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Hommos*+ ¢ 13
White beans with tahini,
garlic, and EVOO.

Half Roasted Caoli+" 13
Braised and fire roasted,
smothered in tahini and

honey.

Salati

Fried Brussels+ 17
Crispy fried brossel sprovts
with tahini and bolgarian feta

Avicado™+ M
Wood fire roasted avocado
stuffed with butternot
squash and feto.

Moroccan Carrots™+ 9
Charred carrots with
warming spices, tahini, and
honey.

Roasted Zocchini®+ ©12
Wood fire roasted zocchini
with pepper and sundried
tomato.

Dukkah Beets*+ 9
Seared beets with hovse not
and seed blend over whipped

farmer's cheese.

Torkish Eggplant Salad 9
Roasted eggplant with
tomato, onions, herbs, and
seasoning..

Couscous Arancini® 13
Couscous and feta balls
deep fried and drizzled with
smoked aioli

Albondigas+ * 16
Seasoned Spanish meatballs
in spicy house tomato sauce.

Cheesy Poofs" 10
Crispy fried balls of smoked
sweet potato and south
shore bar pizza blend
cheese.

Mussels & Octopus” *18
Smoked moussels and
octopus over string zucchini
and greens with a chile vin.

Simcha Salad+ ¢ 10
Grilled romaine, Blistered
tomatoes. Pickled onions,

feta.

Fried feta" ¢16
Battered and fried thick
sliced feta with watermelon,
basil, and jalapeno.

Chickpea Poutine+ 15
Smoked chicken with feta
cheese over chickpea
polenta fries.

Crispy Za'atar Wings+ 1M
Whole fried chicken wings
tossed in 2a'atar.

Yemenite Fried Chicken+e 26
Brined and fried (chickpea floor)
chicken leg, dromstick and
breast. Served over smoked

sweet potato puree.

Chraime+ ¢ 18
Fresh cavght Cod
poached in spicy tomato
savce,served over rice.

Stuffed Eggplant+* <19
Whole Eggplant stoffed with
butternot, quinoa and feta.

Scallop Togine+ 24
Fresh Sea Scallops over
apricot and herb rice.

Boaharat Steok Tips+ 24
Cinnamon marinated steak tips,
char grilled and served with
warm farro salad.

Entrees

Dessert Special:

PLEASE INFORM YOUR SERVER, PRIOR TO ORDERING, OF ANY FOOD ALLERGIES.
CONSUMING RAW OR UNDERCOOKED FOODS MAY LEAD TO FOODBORNE ILLNESS.



