
BEER 
 
MODELO (DRAFT)� 9

THREE WEAVERS KOLSCH (DRAFT)� 10

CRAFTSMAN LAGER (DRAFT)� 10

FREMONT ‘LUSH’ IPA (DRAFT)� 10 

ATHLETIC BREWING GOLDEN ALE N/A � 7 

JUICE  
JALLAB LEMONADE � 7

FRESH SQUEEZED ORANGE JUICE � 7

FRESH SQUEEZED GRAPEFRUIT JUICE � 7

COFFEE & TEA 
 
ESPRESSO� 4

LATTE� 5

CAPPUCCINO� 5

ESPRESSO TONIC� 5 

AMERICANO� 4

CORTADO� 4

TEA� 5

ALL COFFEE DRINKS MADE WITH 
CANYON COFFEE�

HOUSE COCKTAILS
CARMEN #6� 16
MILAGRO TEQUILA, PAMPLEMOUSSE, LIME, 
YUZU, AGAVE, JALAPENO, SUMAC, ANGOSTURA
(ASK ABOUT CARMEN’S COUSIN | ADD MEZCAL)

THE SCREAMING PARROT�  16
SINGANI 63, COPALLI RUM, ORGEAT, EUCALYPTUS, MAKRUT, CITRUS, PINEAPPLE, 
WALNUT BITTERS, NUTMEG 

WINE 
 
BRUNN�  15 gl  | 60 btl 
GRÜNER VELTLINER 2023 | WEINLAND, AUSTRIA 
 
RENATO RATTI ‘OCHETTI’�  18 gl  | 72 btl 
NEBBIOLO 2022 | LANGHE, ITALY 
 
DOMAINE MAMARUTA ‘TRAFALGAR’�  20 gl  | 80 btl 
SKIN CONTACT 2023 | LANGUEDOC, FRANCE

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

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

SANDWICHES 
 
GRILLED CHICKEN PITA						          17 
SHREDDED CABBAGE, PICKLED SHALLOT, HOUSE SPECIAL SAUCE, HERBS  
�  
FALAFEL PITA							           17 
HOUSEMADE FALAFEL, TAHINI, SLAW, SPICED AMBA, ZHOUG  (VN) 
 

GYRO MELT PITA AU JUS						          19 
LAMB AND BEEF GYRO, GRUYERE, FETA, CARAMELIZED ONIONS, 
PICKLED ONIONS, HERBS 

 

CHICKEN SCHNITZEL SANDWICH 				        15 
SPICED HONEY, LEMON ROSEMARY SLAW, TAHINI 
 
 PLATES  
 
MEZZE PLATE							           23 
HERB FALAFEL, SEASONAL PICKLES, HUMMUS, 
CITRUS CABBAGE SLAW, ZHOUG, TAHINI, AMBA, GRILLED PITA  (VN)�  
 
CHICKEN SCHNITZEL						          28  
SPICED HONEY, HERB LETTUCE SALAD, CITRUS SLAW 
TRIO OF SAUCE: TAHINI, HARISSA AIOLI, CHILI JAM  

SALADS  
 
HALLOUMI FATTOUSH SALAD					         16 
STONEFRUIT, SUMMER GREENS, CHERRY TOMATO, CUCUMBER, 
HAZELNUT, SESAME, SUMAC  (V) 
 
LITTLE GEM SALAD							          16 
GREEN GODDESS, AVOCADO, DATE, POMEGRANATE, PECORINO, PISTACHIO  (V) (GF) 
�  
CUCUMBER & WATERMELON					         16 
MARINATED FETA, YUZU VINAIGRETTE,  BASIL, SHALLOT, MINT, SUMAC  (V) (GF)  

 
ADD PROTEIN TO ANY SALAD 
CHERMOULA SALMON  10	 SPICED CHICKEN  9	 FALAFEL 7

(VN)  VEGAN      (V)  VEGETARIAN      (GF)  GLUTEN FREE      

Consuming raw or undercooked fish, poultry, meat, or eggs can increase the risk of foodborne illness. 


