


E N T R É E S

3 8
shredded duck meat, caramelized onions,   

crisp outer pastry, toasted almonds

    

 

    

 

    4 4
pan-seared sea bream, cherry tomatos, garlic,
black olives, basil chermoula sauce, caper berries

    

 

    

C O N F I T  D U C K  P A S T I L L A

3 0
mushrooms, butternut squash, red bell peppers,
roasted potatoes, toasted almonds 

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

4 8
whole European sea bass, arugula, 
basil-lemon garlic sauce

B R A N Z I N O

M O R O C C A N  S E A  B R E A M

4 8
lamb, pomegranate red wine reduction,
butternut squash couscous with red chard

P O M E G R A N A T E  B R A I S E D  L A M B  S H A N K

    

in-house dry-rubbed ribeye steak, 
Tamra’s spice rub, harissa potatoes

    

 

2 9

 

    

saffron risotto, butternut squash, 
apricots, parmesan 

7 2

3 1 - 3 6
lamb 36  | vegetarian 31 
lamb or veggies, eggplant, béchamel sauce  

M O U S S A K A

R I B - E Y E  S T E A K

5 9
grilled rack of lamb, saffron mashed potatoes, 
tarragon demiglaze

G R I L L E D  R A C K  O F  L A M B

S A F F R O N  R I S O T T O  P R I M A V E R A  {vg}

3 6
half slow-roasted chicken, chickpeas, carrots 

celery, butternut squash, bouillabaisse reduction 

(allow additional 15 minutes)M O G H R A B I E H

 
 

    

 

    

    

 

S A L A D S  &  S O U P
    1 6

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 5
eggplant, arugula, pomegranate, cherry-
tomatoes, garlic labneh dressing, goat cheese

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

1 0  /  1 3
a cup or bowl of our Chef's choice soup
S O U P  D U  D A R  {vg}

S I D E S
P I T A  B R E A D 5

H A R I S S A  P O T A T O E S  {v} 1 2

F E T A  &  Z A ’ A T A R  F R I E S  {vg} 1 3

F R E N C H  F R I E S 9

Z E I T  +  Z A ’ A T A R 6

B U T T E R N U T  S Q U A S H  C O U S  C O U S  {v} 1 2

P A S T A  P A R M E S A N  {vg} 1 3

M U J A D D A R A  {v} 1 2

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

Where every door opens to welcome 
friends, family, guests & neighbors.“ ”

1 4
lentils, cucumbers, tomatoes, parsley, feta
L E N T I L  S A L A D  {vg}

P A S T A S

2 8
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 9
Italian Tagliatelle pasta, 
slow cooked Fellini meat sauce

F E L L I N I

Free Corkage
Tuesday & Wednesday


