
Our lamb is pasture raised in Colorado. Our beef is grass fed. Our chicken is USDA organic, farmraised and Certified Humane  
Please advise us of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

DINNER

TORSHI PICKLES • 9
Turnips, cauliflower, carrot, our spices  

MARINATED EGGPLANT • 14
In parsley, garlic, lemon served on tahini with  

one soft-boiled egg  

PICKLED BEETS & AVOCADO SALAD • 17
Homemade cashew butter, sprouts, baby arugula, lemon  

& olive oil

GLUTEN FREE FALAFEL LATKES • 15
Fresh herbs & pomegranate salad

WILD RED SNAPPER CARPACCIO • 18
Tomato seeds, olive oil, tatbila sauce & eggplant cream

OCTOPUS ALLA PLANCHA • 20
On grated tomatoes, black olives, charred potatoes,  

oregano & labneh

FISH MADEMOISELLE • 19
Stewed branzino fish balls in spicy tomato sauce & tahini 

MOROCCAN CIGARS • 14
Beef & lamb mix with dry mint & pine nuts served  

on grated tomatoes, tahini & tatbila sauce

HUMMUS LAMB RAGUE • 19
Slow cooked lamb shoulder ragù served on hummus,  

tatbila sauce & olive oil

ARAYES • 16
Pita stuffed with beef & lamb then grilled, served  

with tahini & roasted tomato

MIDDLE EASTERN DAAL • 23
Roasted butternut squash, your choice of yogurt or  

cashew butter, cilantro & olive oil  

GRILLED BRANZINO • 32
Olive oil, Celeriac sauce & sautéed greens 

ORGANIC CHICKEN THIGH SCHNITZEL • 20
Sesame crust served with mashed potatoes, tatbila  

sauce & mustard

SHOO SHOO BURGER • 19
Grass fed beef, roasted onion, pickles, roasted tomato 

ketchup, aioli, herb fries

GRILLED STEAK • 36
Vegetables, served with chermoula sauce

PISTACHIO KANAFEH • 12
Shredded filo baked with curd, served with pistachios  

& rose water syrup

DARK CHOCOLATE MOUSSE • 12
With coffee infused whipped cream


