MANYDAN

FROM THE KITCHEN FROM THE FIRE
IT<H &
BULGER, RED PEPPERS PASTE, EGEPLANT 1 )
POMEGRANATE MOLASSES _ CEORGIAN WALNUT SAUCE, L
POMEGANATE MOL ASSES A
FATOUSH SALAD 10 (1)
CRISP BREAD, TOMATOES, CARROTS 1 <
CUCUMBER, PURSL ANE, EEMON, BARISSA t]'
RED ONION, SUMAC VINAIGRETTE
U ' SWEET POTATO 10 V)
F o ohiNpE 8 | T WHIPPED BROWN BUTTER ]
Il  DANDELION GREENS LEMON, >
) GARLIC, FRIED SHALLOTS
o
< MOUNEH 94
] ASSORTED PICKLED VEGETABLES sQuib 13 A
< CHERMOUL A 9
) CABBAGE 6 N
TOMATOES, CHILIES, CILANTRO, BARRAMUNDI 20 L
LIME CHERMOULA, TAHINA, LEMON <
W
= PEANUT DUKKAH (EGYPTIAN DRIED LIME, TAMARIND, CHILE
SPICE BLLEND), HONEY
BEETS 19 -
TAHINA, LEMON, DIL L
- ALEPPO |2
T GROUND LAMB, PISTACHIO
BEIRUTI HUMMUS 8 ROV = FIST
TOMATOES, PARSLEY, GREEN TENDERLOIN 2 g{
PEPPERS, SCALLIONS OMANI SPICE, CHILE, LIME <
’ A}
M TABBAL 8 _ SAFFRON LAMB |3 L
SWISS CHARD, TAHINI, GARLIC = Y OGURT, TUMERIC, CITRUS y
@ =APNER 7 DUCK BREAST 22
[ STRAINED YOGURT, PRIED MINT RAS EL HANOUT
ﬁ HUMMUS 7
VA TAHINA, CHICKPEAS, LEMON -
o
0 - MURAMARRA 1 | WHOLE cHICKEN 35
WALNUT, RED PEPPER, . TURMERIC, CORIANDER, TOUM
POMEGRANATE MOLASSES N
RIBEYE 48 \
ZAALOUK 17 BLUE FENUGREEK, ADTIKA VA
CHARRED EGGPLANT, TOMATO, <
GARLIC, LEMON, CUMIN AMB SHOULDER MP J
SYRIAN SEVEN SPICE
_ SHANKLISH I
T ZAATAR, OLIVE OIL
CONDIMENTS - $ | EACH
HARISSA EZ2ME CHERMOULA
CUMIN, PRIED & TOMATO, ONION, PEPPERS, LEMON GARLIC,
FRESH PEPPERS POMEGRANATE MOL ASSES PARSLEY, SAFFRON
ZHOoOUGH TOUM TOMATO TAM
PARSLEY GARLIC, O, LEMON SESAME, CINNAMON
SILANTRO, CUMIN, )
SERRANO TARINA

SESAME, LEMON, OLIVE Ol

Please notify your server of any food allergies. Note that due to our tiny
- CONTAINS NUTS kitchen, there is the potential for allergen cross-contamination. Consuming raw
or undercooked meats, poultry, seafood, or eggs may increase your risk of

= CONTAINS DAIRY foodborneillness.





