
Hummus 

Falafel & Tahini  

Pickled Red Cabbage 

  Matbucha 12                                                

Greek Salad   13  
with Bulgarian feta cheese  

and homemade zahatar croutons 

avocado 4.5 | chicken 6 | grilled salmon 9   

ENTRÉES

SIDES

COUSCOUS  |  Served with vegetables, 
chickpeas, caramel ized onions & raisins 

Served with basmati rice or couscous 

 & your choice of sauce:  

FROM THE GRILL  |  Served with 
basmati rice, gri l led vegetable skewer, 

pickled red cabbage & cucumber yogurt  

Couscous with raisins and chickpeas   5.5 

Basmati Rice  4.5 | with butter Herbs   5.5

Fries with harissa ketchup  5.5 

Harissa | Shug  2

Spicy Carrots  

Tahini 

 Eggplant & Tahini 12 

Tabouli 

Cucumber Yogurt 

Labne with zahatar 

Olives & Pickles  

Hummus Platter  12  
Chickpeas, Tahini, Shug 

Hummus & Falafel Platter 15 

Vegetarian 17.5 

Chicken 21 

Merguez Sausage 22 

Lamb Shank 26

Chicken Kebab 20      Merguez Sausage  21 

Mixed Grill   29

Stewed Apricot & Prunes 

Casablanca chickpeas, raisins, 
caramelized onions  

Preserved Lemon & Olives 

Charmoulla spicy green herbs

MOROCCAN TAGINES  

Chicken 20 | Lamb Shank 26

Soup of the Day   

 9  

MEZZE 
SERVED WITH PITA 7.5



BREAKFAST 
SERVED UNTIL 4PM | ALL EGGS SERVED WITH ZAHATAR PITA

Moroccan Eggs  12  
Two Poached eggs with spicy stewed tomato  
+ house-made merguez 4 

Country Breakfast 13  
Herb omelette with labne & Israeli salad  

Zahatar Omelette Sandwich 13 
hummus, tahini, salad in pita bread. Choice of 
Salad or Fries  *contains sesame 

Halloumi Eggs 14  
Two poached eggs, roasted tomato, halloumi 
cheese served with green salad 

Middle Eastern Breakfast 15  
Two eggs any style with hummus, tabouli  
& Israeli salad 

Buttermilk Pancakes 12 | 14  
Plain | Banana 

  

 SANDWICHES WEEKDAYS ONLY 
 P ITA ,  I SRAEL I  SALAD, TAHINI WITH CHOICE OF FRIES OR SALAD

Falafel 11 

Sabich 12  
Roasted eggplant, organic egg, tahini, amba 

Chicken Kebab 14

Tunisian Sandwich 14  
House-made spicy merguez sausage 

Hamburger 14  
Caramelized onions on english muffin, lettuce, 
tomato, pickle + Cheddar cheese 1.5 

BRUNCH 1 5  
SERVED SATURDAY & SUNDAY 10:30AM - 4PM

Moroccan Benedict  
Spicy stewed tomato and pepper sauce, 
poached eggs, english muffin and hollandaise 
sauce, served with green salad & roasted 
potatoes 

Eggs Benedict  
Canadian bacon, poached eggs, english muffin, 
and hollandaise, served with green salad & 
roasted potatoes 

Malawach  
Flakey Yemenite flatbread, organic egg, spicy 
grated tomato & labne

Sabich Plate  
Iraqi breakfast, roasted eggplant, tahini, 
organic eggs, spicy grated tomato & amba 

Chicken Kebab Sandwich  
Pita filled with chicken, hummus, tahini & 
salad, with choice of fries or salad 

Hamburger  
Caramelized onions on english muffin and 
lettuce, tomato, pickle 

+ Cheddar cheese 1.5

SIDES

House-made spicy merguez sausage 5.5 

Moroccan Sauce spicy stewed tomatoes  5.5 

Avocado 4.5

Roasted Tomatoes 5.5 

Canadian Bacon 5.5 

Harissa | Shug 2



COCKTAILS 1 5

Lambrusco Speziato, Otello Lambrusco Wine Mixed with 
Californian Gentian Amaro 

Ilegal Sunset, Ilegal Mezcal, blood orange, soda 

Sage Rush  Sage infused bourbon, sage syrup, lemon  

Spiced Cosmo Cinnamon infused vodka, cranberry juice,  
lime, sugar cinnamon rim 

Ginger Martini   vodka, fresh ginger juice, apple liquor,  
orange syrup, lemon    

Marigold Road Modagor gin, fresh turmeric juice, honey  
syrup, lemon  

 SPARKLING    13 

Blood Orange Mimosa 
Lillet Basil  

St. Germain Rosemary  
Aperol Blood Orange 

WINE  (Gl. | Btl.)

WHITE 

Pedro Ximénez, Alvear, “Tres Miradas”, 2018 (Montilla-Morales, Spain)           13 | 48 

Sauvignon Blanc, Frenzy, 2019 (Marlborough, New Zealand)           13 | 45  

ROSÉ & SPARKLING 

Grenache Rosé, Bodegas Breca Vino de Aragón, 2019 (Aragon, Spain)          12 | 45 

Lambrusco, Cantine Ceci, Otello (Emilia-Romagna, Italy)            14 | 56 

Black Label Brut, Paul Louis  (Loire Valley, France)             10 | 40  

RED WINE 

Nerello Mascalese , Tornatore Etna Rosso, 2017 (Mount Etna, Sicily, Italy)      14 | 49 

Pinot Noir, ‘L’Umami’, 2018 (Willamette Valley, Oregon)            13 | 52 

Zinfandel, Rancho Zabaco, 2017 (Sonoma County, California)           11 | 46 

Tempranillo, Sierra Cantabria, 2016 (Rioja, Spain)             14 | 59 

Cardamom Hot Toddy 
Cardamom infused Bourbon, 

Honey, Lemon, cinnamon 



BEER & CIDER 8

Goldstar Israeli Lager 

Bell’s Two Hearted  IPA     

Mahou Cinco Estrellas     

Lagunitas IPA 

Espresso  3.25 | 4 

Machiato 3.25 | 4 

Americano 3.5 

Cappuccino  4.25 

Cold Brew Iced Coffee 5

Smith Teamaker 3.5  

Meadow Herbal | British Brunch | White Petal

NON-ALCOHOLIC

Saratoga Still Water 4 

Saratoga Sparkling Water 4

Fresh Mint Lemonade 6 

Moroccan Iced Tea  5

Coke | Diet Coke 8oz 3.75 

Barritt’s Ginger Beer 5.5

Austin Eastciders Dry Cider  

BABE Sparkling Rosé  8oz 
Can

AFFICIONADO COFFEE & TEA

Turkish Coffee 4.5 

Pot of Moroccan Tea 7 

Cortado 4 

Latte  5 


