DINNER

STARTERS
PITA WOOD-FIRED PITA 3 (GF PITA UPON REQUEST 3.5)
SALATIM LABNEH +MEDJOOL DATES + MOROCCAN CARROTS + TORSHI +ROSE HARISSA + TAHINA 24
ADD BABA GANOUSH & MARINATED QLIVES §
HUMMUS ~ ORIGINAL Lk CHICKEN SHAWARMA 16 SPICED LAMB 1
FIYA SALAD  GREENS, RADISH, JALAPERIO, PICKLED ONION, DATES, FETA, PITA CROUTON, FIG VINATGRETTE 13
LITTLE GEM  CHARRED BABY GEM, PUMPKIN, POMEGRANATE, TAHINI GODDESS DRESSING, RICOTIA SALATA Lk
FALAFEL PLCKLED VEGETABLES, TAHINA, AMBA " 16
KEFTES CHIVE - POTATO FRITTERS, HERB ATOLL, SMOKED SALMON, CRISPY LEEKS 10
HALLOUMI ~ SEARED HALLOUML, RED ZHUG, HONEY, MINT, TOASTED WALNUTS 17
KHACHAPURL  GEORGIAN BREAD & CHEESE BOAT WITH TOMATO-SWEET RED PEPPER SAUCE, SOFT £G6 1]
VEGETABLES
BETEWELED RICE  BASMATL RICE, BARBERRY, DRIED FRULTS, CASHEW, SAFFRON, CARDAMOM 10
CAULTFLOWER ~ CHARRED WHOLE CAULLFLOWER, LABNEH, BERBERE SPICE, FERMENTED HOT SAUCE 16
EGGPLANT BABY EGGPLANT, PINE NUTS, TAHINA, URFA PEPPER O1L, FERMENTED HOT SAUCE 1§
SWEET POTATOES ~ GLAZED SWEET POTATOES, WALNUT PRALINE, PUMPKIN DUKKAH, MINT 19
MEAT & SEAFOOD
CHICKEN HALF CHICKEN, SMOKED & OVEN-CHARRED, GREEN ONION, PRESERVED LEMON YOGURT, RED ZHUG
SCHNITZEL ~ RAINBOW TROUT, HARISSA TARTAR, BROWN BUTTER, PICKLED TOMATO, SUMAC 34
STEAK SPICE-RUBBED SIRLOIN, ROAST PEPPER, SUMAC ONION, GREEN ZHUG, TAKINA 33
KOFTA+ SPICED LAMB KEBAB, PLCKLES, SUMAC ONION, TZATZIKI 2]

MOROCCAN FISH MARKET FISH IN SPICED TOMATO SAUCE, SUNDRIED TOMATO, PRESERVED LEMON, GORDAL OLIVES 30

BURGER+

DRY-AGED SIRLOIN/WAGYU BRISKET, AMERICAN, SPECIAL SAUCE, BERBERE ONION, PICKLE, BRIOCHE BUN 2}

MIXED GRILL

USUALLY LAMB SHOULDER, KOFTA, CHARRED EGGPLANT, GRILLED TOMATO, SUMAC ONIONS, TORSHI, EIME,
IHUG, TANINA, FERMENTED HOT SAUCE, BEJEWELED RICE, PITA 1)

*WARNING CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, OR E6GS MAY INCREASE THE RISK OF FOODBORNE TLLNESS.




