
 

PLATES AVAIL ABLE AT 5PM

L A M B  S A U S A G E  mint, black lime yogurt, spring couscous | 25

KO J I  A G E D  WA GY U  R I B E Y E  C A P  harissa, shishito | 32 GF*

W I L D  A L A S K A  K I N G  S A L M O N  cultured cream, leek, parsley oil, salmon roe | 30 GF*

M U S S E L S  pearl couscous, saffron tomato broth, herbs, pita | 20

O C T O P U S  olives, harissa, preserved lemon, chickpea, cauliflower puree | 25 GF*

Z A’ATA R  C H I C K E N  rice pilaf, chicken demi, charred onion �| 26 GF*

L A M B  C H O P  coffee, harissa, rose pickled red onion, labneh | 26 GF*

E G G P L A N T  tahini, date syrup, dukkah, cherry tomato, red onion, cilantro  | 18 

SIDES

MEZZE  
HAPPY HOUR 3PM-6PM | $3 OFF ALL MEZZE

W H I P P E D  F E TA   za’atar, turkish olive oil, house pita, chips, or crudité (+3) | 12 GF* V

H U M M U S  za’atar, turkish olive oil, house pita, chips or crudité | 12 GF*

S E S A M E  L A B N E H  �salmon belly, pine nut, amba, mint, house pita or chips | 20 GF*

Z A’ATA R  F R I E S  �tahina, feta, za’atar | 12 GF* V

B E E F  A R E Y E S  red onion, herbs, kofta spice, pita, mint zhug, herb and arugula | 16 

FAT T O U S H  lettuce, snap pea, radish, fennel, cucumber, grilled pita, sumac vinaigrette | 15 

C A U L I F L OW E R  fried cauliflower, tahini, aleppo honey, seeds | 16 GF* V

V (VEGETARIAN) |  (VEGAN) | GF (GLUTEN FREE FRIENDLY)* 
*while we make every attempt to avoid cross contamination, we cannot guarantee our food is safe for guests with celiac

S A L AT I M  house-made hummus served with a seasonal array of 
vegetables, pickles, dips, and unending pita service — please see 
tonight’s salatim card for the current selection | 26 S P R I N G  C O U S C O U S  

pea tendril, snap pea, fennel, asparagus | 8
R I C E  P I L A F  
basmati, poppy seed, dill, onion | 8 GF*

chef — jacob dunkelbergerspring dinner menu



 

COCKTAILS
C E L E R Y  M A R G A R I TA 
tequila, celery kosho, lime, pineapple, black lime salt |17

E S P R E S S O  M A R T I N I 
vodka, borghetti, demerara, espresso |14

TA H I N I  S U I S E S S E S E  (NUTS) 
baharat gin, brovo boomerang, tahini orgeat, ginger, 
coconut, nutmeg, cinnamon, orange flower |16

P E A C H  E M O J I 
ilegal mezcal, aperol, passion fruit, chareau, 
pink peppercorn rum, lime, peach glit ter |17

S T R AW B A N G E R  (DAIRY,  NUTS)  
sumac vodka, combier elderflower, balsamic fernet, 
strawberry, lemon, alpine bitters, pistachio whip |16

M A R I N E R  G I M L E T 
kumquat gin, leblon cachaca, plantation three star, 
combier, lime, lavender bitters, fruit leather |16 

D AT E  O L D  FA S H I O N E D  (NUTS)  
bacardi 8yr, rye apple, walnut liqueur, date syrup,  
rose |18

P R I N C E  O F  K H A D E M I 
bourbon, compass box peat monster, braulio, sherry, 
banana |18 

H O U S E  M A R T I N I  N O . 2 
scallion vodka, gin, dry vermouth, cocchi americano, s 
alt, herb oil |16

N O  O R D I N A R Y  B O O 
sherry, cardamaro, dry vermouth, rose water, orange 
bitters, chocolate bitters |14 

SPARKLING WHITE

B R U T  C H A R D O N N AY  tirriddis, wa |13/52

L U M A S S I N A  punta crena “frizzante”, it | 72 

S E M I L L O N  grosgrain “pet nat”, wa | 98

E L B L I N G  hild elbling sekt brut, de | 66

C H A M PA G N E  liebart regnier “les sols bruns”, fr | 142

SPARKLING ROSÉ

R O S É  C AVA  mercat, es | 14/56

R O S É  B R U T O  sao joao, pt | 66

C H A M PA G N E  R O S É  pierre paillard “les terres roses” 
bouzy grand cru, fr | 232

WHITE

H O N D A R R A B I  Z U R I  rezabal txakoli, es | 13/52

S A U V  B L A N C  luc poullain, touraine, fr | 14/56

C H A R D O N N AY  domaine fellot bourgogne, fr |  15/60

V E R M E N T I N O ,  T R E B B I A N O  
colle petruccio “stralunato”, it, 52

P I N O T  G R I G I O  via alpina, it | 64

BEER
S T I L LWAT E R  filson lager, 12oz can | 8

S A ZO N  pineapple tepache, 12oz bottle | 9 

YO N D E R  dry cider, 16oz can | 9

 
S T O U P  ipa, 16oz draft | 9

YO N D E R  blackberry sage cider, 16oz draft | 9

NON ALCOHOLIC
S PA R K L I N G  G I N G E R  L I M E A D E  | 6

R I S H I  I C E D  T E A  black, peach black, citrus green | 5

C O K E ,  D I E T  C O K E ,  S P R I T E  | 3 

T O P O  C H I C O  | 3

ROSÉ  
C A L K A R A S I  pasaeli rose, tr | 15/60

P I N O T  N O I R  elisa gueneau, sancerre rosé  
“le chavignolet”, fr | 96

OR ANGE & SKIN CONTACT 

V E R D E J O ,  S A U V  B L A N C  gulp hablo, es | 13/64 (L)

W H I T E  B L E N D  nibiru “oida”, at | 64 (L)

C ATA R R AT T O  agricola vira, it | 68

RED

VA L P O L I C E L L A  corte scaletta , fr | 14/56

P I N O T  N O I R  averaen, or | 15/60

T E M P R A N I L L O ,  lar de maria, es | 13/ 52

Z W E I G E L T  nibiru “oida”, at | 64 (L) (chilled)

C A B E R N E T,  M E R L O T   inconnu “kitsune”, ca | 89

N E B B I O L O   cascina alberta barbaresco “giacone”, it | 96

L A M B R U S C O   folicello “pet nat”, it | 56 
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