VIENNOISERIES SALEES FOR THE TABLE

SFEEHA: lamb pie, pink pepper labne 17
FATAYER: akkawi & feta cheese, lavender honey ¢ 16
MANOUSHEH: zaatar, smoked labne Q 13

Mezza

HUMMUS ¥ & 13
chickpea purée with tahini, lemon &, olive oil

PINENUTS +5 | JALAPENO +3 | LAMB CONFIT +6 | CRAB FALAFEL +8
BASTERMA +5 | WILD MUSHROOMS +5

BABA GHANNOUJ ¥ ¢ 14
fire roasted eggplant blended with tahini &, olive oil

LABNE ¥ ¢ 12
strained yogurt, olive oil, fresh mint, zaatar

MUHAMARA # 14
walnuts, sundried peppers, pomegranate molasses

TABBOULEH 18
finely chopped parsley, tomato & onion mixed with
bulgur in a lemon vinaigrette

KIBBEH NAYYE BEIRUTIEH 22
steak tartare, burghul, onion, mint

MIXED LEBANESE OLIVES % 9
green and black olives, marinated a la maison

CHANKLEESH ¥ ¢ 16
feta cheese, onion, tomato, zaatar

FALAFEL ® 14
fried chickpea & fava bean croquettes with a side
of tahini sauce

BEEF FRIED KIBBEH 18
spiced ground beef & pine nut dumplings fried in a
beef & bulgur shell served with a side of mint yogurt

MEKANEK 18
sautéed lamb sausages with pine nutsin a
lemon butter sauce

KEBAB KERAZ 19
lamb & beef meatballs, cherry sauce, kataifi, micro chives

Salads

WARM FREEKEH ¢ 18
roasted squash, piquillo pepper, parsley,

pomegranate molasses

CHICKEN +10 | FALAFEL +8 | BEEF TENDERLOIN + 18

FATTOUSH # 18
Lebanese garden salad, toasted pita, sumac lemon vinaigrette
CHICKEN +10 | FALAFEL +10 | BEEF TENDERLOIN + 18

J
"% GLUTEN FREE Q VEGETARIAN Q VEGAN

RACHID HDOUCHE, GENERAL MANAGER
SATINDER VIJ, EXECUTIVE CHEF

Tartine

EVERYTHING KA'AK 18
zaatar cured Ora king salmon, kabis, mixed greens

LAMB SHAWARMA 25
zaatar pita, Lebanese chimichurri, toum

DUCK SHAWARMA 25
pita pillows, pomegranate seeds, fig toum, micro chives

Classics Revisited

LAMB BURGER 25
cucumber labne, kashkavak, harissa toum

BEEF KEBAB 30
grilled beef tenderloin skewer, sumac

SHISH TAOUK 25
grilled chicken skewer, parsley, mint

KAFTA 23
ground beef & lamb, sumac onion, roasted vegetables

To Indulge

BRANZINO ¥ 35
tahini beurre blanc, mixed greens

LAMB RACK % 52
carob jus, black lime labanieh, charred cucumber

STUFFED GRAPE LEAVES ¥ 30
moussaka, rice, mint, yogurt

To Share

MIXED GRILL 76
chicken shish taouk, beef kebab, kafta, lamb chops,
Lebanese salsa verde, toum duo, harissa.

LAMB RIZ 65
crispy rice, lamb belly, mekanek, pine nuts,
fired onions, labne

Sides

BATATA HARRA ¢ 14
cilantro toum, Aleppo pepper

HINDBEH ¥ & 14
dandelion greens, pine nuts, caramelized onions

LEBANESE RICE ¢ 1
toasted vermicelli, mixed nuts

CRUDITES ¥ ®# 12
daily garden fresh vegertables



Cocktails 19

ARABICA NEGRONI cLASSIC | BITTER | ELEGANT
gin, sweet vermouth, campari, arabic coffee

FALL INTO WINTER REFINED | TROPICAL| SMOKY
mezcal, maraschino liqueur, roasted pineapple [uice,
zaatar cordial

ESPRESSO BLISS sILKY | TOFFEED| LUSCIOUS
vodka, amaro nardini, creme de moka, vanilla extract,
espresso

JAZAR SPICED | SMOOTH | CITRUSSY
bourbon, fall spiced carrot juice, lemon Juice

A LITTLE PICK'LE' ME UP TANGY | BRIGHT | SALTY
jun gin, pickled shishito pepper & onion brine, arak rinse

ARAK SOUR FUN | FLORAL | LIQUORISH
arak, Lebanese simple syrup, orgeat & framboise foam

THYME AFTER TIME BRIGHT | JUICY | SUMMARY
vodka, aperol, thyme grapefruit cordial

THE CURE 0AKY | JUICY | SPICED
blended scotch, pomegranate molasses, ginger honey
reduction, lemon juice

LARGE FORMAT COCKTAIL 72 | 4 SERVINGS

DEMODE: BOURBON, CARDAMOM, OLD FASHIONED
BITTERS presented in a smoked bourbon decanter

Beer 12

ALMAZA, PILSNER - LEBANON

PORT CITY, METRO RED - VIRGINIA

ALEWORKS SUPERB, INDIAN PALE ALE - VIRGINIA
EVOLUTION EXILE, RED ALE - MARYLAND

BEALES GOLD HELLES, LAGER - VIRGINIA

BACK HOME BEER, SUMAC GOSE - NEW YORK

Wines by the Glass

SPARKLING
CA DEL DOGE PROSECCO VENETO, ITALY, NV 17
STIFT KLOSTER NEUBURG, GRUNER VELTLINER 17

SEKT, NIEDEROSTERREICH, AUSTRIA, NV

MERSEL, 'LEB NAT PINK' ROSE, BOUSIT, LEBANON, 18
2021

HENRIOT, BRUT SOUVERAIN, CHAMPAGNE, FRANCE, 28
NV

WHITE

CHATEAU KSARA 'BLANC DE BLANCS' BEKAA VALLEY, 18
LEBANON 2021

PERLINAS ALBARINO 2021 RIAS BAIXAS, GLACIA, 18
SPAIN
PRESQU'ILE CHARDONNAY 2022 SANTA BARABARA, 19

CALIFORNIA, USA

PAUMANOK CHENIN BLANC, NORTHFORK OF LONG 18
ISLAND, NY, 2021

ROSE

CHATEAU DE L'ESCARELLE 'RUMEURS’, 18
MEDITERANNEE, COTES DE PROVENCE, FRANCE, 2022

MASSAYA, CINSAULT, SYRAH, AND CABERNET 19
SAUVIGNON, BEKAA VALLEY, LEBANON, 2021

RED

RESERVE AMMIQ CUVEE, CABERNET SAUVIGNON, 21

CINSAUT, CARIGNAN, WEST BEKAA, LEBANON

COEUR DE TERRE, PINOT NOIR, WILLAMETTE VALLEY, 20
OREGON, USA, 2021

BORGOGNO, BARBERA, BARBERA D'ALBA 2020 18
PIEDMONT, ITALY

DAOU RESERVE, CABERNET SAUVIGNON 2020 PASO 28
ROBLES, CALIFORNIA, USA

Z.ero Proof 1t

BOTTLED MOCKTAIL
KARKADIH: hibiscus & rosehips cordial, rose water, lime juice

GRAPEFRUIT THYME SODA: thyme grapefruit cordial, fever
tree soda water

LEVANTINE LEMONADE: fesh lemon juice, mint, Lebanese
simple syrup

NON-ALCOHOLIC BEER

GRUVI, JUICY IPA - COLORADO
GRUVI, GOLDEN -COLORADO



