
lunch

Happy Hour Tues-Sun
�:��-�:�� PM

Happy Hour Tues-Sun
�:��-�:�� PM

1 5
vodka, black tea, mint, cardamon, lemon juice

1 8
basil-ginger elixir, vodka, fresh lemon juice,  
St. Germain, peach bitters

1 7
vodka, espresso, coffee liqueur  

    1 5
gin, fresh lime juice, St. Germain, 
grapefruit bitters, sumac/aleppo pepper

1 6
gin, sweet vermouth and Campari 

S M A L L  B I T E S  &  S H A R I N G

 

    

 

    

    

    
 

    

    

 

 

    

C O C K T A I L S

    1 6
Awayuki gin, creme de cassis,  

lemon juice, lavender bitters

    1 5
tequila, blood orange puree,  

fresh lime juice, agave, Alma Tempec

    1 5

 tequila, PAMA, lime, pomegranate juice, agave

    1 5
rum, black tea, mint, cardamon, fresh lime 

1 6
Woodford bourbon, sugar, bitters 

1 7
bourbon, espresso, coffee liqueur, orange bitters 

T H E  C A S A B L A N C A

D A R  G A R D E N  M A R T I N I

E S P R E S S O  M A R T I N I

A L E P P O  M A R T I N I

B A R R E L  A G E D  N E G R O N I

2 1
three daily dips, pita bread 
additional bread 4 | crudité of vegetables 9

M E D I T E R R A N E A N  T R I O

1 3
roasted cauliflower, harissa sauce, pine nuts 
Z A H R A {v}

 

1 9
sautéed mussels, tomatoes, oregano sauce, capers
A E G E A N  M U S S E L S

1 6
two lamb meatballs, marinara, feta cheese  
L A M B  M E A T B A L L S

1 3 - 1 8

served with pita | classic {v} 13  
mushroom {v} 15 | lamb 18 | chicken liver 16 

H U M M U S

grilled beef kufta, pistachios, labneh, 
date chermoula, pickled red onions

2 1D A T E  C H E R M O U L A  K U F T A

house-cured salmon, arugula, red onion, 
red bell pepper, capers, dill-dijon dressing

1 8C A S A B L A N C A  C A R P A C C I O

G I A C O M O  C A S A N O V A

J A F F A  O R A N G E  S U N S E T

L E V A N T I N E  M A R G A R I T A

M A R R A K E C H  M O J I T O

B A R R E L  A G E D  O L D  F A S H I O N E D

E S P R E S S O  O L D  F A S H I O N E D

B E E R
8light lagerE S T R E L L A  D A M

7India aleS A M U E L  S M I T H

9wheat 500mlA Y I N G E R

25American Brett, 750mlL I T T L E  B E A S T

imperial porter  8MORGON TERRITORY

milk stout  8F A C T I O N

stout  8G U I N N E S S

8oatmeal stoutE A S T  B R O T H E R

6Golden O ’ D O U L S

hazy IPA  9A L M A N A C  L O V E

9pilsner N O R T H  C O A S T

H E A L D S B U R G  blond ale  8

O N - T A P

N / A

1 6
grilled prawns, garlic, tomatoes, dill, arak sauce 
P R A W N S  I N  A R A K

1 1
crispy falafel, mixed greens, tahini
F A L A F E L {v}

1 7

grilled lamb riblets, bell pepper, stoasted pita
L A M B  R I B L E T S



Where every door opens to welcome 
friends, family, guests & neighbors.“ ”
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P A S T A S

2 6
Italian Tagliatelle pasta, pistachios 
mushrooms, spinach  

P I S T A C H I O  T A G L I A T E L L E  {vg}

2 5
Italian Tagliatelle pasta, 
slow cooked Fellini meat sauce

F E L L I N I

2 9
Italian Tagliatelle pasta, lamb meatballs, 
marinara, feta cheese

L A M B  M E A T B A L L  T A G L I A T E L L E

    

 

 

    

 

2 9
pan-seared salmon, asparagus risotto, 
dill-cucumber sauce

D I L L  C I T R U S  S A L M O N

2 6
grilled marinated chicken breast,
butternut squash & red chard couscous

C H I C K E N  T A W O O K

 
 

    

 

    

    

 

    

1 9
romaine, tomatoes, cucumbers, green onion,
mint, parsley, fried haloumi cheese, citrus-olive oil 

H A L O U M I  S A L A D  {vg}

1 8
eggplant, arugula, pomegranate, cherry-
tomatoes, garlic labneh dressing, goat cheese

H A R V E S T  S A L A D  {vg}

9  /  1 1
a cup or bowl of Chef's choice soup
S O U P  D U  D A R  {vg}

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%

E N T R É E S

1 4
roasted eggplant, red onion, bell pepper, arugula,   
cherry tomatoes, pepper flakes, basil chermoula sauce

R O A S T E D  E G G P L A N T  P I T A  {v}

1 6
shredded lamb, caramelized onion, pickles,  
tarragon tzatziki sauce 

T A R R A G O N  L A M B  P I T A

1 5
grilled chicken thigh, garlic sauce, red onion,
arugula, mint, tomatoes, pickles 

C H I C K E N  T A W O O K  P I T A

1 4
crispy falafel, tomatoes, pickled cucumber,  
Mediterranean coleslaw, tahini  

F A L A F E L  P I T A  {v}

1 9
ground beef, tomato, arugula, pickles,   
caramelized onions, garlic harissa sauce, ciabatta 

D A R  B U R G E R

S A N D W I C H E S
served with: fries or fatoush salad

S A L A D S  &  S O U P
add to salads: chicken 10 | prawns 12 | salmon 12

1 8
Moroccan sardines, half romaine heart, 
cherry tomatoes, pickled turnips, red bell pepper, 

M O R O C C A N  S A R D I N E  S A L A D

cucumber, dijon mustard dressing

1 9
arugula, beets, mandarin oranges,,
almonds, goat cheese, olive oil-balsamic

T A N G Y  B E E T  S A L A D  {vg}

 

1 2
lentils, cucumbers, tomatoes, parsley, feta
L E N T I L  S A L A D  {vg}


