
S A L A D S
MEDITERRANEAN LAMB
mixed greens, sautéed lamb, cannellini beans, onions, tomato, feta cheese, cumin vinaigrette (GF)
 
TUNISIAN
mixed greens, tomatoes, goat cheese, dates, pine nuts, croutons, balsamic vinaigrette

GREEK (VG) 
romaine, tomato, onion, olives, cucumber, eggs, feta cheese, tapenade vinaigrette (GF)

CAESAR   
kale, romaine, carrots, red onion, croutons, parmesan, smoked garlic dressing

FATOOSH  (V)
chopped romaine, cucumbers, tomato, celery, parsley, mint, crispy pita chips, tossed in za’taar-sumac dressing  
 

PA N I N I
CHICKEN MARRAKESH PRESS  
grilled chicken, sumac, grilled vegetables, lemon pepper aioli, signature hummus

FRENCH RIVIERA MUSHROOM  (VG)
wild mushrooms, roasted tomato, caramelized onion, goat cheese, herb aioli

CHICKEN POMODORO  
grilled chicken, roasted and sundried tomatoes, fresh basil, provolone cheese & basil pesto aioli

SHORT RIB GRILLED CHEESE   
short ribs, carmelized onion, roasted red pepper, swiss cheese, smoked paprika dressing

* vg=vegetarian   v=vegan  gf=gluten free

H U M M U S  
CLASSIC (V)
RED PEPPER HARISSA (V)
BASIL PESTO  (VG)

W I N T E R  R E S T A U R A N T  W E E K
HUMMUS OR SOUP & CHOICE OF SALAD, SANDWICH OR PANINI

  $15

 S A N D W I C H E S 

FALAFEL  (VG)           
chopped salad,  pickled turnip, tahini sauce

CHICKEN SHAWARMA
lettuce and tomato, pickled turnip, garlic yogurt

LAMB SHAWARMA 
lettuce and tomato, pickled turnip, tahini sauce

GYRO            
homemade beef and lamb patties, lettuce, tomato, onion, feta, 
tzatziki sauce

with soft pita or
grilled pita chips S O U P  

POTATO LENTIL (V, GF)
TOMATO BASIL (VG, GF)


