
MEZZE PLATTER INCLUDING

Homemade Lebanese Bread, Za'atar, Evoo

Hummus, Pomegranate, Fried Chickpeas, Basturma Oil

Shanklish Borek, Burnt Honey, Pickled Grapes

Fresh And Pickled Vegtables, Marinated Olives

Harissa Hot Sauce Quail, Persian Lime, Tahini Sauce

Falafel, Green Tahini

Cevapi, Pomegranate Molasses Glaze, Pine Nut Dukkah

CHOICE OF MAINS

Samke Harra

Charcoal Roasted Whole Market Fish, Tahini Sauce, Coriander

OR

Slow Roasted Lamb Leg, Almond Dukkha, Pomegranate Sauce

Fattoush, Sumac, Pita, Radish, Local Heirloom Tomatoes

Batata Hara - Fried Potato, Toum And Harissa Dressing


