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RESTAURANT & BAR

dinner

SMALL BITES HUMMUS 13-18
served with pita | classic {v} 13

GRILLED & ROASTED VEGGIES {v} 12/ 16 mushroom {v} 15 | lamb 18 | chicken liver 16

for two people — 12 / for four people — 16 DATE CHERMOULA KUETA 21

CRUDITE OF VEGETABLE v} grilled beef kufta, pistachios, labneh,

U v 2 date chermoula, pickled red onions
MEDITERRANEAN TRIO 21 CASABLANCA CARPACCIO 18
three daily dips, pita bread house-cured salmon, arugula, red onion,
additional bread 4 | crudité of vegetables 9 red bell pepper, capers, dill-dijon dressing
AEGEAN MUSSELS 19 ZAHRA {v} 14
sautéed mussels, tomatoes, capers, roasted cauliflower, harissa sauce, pine nuts
oregano sauce, crostini LAMB TARTAR 26

lamb, dijon, capers, shallots, onions, sumac,
P BAW NS IN A R AK 16 Mediterranean seasoning, crostini
grilled prawns, garlic, tomatoes,
dill, arak sauce |_j

Happy Hour Tues-Sun
3:00-6:00 PM

COCKTATILS
THE CASABLANCA 15 JAFFA ORANGE SUNSET 15
vodka, black tea, mint, cardamon, lemon juice tequila, blood orange puree,

fresh lime juice, agave, Alma Tempec
DAR GARDEN MARTINI 18
basil-ginger elixir, vodka, fresh lemon juice, LEVANTINE MARGARITA 15
St. Germain, peach bitters tequila, PAMA, lime, pomegranate juice, agave
ALEPPO MARTINI 15 MARRAKECH MOJITO 15
gin, fresh lime juice, St. Germain, rum, black tea, mint, cardamon, fresh lime
grapefruit bitters, sumac/aleppo pepper

BARREL AGED OLD FASHIONED 16
BARREL AGED NEGRONI 16 Woodford bourbon, sugar, bitters
gin, sweet vermouth and Campari ESPRESSO OLD FASHIONED 17

bourbon, espresso, coffee liqueur, orange bitters
GIACOMO CASANOVA 16
Awayuki gin, creme de cassis, ESPRESSO MARTINI 17
lemon juice, lavender bitters vodka, espresso, coffee liqueur
BEER ON-TAP
ESTRELLA DAM light lager 8 HEALDSBURG blond ale 8
SAMUEL SMITH India ale 7 NORTH COAST pilsner 9
AYINGER wheat 500ml 9 ALMANAC LOVE hazy IPA 9
MORGON TERRITORY imperial porter 8 EAST BROTHER oatmeal stout 8

8

FACTION

LITTLE BEAST American Brett, 750m| 25
GUINNESS stout 8

milk stout

N/ A

O'DOULS Golden



Where every door opens to welcome

friends, family, guests €/ neighbors. 99

&

SALADS & SOUP

TANGY BEET SALAD {vg} 13
arugula, beets, mandarin oranges,,
almonds, goat cheese, olive oil-balsamic

HARVEST SALAD {vg} 12
eggplant, arugula, pomegranate, cherry-
tomatoes, garlic labneh dressing, goat cheese

LENTIL SALAD {vg} 12
lentils, cucumbers, tomatoes, parsley, feta

SOUP DU DAR {vg}
a cup or bowl of our Chef’s choice soup

9 /11

PASTAS

Italian Tagliatelle pasta, pistachios
mushrooms, spinach

FELLINI
[talian Tagliatelle pasta,
slow cooked Fellini meat sauce

LAMB MEATBALL TAGLIATELLE

marinara, feta cheese

J

ENTREES

Free Corkage
Tuesday €/ Wednesday

CONFIT DUCK PASTILLA 30
shredded duck meat, caramelized onions,
crisp outer pastry, toasted almonds

GARDEN PASTILLA {vg} 25
mushrooms, butternut squash, red bell peppers,
roasted potatoes, toasted almonds

MOUSSAKA 27-31
lamb 31 | vegetarian 27

lamb or veggies, eggplant, béchamel sauce
MOROCCAN SEA BREAM 39

pan-seared sea bream, cherry tomatos, garlic,
black olives, basil chermoula sauce, caper berries

BRANZINO 45
whole European sea bass, arugula,
basil-lemon garlic sauce

RIB-EYE STEAK
in-house dry-rubbed ribeye steak,
Tamra's spice rub, harissa potatoes

GRILLED RACK OF LAMB

tarragon demiglaze

saffron risotto, butternut squash,
apricots, parmesan

PISTACHIO TAGLIATELLE {vg} 26
25
29
Italian Tagliatelle pasta, lamb meatballs,
58
55
grilled rack of lamb, saffron mashed potatoes,
POMEGRANATE BRAISED LAMB SHANK 38
lamb, pomegranate red wine reduction,
butternut squash couscous with red chard
SAFFRON RISOTTO PRIMAVERA {vg} 27
MOGHRABIEH (allow additional 15 minutes) 28

half slow-roasted chicken, chickpeas, carrots
celery, butternut squash, bouillabaisse reduction

SIDES

BUTTERNUT SQUASH COUS COUS {v}
PASTA PARMESAN {vg}

MUJADDARA {v}

SEASONED FREEKEH {v}

10
11
12
12

PITA BREAD 4
HARISSA POTATOES {v} 10
FETA & ZA'ATAR FRIES {vg} 11
FRENCH FRIES 9
ZEIT + ZA'ATAR 6

Please inquire with your server for any allergies, special dietary requests or needs. Many of our dishes include Halal meat, are gluten free,
and/or are vegetarian {vg} or vegan {v}. Corkage fee 25 | 20% Gratuity will be added for parties of 6 or more | Labor Surcharge 4%




