
Breakfast Mezze:
Each dip is $4. Mix and match to build 
your perfect spread.

Eggplant Cream    Cottage Cheese
Marinated Olives   Egg Salad
Honey Feta Cream   Harissa Tuna Salad
Labaneh Za’atar            Ricotta Cheese
Avocado Salad    Salmon Lox
Dill & Garlic Cream Cheese

A 18% gratuity will be added to parties of 8 or more. Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs 
may increase your risk of foodborne illness.

Morning Favorites

Eggs Your Way          18    
Two eggs cooked to your preference and 
served with Israeli salad, bread and za’atar
butter. 

Artichoke Bruschetta   20    
Pilpel chuma, truffle, Parmesan and fresh 
thyme. 

Avocado Toast    20    
Granola bread, avocado, chopped greens
and an egg, any style. 

Shakshuka     20    
Slow-simmered tomato, sweet peppers,
eggs, garlic and signature spice blend. 
Served with Frena bread and Israeli salad.

Lunch Menu
Served until 5pm

Served until 1pm.

Striped Bass           48    
Striped Bass fillet, feta, garlic, Kalamata olives.
Served with charcoal potato tartar.  

Fish Schnitzel      36    
Breaded Branzino, lemon cilantro salsa, Dijon,
tahini chermoula and french fries.  

White Bass         52   
Whole fried bass with Chermoula sauce.
Served with a fresh herb salad. 

Salmon Skewer  36  
Pilpel chuma and soy glaze, sesame and 
grilled broccolini. 

Sea Bream        43 
Fillet topped with a butter garlic lemon sauce. 
Served with broccolini. 

Chilean Sea Bass        38 
Sweet soy and harissa glaze. Served with grilled 
baby bok-choy and zucchini. 

Branzino       43 
Whole butterflied Branzino, butter garlic pickled 
lemon harissa. Served with okra.

Entrée

Mezze
Entrées are served with a selection of 
mezze. 

Roasted Anaheim Peppers

Mashwiya

Babaganoush

Bishbash

Tahini
MardumaBeet Salad

A La Carte

Hummus Msabbaha      
Hot garbanzo beans, olive oil and tatbila.

Caesar Salad        
Little gem lettuce, homemade Caesar dressing, Parmesan 
cheese, shallots, chives and crispy burek dough

Kohlrabi                  
Roasted kohlrabi, whipped feta cheese, honey sumac, 
poppy seeds and cilantro.

White Sweet Potato          
Garlic cream, burnt onions,  ricotta and basil gremolata.
 

Fish Cigar            
Crispy thin cigar dough filled with fresh Branzino, herbs, 
chili, lemon zest and served with sumac yogurt with olive 
oil.
 

Cheese Borek           
Savory cheeses, honey syrup, sesame and poppy seeds. 
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Greek Salad                 24      
Beefsteak tomatoes, cucumbers, red onions, Kalamata 
olives, feta cheese and za’atar. 

Wild Cabbage               20  
Roasted cabbage, olive oil and honey glaze, roasted 
almonds with Beurre Blanc. 

Arugula Salad              23    
Roasted beets, sweet potatoes, silvered almonds, fried
goat cheese with a balsamic vinaigrette.

Mushroom Gnocchi      33    
Home made gnocchi, sautéed mushrooms, broccollini, 
goat cheese and fresh oregano.
 

Mezze Options



Beverages

Espresso Bar
Espresso / Macchiato  4
Cappuccino   7    
Café Latte    7
Hot or Iced

Café Mocha  7
Espresso & