Second Course  First Course

Third Course

€

Pick one for each course

Deviled Eggs
stuffed wiﬁw tahini egg yolk with pomegranate
molasses, dukkah seeds and chile-crunch oil

African Peanut Stew
slow cooked sweet potatoes, ginger, peppers,
tomato & greens in a spiced stew

Israeli Salad
cucumber salad with olives, feta and herbs

Smoked & Grilled Chicken Skewers (2)
smoked & charcoal grilled chicken with dukkah
spice, chicken caramel & cilantro sauce. Served
with smashed fried potatoes

Kofta Kebabs f2)

spiced, ground lamb-beef skewers grilled over
woodfire, tzaiziki, pomegranate molasses, feta, &
herbs. Served with smashed fried potatoes

King Oyster Mushroom Souvlaki (2|')1

marinated mushrooms cooked over charcoal with
lemon and oregano, herbed tahini & cucumber.
Served with smash fried potatoes

(Add additonal skewer for +$8)

Seasonal Sorbet
house-made sorbet, ask your server for details.

Baklava ' _
brown sugar cinnamon ice cream, honey,
cinnamon, and flaky salt

Turkish Coffee Pot de Creme
slow cooked custard with cardamon and coffee,
topped with sesame tuile and whipped cream

Sangziovese Alverdi, Organic, Rubicone,
ltaly 2022 +$33

Sauvignon Blanc/Muscadelle Le Roc,
Bordeaux, France 2023 +$33

4loeve!



