
PEI MUSSELS 28 
LEMONGRASS, GARLIC, GINGER, THAI CHILI, CILANTRO, COCONUT MILK, LIME 
SERVED WITH GRILLED BAGUETTE

PAN ROASTED ROCKFISH 34 
SWEET CORN, MAITAKE MUSHROOM, PEAS, COCONUT, DASHI, FINES HERBS  (GF)

SEA BREAM 36 
CRISPY SKIN, PEARL COUSCOUS, GUINDILLA PEPPER, CHERRY TOMATOES, 
SHALLOT, OLIVES, VERDE, AIOLI

CHICKEN SCHNITZEL  32  
SPICED HONEY, HERB LETTUCE SALAD, CITRUS SLAW + TRIO OF SAUCE: 
TAHINI, HARISSA AIOLI, CHILI JAM

CHECKER HALL LAMB BURGER  25 
MINT SLAW, FETA, PICKLED ONION, HOUSE BUN, FRIES 
ADD ANCHOVY +3 

STEAK FRITES 64 
12OZ NEW YORK STRIP, FRITES 
CHOICE OF LEVANTINE AU POIVRE OR TOMATO BUTTER

GLAZED PORK BELLY  19 
AROMATIC SHOYU, PICKLED DAIKON, RHUBARB (GF)

BEEF KOFTA    18 
MAST, FERMENTED CHILI CRISP, HERBS

SPICED CHICKEN SKEWER  18 
BROWN BUTTER, LEMON, CHICKPEA, HERBS  (GF)

MAITAKE MUSHROOM SKEWER  17 
CHILI GLAZE, SALSA VERDE, TAHINI  (VN) (GF) 

KING SALMON SKEWER 21 
EZME, RED CHERMOULA, ROSEMARY EMULSION, MINT  (GF)

FLAMING CHEESE 18 
HALLOUMI, MARINATED OLIVES, PARSLEY, HONEY, ANISE LIQUEUR  (V) (GF) 

ROASTED HARISSA CARROTS  19 
LABNEH, PEPITAS, BASIL HERB SALAD, PICKLED CARROT  (V) (GF)

STICKY JAPANESE SWEET POTATO  16 
GARLIC GLAZE, AJI VERDE, HAZELNUT,  HARISSA OIL  (VN) (GF)

BRUSSELS SPROUTS    19 
SPICED CHILI HONEY, SEED DUKKAH, ROMESCO  (V) (GF) 

PERSIAN CUCUMBER & WATERMELON   16 
ALMOND TZATZIKI, FRESNO, CITRUS VINAIGRETTE, DILL, MINT  (VN) (GF) 

LITTLE GEM SALAD 20 
YUZU GREEN GODDESS, AVOCADO, DATE, PISTACHIO, PECORINO, SHALLOT  (V) 

HALLOUMI FATTOUSH SALAD 22 
STONE FRUIT, SUMMER GREENS, CHERRY TOMATO, CUCUMBER, 
HAZELNUT, SESAME, SUMAC  (V)

HEIRLOOM TOMATO BAGUETTE  21 
PEACH, NUOC CHOM, THAI BASIL, GARLIC, TOMATO BUTTER (V)

ROASTED CAULIFLOWER  24 
VADOUVAN, TAHINI TOUM, WILTED HERBS, PICKLED PEPPER, CURRANT  (VN) 

DIPS & SNACKS
HUMMUS            15 
CRISPY CHICKPEAS, GREEN ZHOUG, TAHINI  (VN)  
SERVED WITH FLUFFY HOT ZA’ATAR PITA

WHIPPED FETA           16 
BURNT HONEY BUTTER, URFA CHILI  (V)  
SERVED WITH FLUFFY HOT ZA’ATAR PITA 

BABA GHANOUSH           15 
EGGPLANT, SEASONAL PEPPERS, TAHINI, NARSHARAB  (VN)  
SERVED WITH FLUFFY HOT ZA’ATAR PITA 

MARINATED OLIVES            8 
THYME, ROSEMARY, BAYLEAF, URFA, LEMON ZEST, CHILI OIL  (VN) (GF) 

FRENCH FRIES            9 
ZA’ATAR, HARISSA AIOLI  (VN)             

VEGGIES

MEAT & FISH

SKEWERS

RAW
OYSTERS             12 / 24 / 36
DAILY SELECTION | CITRUS MIGNONETTE  (GF)         
T#IO, H&L(-DO)E+, DO)E+ 

KAMPACHI CRUDO           23 
PRESERVED LEMON, SHALLOT, CUCUMBER, 
AVOCADO, SERRANO, CILANTRO  (GF)


