
​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​

​Asparagus​​oven​​roasted​​asparagus,​​preserved​​lemon​​yogurt,​​harissa​​spice,​​pickled​​rhubarb​​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,​​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​​trout​​in​​spiced​​tomato​​sauce,​​sundried​​tomato,​​preserved​​lemon,​​Gordal​​olives​​28​

​2​​Way​​Fish​​branzino​​butterflied,​​dressed​​with​​green​​&​​red​​zhug,​​lemon​​38​

​Burgers​ ​Dry-aged​​sirloin/wagyu​​brisket,​​American,​​special​​sauce,​​berbere​​onion,​​pickle​​28​​☙​ ​Spiced​​lamb,​

​tzatziki,​​sumac​​onion,​​sundried​​tomato​​26​​☙​​Falafel,​​tahini,​​amba,​​pickled​​cabbage,​​green​​tomato​​24​

​The​​Mixed​​Grill​​Choice​​of​​smoked​​lamb,​​chicken​​shawarma,​​kofta,​​and​​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+)​

​Choice​​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​​6/3​



​DRINKS​
​GAZOZ​
​Kartli​ ​tarragon,​​grapefruit,​​gin,​​tonic​​14​
​Tunis​ ​aperol,​​strawberry​​harissa,​​lime,​​rhubarb,​​orange,​​bubbles​ ​14​
​Cairo​ ​apricot,​​zaatar​​rum,​​lemon,​​simple,​​ginger​ ​14​
​Sonora​ ​mezcal,​​aquavit,​​basil,​​cucumber,​​lime,​​soda​​14​
​Cutie​​Pie​ ​(N/A)​​sage,​​lime​​hibiscus,​​rosewater,​​bubbles​​10​
​Juke​​Joint​ ​(n/a)​ ​cucumber,​​jasmine,​​lime,​​ginger​​10​

​COCKTAILS​
​Watermelon​​ros​​é​​sangria​ ​Watermelon,​​mint,​​elderflower,​​lime,​​vodka,​​ros​​é​ ​14​​glass​​/​​50​​pitcher​
​Blueberry​​Fizz​ ​old​​overholt​​rye,​​blueberry,​​lime,​​peychaud’s,​​creme​​de​​violette​​(​​Milk​​clarified)​ ​15​
​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​
​Zhug​​‘Arita​ ​zhug-infused​​mezcal​​(or​​tequila),​​lime,​​triple​​sec,​​simple,​​coriander,​​jalapeño​​15​
​Tropical​​Storm​ ​(n/A)​​passionfruit,​​orange,​​lime,​​pomegranate,​​orange​​dhos​ ​14​

​WINE​
​Matic​​Piccolo​​Pink​​Sparkling​​(slovenia)​
​Turner​​Pageot​​Lucette​​(france)​
​Massaya​​Blanc​​(lebanon)​
​Domaine​​Villargeau​​(france)​
​Montenidoli​​Traditional​​(italy)​
​Joie​​De​​Poulpe​​Vaucluse​​(france)​
​Semeli​​mountain​​sun​​(greece)​
​Middle​​Brow​​Mara​​Des​​Bois​​(michigan)​
​Mátyás​​SaraDora​​(slovakia)​
​Tchotiashvili​​“Muskaturi”​​(GEORGIA)​
​Thymiopoulos​​Young​​Vines​​(greece)​
​Malat​​“Furth”​​(austria)​
​Karatzas​​Oenops​​“Apla”​​(greece)​
​Massaya​​“Le​​Colombier”​​(Lebanon)​
​Tilisma​​Saperavi​​(georgia)​

