
S a l a t i m  &  H u m m u s
i n  t h e  b e g i n n i n g . . .

Salatim 16/28
six daily vegetable salads

Hummus 9/13
served with laffa baked in our wood-burning oven
choose one:

Tehina
sesame, garlic, lemon, olive oil, cumin, green tehina

Daily topping 
tehina hummus with chef’s selection of topping

Turkish 
with butter & garlic, served warm

M e z ze
s m a l l  p l a t e s  10

Fried cauliflower 
labneh, garlic, mint, aleppo

Brussels sprouts 
brussels baba ganoush, hazelnut, smoked shiitake

Chicken liver mousse
kataifi, orange marmalade, sicilian pistachio

Mushroom schnitzel
fig amba, za’atar

caramelized fennel 
dukah, black grapes

Haloumi 
cranberry, walnut, preserved orange

Kibbe naya 
raw lamb, bulgur, beet harissa, lamb bacon, shallot

Grilled duck hearts 
celery root tehina, apple

A l  H a’e s h 
g r i l l e d  o v e r  c o a l s  14

Served with rice pilav

Romanian kebab 
brisket, cannellini beans, leek goulash

Stuffed pepper
pine nuts, tomato, rice

Chicken shishlik 
sumac, charred onion, harif, fava beans

Hanger steak 
kale, baba ganoush, tabbouleh

Eggplant
black lentils, harissa, pistachio

Branzino 
tzatziki, cucumber, harissa

 

*consuming raw or undercooked meat, poultry, seafood 

or eggs may increase your risk of foodborne illness 

Tay i m
t a s t e  o f  z a h a v

salatim & hummus
with laffa

two mezze

one al ha’esh

dessert

$48 per person
for the entire party

W i n e  Pa i r i n g s
                         three 3 oz. pours

Dalton viognier
“reserve”, galilee, 2016

Kavaklidere calkarasi rosÉ
aegean, 2016

Chateau kefraya syrah/cabernet
“rouge”, bekaa valley, 2012

$27 per person


