
Happy Hour
Weekdays      Saturday

4 pm - 7 pm      5 pm - 7 pm                                

$1 OFF

$2 OFF

$3

$4

$5

$6

ALL APPETIZERS

DRAFT BEER & WINE BY THEGLASS

BUD LITE | PABST | GENESSEE

ANY CITYWIDE

HOUSE WINE

SELECT COCKTAILS:
CASTAWAY RUM & GINGER
SANGRIA ICED TEA
BLUEBERRY CRUSH

Daily Specials

TUES
HALF OFF SANGRIA ICED TEA
$1 WINGS ALL DAY
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 8-CLOSE
HAPPY HOUR 4-7

$1 FALAFEL BALLS
EAT 20 & GET YOUR NAME ON THE BOARD
EAT 30 FOR A FREE RENATA’S SHIRT

HAPPY HOUR 5-7



Starters | 

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

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

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

SOUP + GRILLED CHEESE | 13+

Veggies &
Soups

spreads
& dips 

Crispy & 
Crunchy

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

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

BATATA |   V GF
crisp potatoes, smoked paprika & harissa 
crema | 5

LEBNANI FRIES  |   VG GF
hand cut fries, tossed in sumac, salt and 
parsley | 5

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

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

Salatat |



BURGER + FRIES  
lettuce, tomato, harissa aioli, 
fries| 19

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

Entree | 

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

Chicken
& Fish

Meat

veg

GRILLED KOFTA
flame grilled, wild rice, lamb au jus, 
arugula relish, sumac onion | 25 | GF S

LAMB SHANK
slow braised shank, barberry au jus, 
scented rice, cauliflower| 28 |  GF 
  

TURKISH HUMMUS
creamy hummus, ground beef, chick 
peas, sumac onions, grilled pita |  24 
| S

CHICKEN MOHAMMAR
Teta’s 26-hour harissa marinated 
chicken, sweet onions, grilled pita| 
24| (GF)

CHICKEN SHAWARMA
spiced chicken, lettuce, tomato, 
tahini, onion relish on grilled pita, 
fries| 21|  S

ZA’ATAR CRUSTED BRANZINO
za’atar, hand rolled maftool, English 
peas, village salad| 26| S

MEHJADRA  
spiced lentil & bulghar pilaf, Arabian 
salad, tzatziki | 19|  V

FALAFEL PLATTER 
herbed + ground chickpeas, Arabian 
salad, sumac fries| 19| VG S

handheld



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, honey, preserved sweet lemon

CHEESECAKE | 8
New York style cheesecake, cool blueberry compote

TIRAMISU | 8
espresso, mascarpone filled cake, cocoa 

Dessert |

BLUEBERRY LEMON SPRITZ
Lemonade, wild blueberries + 
fresh soda | 6

RUMMAN SPRITZ 
Fresh soda, Pomegranate 
Molasses, mint | 6

MIRIAM’S LIMONANA
Wild Mint, Lemonade | 6

PASSION FRUIT FIZZ
Passion fruit puree, cranberry  
fresh soda | 6

WATERMELON HIBISCUS 
NO-JITO
Watermelon, mint, spritz | 6

ROSE HIBISCUS TEA
Rosewater + watermelon
hibiscus tea | 6

CASABLANCA PALMER 
Fresh lemonade & mint tea| 6

ZERO PROOF

Bottomless Coffee 4
Hot Tea   4
Iced Cold Brew   5
Iced Tea  5
Espresso  3
Cappuccino  5
Latte    6
Mocha    6 
Fresh Mint Tea   5 
Milk Steamer  5 
Dark Cocoa     6
Chai Latte *hot or iced 5 
Chocolate Milk   4
Orange Juice   
5 glass | Carafe 15 
Pistachio Rose Cocoa 6
Rose Chai Latte  6 
Fountain Soda    5
 Coke, diet, sprite, ginger ale

FROM THE ESPRESSO BAR


