
​Dinner​
​To​​SHARE!​

​Salatim​​labneh,​​baba​​ganoush,​​moroccan​​carrots,​​torshi,​​with​​ezme,​​tahina,​​pita​​24​

​Add​​medjool​​dates,​​marinated​​olives,​​hummus​​5​​ea​

​Hummus​​original​​15,​​cauliflower​​shawarma​​16,​​chicken​​shawarma​​17,​​spiced​​lamb​ ​18​

​Salad​​greens,​​radish,​​jalapeño,​​pickled​​onion,​​dates,​​feta,​​pita​​crouton,​​fig​​vinaigrette​​13​

​Halloumi​​seared​​halloumi,​​red​​zhug,​​honey,​​mint,​​toasted​​pistachios​​17​

​Falafel​​green​​falafel,​​picked​​cabbage,​​tahina,​​amba​
​v​

​16​

​Keftes​​chive-potato​​fritters,​​herb​​aioli,​​smoked​​salmon,​​crispy​​leeks​​15​

​Khachapuri​​georgian​​bread​​&​​cheese​​boat​​with​​shakshuka,​​soft​​egg​​17​

​Cauliflower​​charred​​cauliflower,​​labneh,​​berbere​​spice,​​fermented​​hot​​sauce​ ​16​

​Eggplant​​baby​​eggplant,​​tahina,​​urfa​​pepper​​oil,​​fermented​​hot​​sauce,​​pine​​nuts​ ​16​

​corn​​grilled​​local​​corn,​​burnt​​lemon,​​tahina,​​feta,​​parsley,​​smoked​​aioli​​16​

​Maitake​​Mushroom​​Schnitzel​​pastrami​​spice,​​harissa​​tartar​​18​

​Watermelon​​honey​​sumac​​dressing,​​mint,​​cucumber,​​feta,​​fried​​pumpkin​​seeds,​​basil​​16​

​Bejeweled​​Rice​​basmati​​rice,​​barberry,​​dried​​fruits,​​cashew,​​saffron,​​cardamom​​12​

​Fries​​za’atar​​fries​​with​​amba​​mayo​​and/or​​ketchup​​8​

​Roast​​Chicken​​half​​chicken,​​smoked​​&​​oven-charred,​​preserved​​lemon​​yogurt,​​red​​zhug​​29​

​Schnitzel​​chicken​​schnitzel,​​harissa​​tartar,​​brown​​butter,​​pickled​​tomato,​​sumac​​24​

​Steak​​spice-rubbed​​sirloin,​​roast​​pepper​​&​​sumac​​onions,​​red​​zhug​​38​

​Kofta​​spiced​​lamb​​kebab,​​pickles,​​sumac​​onion,​​tzatziki​​24​

​Moroccan​​Fish​​rainbow​​trout​​(~10​​oz)​​in​​zesty​​tomato​​sauce,​​sundried​​tomato,​​preserved​​lemon,​​gordal​​olives​​30​

​2​​Way​​Fish​​branzino​​butterflied​​(~20​​oz)​​dressed​​with​​green​​&​​red​​zhug,​​lemon​​48​

​Mixed​​Grill​​Choice​​of​​house​​pastrami,​​smoked​​lamb,​​chicken​​shawarma,​​kofta,​​and/or​​charred​​eggplant​​&​

​cauliflower,​​with​​grilled​​tomato,​​sumac​​onion,​​torshi,​​ezme,​​zhug,​​labneh,​​bejeweled​​rice,​​pita.​

​Choose​​One​​30​​(for​​1+)​

​Choose​​Two​ ​56​​(for​​2+)​

​Choose​​Three​​80​​(for​​3+)​

​Choose​​Four​​100​​(for​​4+)​

​Options​​:​​Sub​​Branzino​​or​​Steak​​+15​

​*house​​hot​​sauce​​available​​on​​request!​

​We​​have​​no​​surcharges.​​All​​staff​​earn​​a​​living​​wage​​plus​​help​​with​​healthcare,​​and​​tips​​are​​shared​​among​​all​​.​

​Note​​consuming​​raw​​or​​undercooked​​meat,​​seafood,​​or​​eggs​​may​​increase​​the​​risk​​of​​foodborne​​illness.​

