
BEER
MODELO (DRAFT)  10

PIZZA PORT CHRONIC AMBER (DRAFT) 10

CRAFTSMAN LAGER (DRAFT) 10

FREMONT LUSH IPA (DRAFT) 10

NA CHOUFFE   12

JUICE
LEMONADE  7

FRESH SQUEEZED ORANGE JUICE 7

FRESH SQUEEZED GRAPEFRUIT JUICE 7

COFFEE & TEA
ESPRESSO  4

LATTE  5

CAPPUCINO  5

ESPRESSO TONIC  5

AMERICANO  4

CORTADO  5

TEA  4

ALL COFFEE DRINKS MADE WITH

CANYON COFFEE

HOUSE COCKTAILS
CARMEN #6  16
TEQUILA, PAMPLEMOUSSE, LIME,
YUZU, AGAVE, JALAPENO, SUMAC, ANGOSTURA

(ASK ABOUT CARMEN’S COUSIN | ADD MEZCAL)

FROZEN RIVALRY  16
CONTROL PISCO, HAITIAN RUM, MONTENEGRO, PINEAPPLE JUICE,
LIME JUICE, TANGERINE JUICE, BITTERS, SUGAR CANE SYRUP, NUTMEG

CH HOUSE OLD FASHIONED  16
NELSON’S GREEN BRIER TENNESSEE WHISKEY

ANONYMOUS EMAIL (NON-ALCOHOLIC) 11
GINGER, POMEGRANATE, MINT, LIME, SELTZER
ADD GIN OR VODKA + 5

WINE
LE CHILL ‘AMBIENT’ 17  gl | 68 btl
CHARDONNAY BLEND  2025 | SANTA BARBARA, CA

FAMIGLIA RIVETTI  17 gl | 68 btl
NEBBIOLO 2024 | LANGHE, ITALY

SCHNAITMAN ‘STEINWIEGE’ 17 gl | 68 btl 
MUSKATTROLLINGER 2024 | WÜRTTEMBERG, DE

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

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)

SKEWER PLATE  31
CHICKEN AND BEEF SKEWERS, HUMMUS, GREEN ZHOUG,

HONEY LIME YOGURT, GREEK SALAD, GRILLED PITA

CHICKEN SCHNITZEL  28
SPICED HONEY, HERB LETTUCE SALAD, CITRUS SLAW

TRIO OF SAUCE: TAHINI, HARISSA AIOLI, CHILI JAM

SALADS
HALLOUMI FATTOUSH SALAD  16

ARUGULA, RADICCHIO, STRAWBERRY, CHERRY TOMATO,
RED ONION, CUCUMBER, CRISPY PITA, HAZELNUT, SUMAC  (V)

LITTLE GEM SALAD          16
GREEN GODDESS, AVOCADO, DATE, POMEGRANATE, PECORINO, PISTACHIO (V) (GF)

PERSIAN CUCUMBER  16
GREEN TAHINI, FENNEL, ALMOND, CHILI CRISP (V) (GF)

ADD PROTEIN TO ANY SALAD

CHERMOULA SALMON 10 SPICED CHICKEN  9 FALAFEL  7

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

Co nsuming  r aw  o r under co o ked f ish , po ul t r y, meat , o r eggs can incr ease t he r isk o f f o o dbo r ne il l ness.


