEDITERRANEANMODERN MEDITERRANEAN

ALEXANDRIAN GRILLED WHOLE BRANZINO
Chermoula, Parsley, Lemon

52

FRIED CAULIFLOWER
Muhammara Roasted Pepper Sauce, Fresh Herb

14

LAMB SHISH
Harissa Honey, Mint
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