
Please no substitutions   
@lyra_nashville  lyranashville.com     (615) 928-8040

Breads & sandwiches 

Beef Lachmajoun flat bread  |   7 

Pide Bread, potatoes & cheese |   7 

Fatayer, chard, onion & feta  |   9 

Eggplant Sandwich   |  9 

Kefta Sandwich   |  9 

Falafel Sandwich  |  8 

Dishes 

Fried Brussel Sprouts, teklai garlic sauce, pickled shallots, nigella seed  |  10 

Harissa roasted beets, fig & apricot duqqa, pistachio  

Pomegranate Glazed Grilled Octopus with pickled veg & herb salad, whipped feta cream  |  16 

Chicken Moghrabieh, caramelized pearl onions, chickpeas, toum, 7 spice broth  |  17 

Grilled Strip steak, with lamb butter fries and garlic toum  |  26 

Chef Hrant Arakelian 
Wednesday – Saturday 

Hours  5–8 
To Go Menu

In order to keep our staff paid during theses trying times we are adding a %20 
service charge to all orders, this charge will be split among our service and 
kitchen staff. 

Quarantine Survival Specials         

             cup  | pint 

Olives   5  | X 

Hummus  5  |  9 

Baba Ganoush  5  |  9 

Tabbouleh Salad   X  |  7 

3 pack of fresh pita  | 3 

6 pack of fresh pita  | 6 

Veggies         | 3 

Tahini Chocolate Brownie  |  6  

Cardamon Lemon Honey Layer Cake  |  8

Cocktai ls  to go  $20  
(serves 2)  

Were-Rabbit - Fords Gin, Pasubio, blueberry lavender 
cordial, lemon 
 *Add ice to pint container, replace lid, shake and 
strain into 2 rocks glasses with a large ice cube if available. 

Agent Smith - Belle Meade Bourbon, Cocchi Vermouth, Yellow 
Chartreuse, orange bitters 
 *Add ice to pint container, replace lid, gently swirl 
and strain into 2 rocks glasses with a large ice cube if 
available. 

Inoculation- Jura 10yr, pineapple, lemon, ginger, house 
Diplomatico falernum, Angostura   
 *Add ice to pint container, replace lid, shake and 
strain into 2 rocks glasses with a large ice cube if available. 

Family Meal Packs 

All family packs come packed ready to heat at 

home with instructions. 

Grape Leaf Wrapped Roasted Rack of lamb|  80 

 A whole rack of Home Place Pastures Lamb, 

marinated in pomegranate and spices, wrapped in 

grape leaves.  Served with green lentil & potato hash, 

pickled turnip relish, and garlicky yogurt ( serves 4) 

Duck Bisteeya  |  65  

 Moroccan spiced braised duck pastry, stuffed 

with eggs & almonds, dusted with cinnamon and 

sugar. Moroccan carrot salad (serves 4) 

Imam Bayildi  |   35 

 Turkish style stuffed eggplants, with braised 

tomatoes, caramelized onions and Turkish oregano, 

whipped yogurt and cucumber relish (serves 2) 


