
Renata’s
B a r  &  K i t c h e n

E x e c u t i v e  C h e f
Ya s s e r  A i q

Sandwich

Pastry & Dessert 

CROISSANT | 5
House baked croissant, choice of plain, nutella or 
almond filling

LEGEND | VG Vegan  |GF Gluten free | (GF) modified to GF  V Vegetarian | N Contains nuts | S Contains Sesame

served with sumac fries or cup of soup
sub fresh fruit or salad  $3
sub gluten free wrap $2

AL-BURGER
lettuce, tomato, harissa aioli  | 19

BRUNCH BURGER
fried egg, lettuce, tomato, harissa aioli  | 20

AHI TUNA CLUB | N 
medium rare Ahi tuna, lettuce, tomato, avocado, bacon,
pesto aioli  | 19

CUBANO SANDWICH
roast pork loin, honey ham, Swiss, pickle  | 18

ABLT
double deck: avocado, bacon, lettuce, tomato, aioli  | 18

DIABLO CHICKEN SANDWICH
fried chicken, lettuce, tomato, harissa aioli, fried hot 
pepper, brioche  | 19

EGGPLANT HALOUMI  |  V, N,S
haloumi, eggplant, roasted peppers, tomato,  pesto aioli, 
grilled sourdough |19

FALAFEL WRAP |  VG, S
falafel, lettuce, tomato, tahini, hummus, tortilla  |18

KOFTA WRAP|   S
kofta, lettuce, tomato, tahini, tortilla | 19

FETA WRAP
grilled chicken, spinach, feta, roasted pepper, tomato, onion, 
tortilla| 18

KNAFEH NABLUSI - FOR TWO |N | 15
jibne Arabieh (Arabic Cheese) filled kataifi 
pastry, sweet syrup

ASSORTED PLANT BASED BAKLAVA | 7 | N, VG
phyllo, toasted nuts, blossom infused syrup

RUZ EB HALIB | RICE PUDDING  | 5 | GF
aromatic blossom infused creamy rice
pudding, cinnamon

BASBOUSA | 7
semolina coconut cake, preserved sweet lemon

CHEESECAKE | 8
New York style cheesecake, fresh berries

TIRAMISU | 8
espresso, mascarpone filled cake, cocoa 

secake, cool b

TUES
HALF OFF SANGRIA ICED TEA
$1 WING NIGHT 4PM - CLOSE
HAPPY HOUR 4-7

WED

THURS

FRI

SAT

BOGO SPREADS & DIPS
$5 DRAFT WINE
HAPPY HOUR 4-7

HALF PRICE MARGARITAS
HAPPY HOUR 4-7

$5 GREEN TEA SHOTS (8P- CLOSE)
HAPPY HOUR 4-7

$1 FALAFEL BALLS (4 PM - C)
EAT 20 & GET YOUR NAME ON THE BOARD
EAT 30 FOR A FREE RENATA’S SHIRT

HAPPY HOUR 5-7

daily specials 



HOUSE FRENCH TOAST 
house brioche, mango-pineapple 
chutney  |16

LEMON  POPPY PANCAKES |  V 
lemon-poppy infused ricotta, lemon 
glaze | 16

BLUEBERRY PANCAKES  |  V 
fresh blueberries in buttermilk 
pancakes | 16

CHOCOLATE CHIP PANCAKES |  V 
chocolate drops, chocolate sauce, 
whip| 16

CUBAN BREAKFAST
scrambled eggs, roasted potatoes, half cubano| 19

CHICKEN + WAFFLES
sweet pearled sugar Belgian waffle, fried chicken 
breast, spicy syrup | 18

SHAKSHUKA |  V 
three eggs poached in warm Moroccan salsa, 
grilled pita | 17

SHAKSHUKA MERGUEZ 
three eggs, spicy chorizo poached in Moroccan 
salsa, grilled pita | 19

FALAFEL PLATTER |  VG  S 
falafel, tahini, salad, fries | 19

WAFFLE RANCHERO |  V 
Belgian waffle, refried beans, fried eggs, pico, 
guacamole | 18    add chorizo | 2

BREAKFAST BURRITO
eggs, chorizo, beans, roasted potatoes, cheddar, 
topped with pico, guacamole, sour cream | 17

AVOCADO TOAST|  V  N  S 
feta, everything spice, grilled sourdough, side salad, 
boiled egg | 17

NORWEGIAN LOX
smoked salmon, herbed cream cheese, grilled 
sourdough, tomato, caper,  boiled egg | 18

CROQUE MADAME
French toast stuffed with honey ham, Swiss, fried 
egg, salad -or- potatoes | 19

