
BRUNCH
SWEETS 
Chestnut Doughnuts salted chocolate tahini. orange blossom honey | 12
Warm Chocolate Babka vanilla orange labneh. chocolate crumb | 13
Breakfast Labneh baharat granola. caramel apple compote. honey | 14
Dutch Baby spiced huckleberry caramel. honey labneh | 16

SMALLER
Sweet & Savory Rye Toast whipped sheep cheese. rose harissa. maple syrup. walnut | 10
Radicchio Salad* buttermilk dressing. soft boiled egg. pecorino. rye breadcrumb | 14
Hummus Abu Hassan tahina. paprika. chickpeas. za’atar. parsley. pita | 16
Rise & Shine Hummus* soft boiled egg. tahina. pepita chili oil. pita | 16

LARGER
Khachapuri* tunissian harissa butter. mozzarella. feta. egg | 17
Shakshuka Royale* fire roasted tomatoes & peppers. rye bread. baked eggs | 18
 add feta | 3 
 add merguez | 4
Pastrami Bagel* egg. cheddar. lemon aioli. arugula | 18
Lox Bagel* house made salmon lox. labneh. sumac onions. arugula | 18
Pastrami Hash* roasted peppers & potatoes. onions. horseradish yogurt. over easy egg | 18
Old School* roasted potatoes & peppers. merguez sausage. over easy egg | 18

SIDES
Lemon Zest Fries beet ketchup. horseradish labneh | 9
Yellow Falafel turmeric. coriander. tahina. mango amba | 14
Schmaltz Cornbread bourbon glaze. honeycomb butter. sea salt | 11
House Made Hot Sauce it’s blazin’! | 2

 

Please inform us of any dietary restrictions. Substitutions politely declined. 
*The consumption of raw or undercooked meat, eggs, milk, & seafood may increase your risk of food-borne illness.

A 3% employee wellness charge has been added to your check. If you have any questions or feedback, please reach out to us directly at hello@sesamecollective.com.

Chef de Cuisine - Dan Valley | Sous Chef - Patrick Lynch  | Sous Chef - Anthony Cunningham
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BEVERAGE
COCKTAILS | $15
Turkish Coffee Tonic averna. rosemary. lemon. tonic. turkish ‘espresso’
Okay Advice aperitivo. apricot. honey. sage. lime. bubbles
Best Friend rye whiskey. irish whiskey. bonal apertif. smoked cherry. angostura
Pistachio Gin Fizz gin. pistachio orgeat. yogurt. egg white
Turkish Espresso Manhattan rye whiskey. turkish ‘espresso’
Quinceston vodka. Becherovka. quince. grapefruit. lemon
Yalla Bloody Mary vodka. house bloody mix. za’atar. house jerky

WINE BY THE GLASS
SPARKLING
NV J.L. Denois ‘Cuvee Classique’ Brut, Pinot Noir, Syrah, Chardonnay Languedoc, FR 13 | 52
ROSÉ
‘22 Domaine Ott ‘By. Ott’ Cotes de Provence,  FR 15 | 60
WHITE
‘22 Edgar Brutler ‘Sefu’ White Blend, White Blend, Crisana, Transylvania, RO 14 | 56
‘21 Anima Mundi ‘Gres’ Xarel-lo, Penedes, SP 15 | 60
‘22 Division Wines “Un” Chardonnay, Willamette Valley, OR 16 | 64

SKIN CONTACT
‘22 Fongoli ‘Biancofongoli’ Trebbiano, Spoletino, Grechetto, Montefalco, Umbria, IT 15 | 60
RED
‘22 Fiorano ‘i Paoli’ Sangiovese, Marche, IT 14 | 56
‘21 Patricia Green Cellars ‘Reserve’  Pinot Noir, Willamette Valley, OR 16 | 64
‘19 Domaine Cosse et Maisonneuve ‘Le Combal’ Malbec, Chaors, FR 15 | 60

BEER & CIDER
Lift Brewing Clear Skies Rice Lager. OR | 7
Boneyard Diablo Rojo Red Ale. OR | 7
Melvin ‘Killer Bee’ Blonde Ale. WY | 7
pFriem Hazy IPA. Hood River, OR | 7
Wayfinder ‘Retro Gold’ IPA PDX | 7
Bend Brewery ‘Trade War’ Export Stout. OR | 7
Son of Man ‘Sagardo’ Cider. OR | 7
Montucky ‘Cold Snack’ 12 oz. can. MT | 4
Athletic Brewing N/A golden ale or cerveza | 5

NO PROOF
House Made Soda your choice of: sage honey. ginger. cucumber. or chai spice | 6
Phony Negroni Saint Agrestis Non-Alcoholic cocktail | 12
Lagunitas Sparkling Hop Water | 5
Mondariz Sparkling Spring Water | 5
Daily Dose wilderton lustre. sage. grapefruit. honey. rose | 9
Moroccan Mint Tea served iced or hot. lightly sweetened | 5
Steven Smith Teamaker Loose Leaf black tea. mint tea. peppermint tea. chamomile | 5
Soda coke. diet coke. or sprite. 12 oz. can | 4
Water Ave Coffee regular or decaf | 4
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