
* Vegan 2/16/20 
^ Vegetarian 
+ Gluten Free 
 
 
 

Hummus 13 Baba 13 Scallop Mousse 9  
 

Half Cauli *+  12 
Roasted whole, served with 

honey and tahini. 

Dukkah Beets ^+  11 
Seared beets served with 

house nut and seed blend, and 
labneh. 

Moroccan Carrots*+  9 
Charred Ward’s carrots with 

Moroccan spices, sesame 
seeds, tahini, and honey. 

Marinated Eggplant+ ̂  9 
Char grilled and chilled with 
garlic, olive oil, vinegar and 

herbs. 

Tabouleh   7 
Red quinoa, parsley, tomato 

and red onion. 
 
 

Snow Pea Salad ^+  9 
Shaved Snap Peas with dill, 

basil, mint, honey, mango, 
walnuts and vinegar. 

Fried Brussels ^+  14 
Crispy fried brussel sprouts 
with tahini and bulgarian feta. 

 

 

 

    

Couscous Arancini + 12 
Deep fried balls of couscous and feta 

cheese with smoked egg aioli. 

Avicado   11 
Wood oven roasted Avocado 
filled with roasted butternut 

squash and feta cheese. 
Smoked egg aioli. 

Confit Wings+   8 
Crispy pull apart chicken wings 
tossed in kosher salt and black 

lime. 

Fried Potatoes+   8 
Sweet and white potatoes, 

deep fried and tossed in 
red zhoug. 

Salmon Bagel   18 
4 oz salmon filet with house made 

aleppo pepper bagel and spicy whipped 
feta.  

Challah French Toast   18 
Fried stuffed challah, with 
orange blossom macerated 

blackberries. 
 
 

Donut   6 
House made donut, served with 

honey and powdered sugar. 
 
 
 

 

 
 

Chicken & Waffles   24 
Brined in zhoug, battered in Chickpea 
flour, dipped  in  Yemenite hot sauce, 
served with smoked potato cheesy 

waffle. 
 
 

Shakshuka  14 
Our house shakshuka with 2 
poached eggs. Add eggplant 
($1), Braised beef ($3), Feta 

($2) 

Wood fired Calamari +  24 
Point Judith squid, roasted in our wood 
oven with tomatoes, onions and garlic. 
Finished with butter, lemon and white 

wine. 
 

 

Whole Bronzino +  28 
Pan Roasted and served with roasted 

veggies. 
 

Ribeye   27 
12oz USDA Prime grade rib eye, served 
with pearl couscous and 2 eggs any way. 

 
 

Cioppino Shakshuka+   31 
Garlic, tomato, white wine and 

butter brother with salmon, 
scallops and Calamari, with 

poached eggs. 
 

Lamb Shank   28 
Pomegranate and sumac braised 
lamb shank served with 2 eggs.. 

Salmon Benny  24 
8oz salmon filet roasted in our wood 

oven and served with poached egg and 
dill aioli over house made english muffin. 

 
Albondigas+   17 

Heavily seasoned spanish meatballs in a 
garlic and basil tomato sauce. 

 

Please inform your server, prior to ordering, of any food allergies. 
Consuming raw or undercooked foods may lead to foodborne illness. 
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Ricotta Donuts  7 
Farmers cheese donuts, powdered sugar.. 

Banana Fritters  9 
Peanut butter, marshmallow fluff. 

Please inform your server, prior to ordering, of any food allergies. 
Consuming raw or undercooked foods may lead to foodborne illness. 
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