(l_f COLD MEZZE

HUMMUS 13*
Spiced chickpeas, olive oil
EGGPLANT MOUTABBAL 14
Smoked eggplant, pomegranate seeds, olive oil

BEET MOUTABBAL 16
Roasted beets, tahini yogurt, pumpkin seeds, gremolata

MOUHAMARA 14
Roasted red peppers, walnuts, pomegranate molasses

LABNEH 16
Confit tomatoes, grilled olives, radish, fresno chili, mint

FATTOUSH 24
Romaine lettuce, sumac pita chips, pomegranate seeds

KIBBE NAYE 23%
Lebanese beef tartare, bulgur, pine nuts, mint

TUNA TARTARE 24
Yellowfin tuna, Middle Eastern salad, pumpKkin seeds, pita crisps

MEZZE TRIO 38%
Choose any three dips

WARM MEZZE

FALAFEL 19
Spiced tahini sauce, pickled vegetables
HUMMUS SHAWARMA 28
Braised lamb, pomegranate molasses, pine nuts, persillade
CHEESE ROLLS 21

FRIED BRUSSELS SPROUTS 21
Beurre blanc, toasted almonds, Parmigiano

ARAYES KAFTA 24
Grilled tortilla, beef, garlic labneh, pomegranate molasses

SHISH BARAK 26
Impossible meat dumplings. yogurt foam, pine nuts

FRIED SHRIMP 36
Argentinian shrimp, coriander, herb tahini sauce

BATATA HARRA 14
Crispy fingerling potatoes, coriander dressing. garlic aioli
OYSTER MUSHROOMS 34
Sautéed with lemon-garlic dressing, Aleppo pepper., parsley
HABIBI FRIED RICE 17¥
Mudardara, soujouk. egg, scallion, ginger

FATTET BATENJEN 34
Eggplant, Impossible kafta, garlic yogurt, pita chips. pine nuts

MAINS

ARMENIAN KEBAB 35*
Grilled pita, tarator sauce

SHISH TAOUK 36
Marinated chicken skewers, tomato salad, toum

ICELANDIC COD 38
Zaatar salsa verde, charred peppers, tarator
SHORT RIBS & FASOLIA 54
Braised beef short ribs, white beans, tomato broth, gremolata

LAMB CHOPS 64%
Pomegranate salsa, tarator sauce

GRILLED SHRIMP 48*
Jumbo shrimp, coriander salsa, Levantine kale salad

SIGNATURE FEASTS

CHEF'S CUT M.P¥
Our daily premium cut with seasonal accompaniments
MASHEWE 215%
Armenian kebab, shish taouk, lamb chops, ribeye steak
SHAY EXPERIENCE 85 PP
KI_\ A curated Chef’s journey through our favorite dishes

Halloumi, Akawi & Mozzarella, roasted pepper hummus, zaatar herb salad
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