MEHJADRA |  V 
spiced lentils, bulghar, Arabian salad +tzatziki| 19

A TALE OF 2-EGGS 
two eggs any style, roasted 
potatoes, bacon, toast | 17

GREAT EGGSPECTATIONS 
two eggs any style, bacon, 
short stack |16
Pancake toppings | 3+

sub bacon for avocado -- free

SPANISH OMELET |  V 
mushroom, roasted pepper, 
onion | 15

NAPOLI OMELET |  V 
roasted pepper, house-made 
mozzarella | 15

LEBANESE OMELET | V 
scallion, parsley | 15

CYPRIOT OMELET |  V 
spinach,  feta | 15

NORWEGIAN OMELET 
smoked salmon, scallion | 18

SWISS OMELET 
honey ham, Swiss | 16

EL GUAPO OMELET
jalapeno chorizo, cheddar, salsa 
|19

Add cheese or toppings | 2  
Add fried onions + red peppers to 
potatoes | 2

EGGS BENEDICT
Canadian bacon, grilled tomato 
| 18  

EGGS FLORENTINE  | V
sauteed fresh spinach | 18

SMOKED SALMON BENEDICT
smoked salmon, grilled tomato 
| 19

FRIED CAULIFLOWER |  VG GF S 
tahini, sea salt, lemon, fresh herbs  |  8

SPANIKOPITA | V 
spinach, fried garlic, feta, phyllo  |  8

FALAFEL  | VG   S 
house ground, herbed chickpea fritter |  8

HARISSA MAPLE WINGS  
smokey, sweet & spicy, laban dip | 14
(weekdays only)

CRISPY GRAPE LEAVES | V 
tzatziki, preserved lemon  |  8

FRIED HALOUMI  | V GF S 
pomegranate molasses  |  8

TURKISH EGGPLANT| VG 
sea salt, tangy shatta sauce  |  8

CRUNCHY CHICK PEAS  |   VG GF
smoked paprika, toasted cumin | 5

ACCOMPANIMENTS
Bacon | 6
Turkey Bacon | 6
Canadian Bacon | 6
Turkey Sausage | 6
Sausage | 6
Fresh Fruit | 6
Arabian Salad | 6
Roasted Potatoes | 6
Two Eggs Any Style | 5

STARTERS Breakfast Classics Benedicts 

Omelet 

Brunch 

Sweet 

poached eggs, Hollandaise, English 
muffin, potatoes

served with roasted potatoes, toast
sub fresh fruit or salad | $3

LEGEND | VG Vegan  |GF Gluten free | (GF) modified to GF  | V Vegetarian | N Contains nuts | S Contains Sesame

ZAYTOON - SPICED OLIVES  | VG GF
marinated mixed olives |  7

HOUSE PICKLED VEGGIES  |VG GF
for the table |  6

MOROCCAN CARROTS | VG  GF
harissa sauce, citrus |  7

HUMMUS |   VG, S
fresh lemon, Nablusi olive oil  |  7

MUHAMMARA| VG, S, N 
roasted red pepper, hot peppers, 
walnuts & pomegranate molasses | 7

BABA GANOUJ  |  VG, S
fire charred, fresh herbs|  8

LABANEH  |   VG
Creamy, tangy Middle Eastern ricotta  
|  6

TZATZIKI  | V
Persian cucumber, mint, dill, garlic |  6

TAHINI  | VG, S
toasted Humera sesame, lemon, Nablusi 
olive oil  |  5

MOROCCAN LENTIL SOUP |  VG
harissa spiced vegan broth, lentil, 
chick pea| 9

TOMATO CILANTRO SOUP |  V 
creamy cilantro infused tomato soup 
| 9

SALADE NICOISE |  GF
romaine, ahi tuna, boiled egg, potato, 
caper, tomato, onion, olive | 17

ARABIAN SALAD|  VG, GF, S
romaine, tomato, onion, cucumber, mint, 
parsley | 12

PRAWN SALAD| GF S
 grilled shrimp, fresh spinach, crispy 
chick peas, shaved Parmesan, tomato, 
onion, fresh lemon | 17

FATTUSH SALAD |  VG, S
romaine, pita crisps, tomato, onion, 
cucumber, mint, parsley | 12

GREEK SALAD |  V, GF
romaine, feta, olive, cucumber, onion,
tomato | 14

TABBOULEH SALAD | VG, S
tabbouleh, mint, parsley, onion, 
cucumber, tomato | 14

ACCOMPANIMENTS

Falafel | 7
Chicken | 7
Seared tuna | 8
Fried chicken | 7
Grilled shrimp | 8

Veggies &
Soups

spreads
& dips 

Crispy & 
Crunchy

Entree Salad


