COLD DIPS

Hummus 17 o VWV
Chickpea, Tahini, Lemon

Baba Ghanoug 17 ba v VV
Fire Roasted Eggplant, Strained Yogurt, Tahini, Lemon

Mohamarah 17 R Y
Fire Roasted Red Pepper, Aleppo Pepper, Walnut

Labneh bel Toum 17 0t
Strained Yogurt, Mint , Garlic
Trio 22
Choice of 3
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SALADS

Fattoush 22 LRV,

Romain, Tomato, Cucumber, Apple Cider Vinaigrette

Tabouli 22 # Wy

Parsley, Bulgur, Mint, Hosrom vinaigrette

Beetroot Labneh 22 Oiaév
Whipped Labneh, Arugula, Beets, Roasted Almond

Raheb Salad 17 &
Fire Roasted Eggplant, Walnut, Onion, Mixed Bell Pepper

X
X <

LR
COLD APPETIZERS

Grape Leaves 22 wW
Rice, Pom Molasses, Parsley
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HOT APPETIZERS

Spinach Fatayer 17
Spinach, Sumac, Pine Nuts

Kibbeh 22
Bulgur, Beef, Pine Nuts

Cheese Rolls 17

Halloumi, Akawi, Watermelon

Soup of the Day (Ask Your Server) 12
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MAINS

Cornish Hen 48

Free Range Cornish Hen, House Spice, Potato

Kibbeh Al Seakh 27
Bulgur, Aleppo Pepper, Walnuts

Orfali Kebab 27

Beef, Serrano, House Spice

Kefta Kebab 27

Beef, Parsley, House Spice

Tenderloin 37

Beef Tenderloin, House Spice

Chicken Tawouk 32

Toum, House Spice

Grilled Tiger Shrimp 35

Hummus Beiruty, Fennel, Mint
Grilled Octopus 44

Lemon, Mixed Micro Herbs, Lemon
Branzino Harrah 62

Orfa Chili, Pine Nuts, Fennel

Mixed Grill (fortwo) 77

Build your own BBQ 42

Any Skewer, Biwaz Pita, Dip, Oriental Salad,
Vegetable Skewer, Hot Appetizer, Sauce

Daily Dish (Ask Your Server) 38
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w Vegan v Vegetarian s Sesame & Nuts

¥ Gluten
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