
 

 

 
 
 
 

FOR THE TABLE 
 

CHEF’S SELECTION OF MEZZE & HOUSE BREAD 

Hummus, spicy feta, fire-roasted eggplant, labneh, beet hummus 

 

ISRAELI CHOPPED SALAD 
Lucky tomatoes, Persian cucumbers, scallions, mint, sumac, 

 tahini & crispy pita 
 
 

ENTRÉE 
(CHOICE OF ONE PER GUEST) 

 

FALAFEL PITA 

Israeli salad, pickled cucumbers, amba & tahini 
 

WILD MUSHROOMS FLATBREAD 

Ricotta, mozzarella, baby arugula & Italian black truffle paste 
 

SHAKSHUKA MERGUEZ 

Homemade lamb sausage, baked eggs & stewed tomatoes 
 

MIDDLE EASTERN CHICKEN PITA 

Israeli salad, fresh herbs, crushed tomatoes & green tahini 
 

LAMB KOFTA KEBAB “TERRACOTTA” 

Tomato confit, charred red onions, tahini, pine nuts & flatbread dome 
 

GRILLED ATLANTIC SALMON 

Baby zucchini, taboon roasted pattypan squash, forbidden black rice 

 & warm yogurt sauce 

  

                  *PARTICIPATION OF THE ENTIRE TABLE IS REQUIRED* 
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LUNCH PRIX-FIXE MENU  

Before placing your order, please inform us if a person in your party has a food allergy 
Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of food Borne Illness 
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N O N - A L C O H O L I C  N O N - A L C O H O L I C  

 

 

 

RODAKINA  Woodford Reserve, Juliette Peach, Vermouth & Campari 19 

INDIGO  Gin, Pamplemousse with Lavendar & Orange Bitters 23 

BASILIKA  Vodka, St. Germaine, Fresh Pressed Basil &  Cucumber  22 

SMOKING FRUIT  Silver Tequila, Mezcal, Passionfruit & Sage  22  

JALISCO Jalapeno Infused Tequila, Fresh Lime & Pineapple Juice  23  

OLYMPIA Muddled Fresh Strawberries, Martini Bianco, Peach & Bubbles 20 

ARAK SOUR Vodka, House Medjul Date, Orange, Rose Petal Infused Arak                    19 
& Giffard Pamplemousse  
 
  
 
  
 

 

COCKTAILS 

 

COCKTAILS 

 

ROSE 
Côteaux-de En-Provence, Maison Saleya , Provence, France 2023                                       18     
 
 18. 

 

`CHAMPAGNE & SPARKLING 
Cava, Brut Rosé, Poema, Spain N.V.                                                            14 
Prosecco, Brut, Caposaldo, Veneto, Italy N.V.                                             15 
Taittinger, Brut, "La Française,” Reims, Champagne, France N.V.             26 
Billecart-Salmon, Brut Rosé, Ay, Champagne, France N.V.                    35  
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FRENCH BLOOM, “Le Blanc,”  Organic French Sparkling 18 

PHONY NEGRONI, St. Agrestis   18 

LAVENDER LEMONADE, Lavender Syrup, Lemon Juice & Thyme 14 

MEDITERRANEAN SPRITZ, Lyre’s Italian Spritz, Fusion Verjus, Mediterannean Tonic & Orange  18  
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WHITE  
Gavi di Gavi, “Rovereto”, Michele Chiarlo, Piedmont, Italy 2023 16 
Albariño, “Pazo das Bruxas”, Torre Penelas, Rías Baixas, Spain 2023 17 
Sauvignon Blanc, “Te Muna Road,” Craggy Range,  Martinborough, New Zealand 2023 20 
Chardonnay, Carpe Diem, Anderson Valley, California 2021 22 
Sancerre, Château de Sancerre, Loire Valley, France 2023 25 
Chablis, “Saint Martin” Domaine Laroche, Burgundy, France 2023                                    30
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RED 
Malbec, Alta Vista, Mendoza, Argentina 2024                                                                     16 
Côtes du Rhône, Domaine de Beaurenard, S. Rhône, France 2023 17 
Rioja Crianza, Altos Ibericos, Spain 2019 18 
Chianti Classico, Volpaia, Tuscany, Italy 2022 20 
“Insoglio” Campo di Sasso, Toscana IGT, Italy 2023 22 
Cabernet Sauvignon, Sequoia Grove, Napa Valley, California 2021 (En Magnum) 25 
Pinot Noir, Resonance, Willamette Valley, Oregon 2022 27 
Bourgogne, Domaine Joseph Faiveley, France 2022 30 
Brunello Di Montalcino, Val di Suga, Tuscany, Italy 2018 35 
 

RED 
Malbec, Alta Vista, Mendoza, Argentina 2024                                                                     16 
Côtes du Rhône, Domaine de Beaurenard, S. Rhône, France 2023 17 
Rioja Crianza, Altos Ibericos, Spain 2019 18 
Chianti Classico, Volpaia, Tuscany, Italy 2022 20 
“Insoglio” Campo di Sasso, Toscana IGT, Italy 2023 22 
Cabernet Sauvignon, Sequoia Grove, Napa Valley, California 2021 (En Magnum) 25 
Pinot Noir, Resonance, Willamette Valley, Oregon 2022 27 
Bourgogne, Domaine Joseph Faiveley, France 2022 30 
Brunello Di Montalcino, Val di Suga, Tuscany, Italy 2018 35 
 