​blaufrankisch​​,​​easy​​dark​​cherry,​​berry,​​orange​​zest,​​subtle​​pine​ ​14/53​
​white​​blend​​,​​full,​​silky,​​mostly​​dry.candied​​peach​​&​​mango,​​mineral​​14/53​
​sauvignon​​blanc/obeïdi/clairette​​,​​med​​body,​​light,​​pear,​​citrus,​​asian​​spice,​​mineral​ ​15/56​
​sauvignon​​blanc​​,​​light​​body,​​crisp,​​dry.​​pear,​​honeydew,​​bergamot,​​mineral​ ​15.5/58​
​vernaccia​​.​​full,​​rich,​​dry.toasty​​apple,​​almond,​​olive​​oil,​​honey,​​mineral,​​sea​​salt.​​16.5/62​
​rose​​.​​light,​​crisp,​​mostly​​dry.​​clean,​​bright​​strawberry,​​cherry,​​flower,​​mineral.​​14/53​
​rose​​.​​Medium​​body,​​rose-pink,​​cantaloupe,​​strawberry,​​cherry,​​wildflowers​​14/53​
​white-red​​.​​some​​sweetness,​​soft​​tannin.​​orange​​rind,​​strawberry,​​melon,​​oregano.​​15/56​
​orange​​.​​easy​​tannin,​​dry,​​saline.​​funky​​apricot​​rind,​​dried​​pineapple,​​leather.​​16/60​
​Rkatsiteli​​.​​medium​​body,​​burnt​​orange.​​fall​​wildflower,​​12.5%​​17/64​
​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,​​dry,​ ​lively.​​sour​​cherry,​​tomato​​leaf,​​coffee,​​smoke.​​14/53​
​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​
​Penrose​​Lemon​​Sel​​tz-Up​​Seltzer​ ​(i​​l)​ ​clear,​​county​​fair​​lemonade,​​citrus,​​fresh​​lemons​​6%​ ​6/8​
​2​​towns​​cosmic​​crisp​​cider​ ​(il)​​Purple,​​Huckleberry,​​Blueberry,​​Tart​​cranberry,​​apple,​​floral​​8%​​6/10​
​Pipeworks​​Turtles​​In​​Stereo​ ​(il)​​Golden​​Haze,​​Passionfruit,​​Peach,​​White​​Wine,​​Lime​​Zest,​​Melon​​6.2%​​8/13P​
​Maplewood​​Juice​​Pants​​Boosted​​Citra​ ​(IL)​​hazy​​straw,​​oj,​​mango,​​citrus​​Zest,​​dank​ ​7%​​6/10p​
​Andechs​​Spezial​​Hell​​Festbier​ ​(de)​​yellow,​​fresh​​flowers,​​sweet​​corn,​​bread,​​rye,​​malt​​5.9%​ ​8/11​
​Dovetail​​vienna​​lager​ ​(il)​​copper,​​toasty,​​bready,​​caramel,​​nutty,​​crisp,​​fresh​​5%​​5/8p​
​PHASE​​THREE​​P3​​MAIBOCK​ ​(il)​​Deep​​Gold,​​Honey,​​Biscuit,​​Fresh​​Bread,​​Toasted​​Cracker​​Malt,​​Grass,​​Spice​​6.8%​​5/8p​
​Art​​History​​Little​​Clues​​NEIPA​ ​(il)​​light​​orange,​​passionfruit,​​mango,​​sweet​​citrus,​​yuzu,​​tangerine​​7.5%​ ​5/9p​
​Around​​The​​Bend​​Acid​​Test​​Sour​​Ale​ ​(il)​​hazy​​yellow,​​tart,​​bright,​​tangy,​​bold​​citrus​​4.4%​ ​4.5/7.5p​
​Begyle​​Spiced​​Amber​ ​(IL)​​Chestnut​​,​​malt,​​caramel,​​brown​​bread,​​Bay​​leaf,​​cinnamon,​​sassafras​ ​7%​ ​5/8P​
​Kasteel​​Rogue​​Cherry​​Belgian​​Ale​ ​(be)​​garnet,​​ripe​​cherry,​​toffee,​​dark​​plum,​​raisin,​​cherry​​liqueur​​8%​ ​10/15​
​Pollyanna​​Fireside​​Gap​​Ipa​ ​(il)​​copper-amber,​​pine,​​grapefruit,​​biscuit,​​resin,​​orange​​5.8%​​5/8p​
​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​