​Updated​​07/16​



​DRINKS​
​GAZOZ​
​Kartli​ ​tarragon,​​grapefruit,​​gin,​​tonic​​14​
​Tunis​ ​aperol,​​strawberry​​harissa,​​lime,​​rhubarb,​​orange,​​bubbles​ ​14​
​Dubai​ ​saffron​​vodka,​​passionfruit,​​vanilla,​​lime,​​bubbles​ ​14​
​Sonora​ ​mezcal,​​aquavit,​​basil,​​cucumber,​​lime,​​bubbles​​14​
​Pineapple​​of​​my​​eye​ ​(N/A)​​pineapple,​​assam,​​lemon,​​rosewater,​​bubbles​​10​
​Lavender​​Haze​ ​(n/a)​​lavender,​​blueberry,​​lemon,​​bubbles​​10​

​COCKTAILS​
​Watermelon​​Ros​​é​​sangria​ ​Watermelon,​​mint,​​elderflower,​​lime,​​vodka,​​ros​​é​ ​14​​glass​​/​​50​​pitcher​
​ginger​​old​​fashioned​ ​benchmark,​​ginger​​liqueur,​​angostura​​15​
​Mint​​corpse​​reviver​ ​mint​​gin,​​lillet​​blanc,​​lemon,​​dry​​curacao​​16​
​Fiya​​Martini​ ​tanqueray,​​dry​​vermouth,​​lemon​​bitters,​​preserved​​lemon​​stuffed​​olives​​17​
​Saz-Arak​ ​rye,​​arak,​​demerara,​​peychaud’s,​​walnut​​bitters,​​lemon​ ​16​
​Mango​​Margarita​ ​mezcal​​(or​​tequila),​​mango,​​turmeric​​syrup,​​lime,​​black​​lime​​chili​​salt​​15​
​Tropical​​Storm​ ​(n/A)​​passionfruit,​​orange,​​lime,​​pomegranate,​​orange​​dhos​ ​14​

​WINE​
​Matic​​“Piccolo”​​Pink​​Sparkling​​(slovenia)​

​Massiac​​Sauvignon​​(France)​
​Georg​​Gustav​​“Huff”​​(Germany)​
​Columna​​Albarino​​(Spain)​
​Malat​​“Crazy​​Creatures”​​(austria)​
​Turner​​Pageot​​“Lucette”​​(france)​

​Joie​​De​​Poulpe​​“Vaucluse”​​(france)​
​Mátyás​​“SaraDora”​​(slovakia)​
​Enguera​​“Pellnua”​​(spain)​

​Thymiopoulos​​“Young​​Vines”​​(greece)​
​Malat​​“Furth”​​(austria)​
​Krasna​​Hora​​“Ruby”​​(czech)​
​Massaya​​“Le​​Colombier”​​(Lebanon)​
​Tilisma​​Saperavi​​(georgia)​

​blaufrankisch​​,​​easy​​dark​​cherry,​​berry,​​orange​​zest,​​subtle​​pine​ ​14/53​

​light​​body,​​crisp​​acidity,​​very​​dry.citrus,​​green​​apple,​​anjou​​pear.​ ​$14/$53​
​dry​​riesling​​.​​Light​​body,​​Mostly​​dry,​​crisp,​​green​​apple,​​papaya,​​petrol.​ ​14/53​
​Medium​​body,​​medium​​acidity,​​dry.​​Lemon​​zest,​​pear,​​jasmine,​​honeysuckle.​ ​$16/$60​
​gruner​​veltiner​​,​​silky,​​mostly​​dry.​​green​​apple,​​peach,​​lemon,​​white​​pepper.​​14.5/54​
​white​​blend​​,​​full​​body,​​silky,​​mostly​​dry.candied​​peach​​&​​mango,​​mineral​​14/53​

​rose​​.​​light,​​crisp,​​mostly​​dry.​​clean,​​bright​​strawberry,​​cherry,​​flower,​​mineral.​​14/53​
​orange​​.​​easy​​tannin,​​dry,​​saline.​​funky​​apricot​​rind,​​dried​​pineapple,​​leather.​​16/60​
​orange​​.​​Medium​​body,​​bright​​acidity,​​dry.​​orange​​peel,​​dried​​fruit,​​tea​​leaves.​ ​$14/$53​

​xinomavro​​.​​dry,​​good​​tannin.​​earthy,​​juicy​​cherry,​​strawberry,​​leather,​​licorice​​14.5/54​
​pinot​​noir​​.​​silky,​​soft​​tannin,​​lively.​​wild​​raspberry,​​cherry,​​violets,​ ​forest​​floor.​​15/56​
​red​​blend​​.medium​​body,​​bright​​cherry,​​pomegranate,​​licorice,​​white​​pepper.​ ​15/56​
​grenache/cinsault/tempranillo​​.​​full​​body,​​bold​​tannins,​​raspberry,​​cocoa,​​cinnamon.​​14.5%​ ​15/56​
​Med-full,​​silky​​tannins,mostly​​dry.​​Aged​​in​​buried​​clay​​amphorae.​​Blackberry,​​cinnamon,​​clove.​​17/64​

​BEER​
​2​​towns​​cosmic​​crisp​​Huckleberry​​cider​ ​(il)​​Purple,​​Huckleberry,​​Blueberry,​​Tart​​cranberry,​​apple,​​floral​​8%​ ​6/10​
​Uncle​​John’s​​Apricot​ ​(MI)​​Golden-Orange,​​Fresh​​Apple,​​Apricot,​​Stone​​Fruit,​​Light​​Honey,​​Tart,​​semi-Sweet​​6.5%​​5/8P​
​Pollyanna​​Smrt​​Smrt​​Sour​ ​(i​​l)​​Electric​​Blue​​,​​Blue​​Raspberry,​​Candy,​​Tart​​Citrus,​​Mixed​​Berry,​​Lemonade​​%6​​6/11​
​Dovetail​​Kolsch​ ​(IL)​​Pale​​Straw,​​fresh​​Bread,​​Pear,​​Cracker​​MAlt,​​Citrus​​Zest,​​Honey-Kissed​​Biscuit​​4.6%​​5/8P​
​Maplewood​​Lounge​​Lager​ ​(IL)​​Straw​​gold,​​Grainy​​Malt,​​cracker,​​Sweet​​Corn,​​Honey,​​Pepper,​​Crisp​ ​4.5%4/7P​
​PHASE​​THREE​​P3​​HEFE​ ​(il)​​Pale​​Golden,​​Wheat​​Cracker,​​Soft​​Vanilla,​​Citrus​​Zest,​​Fresh-Baked​​Bread,​​Clove​​5.2%​ ​5/8p​
​Art​​History​​Little​​Clues​​NEIPA​ ​(il)​​light​​orange,​​passionfruit,​​mango,​​sweet​​citrus,​​yuzu,​​tangerine​​7.5%​ ​5/9p​
​OIB​​Scentinel​​IPA​ ​(IL)​​Amber-Haze,​​Grapefruit,​​Orange​​Zest,​​Mango,​​Pine,​​Floral​​Hopes,​​Biscuit​​Malt​​6.2%​​5/8P​
​Prairie​​Transfusion​​Sour​​Ale​ ​(OK)​​Ruby-Purple,​​Grape​​Juice,​​Lime​​Zest,​​Ginger​​Spice,​​Berry,​​Citrus​​Soda​ ​5%​ ​10/15​
​Begyle​​Spiced​​Amber​ ​(IL)​​Chestnut​​,​​malt,​​caramel,​​brown​​bread,​​Bay​​leaf,​​cinnamon,​​sassafras​ ​7%​ ​5/8P​
​Noon​​Whistle​​Cubbie​​Gummy​​NEIPA​ ​(il)​​golden​​Orange,​​Pineapple,​​Pine,​​Mango,​​Resin,​​Grapefruit​​6.1%​ ​5/9P​
​Pipeworks​​Pastrami​​on​​rye​ ​(il)​​Amber​​Brown,​​Rye​​Bread,​​Pastrami​​Spice,​​Smoke,​​MAlt,​​Baking​​Spice​ ​7.7%​ ​8/13P​
​Big​​Sky​​Moose​​Drool​​Brown​​Ale​ ​(MT)​​Mahogany,​​chocolate,​​coffee,​​caramel,​​biscuit​​5%​ ​4.5/7p​
​Saugatuck​​Peanut​​Butter​​Porter​​(MI)​ ​Nitro​​Deep​​Brown,​​Roasted​​peanuts,​​Milk​​Chocolate,​​Coco,​​Coffee,​​Carmel​​5.7%​ ​5/8​

​Updated​​07/15​


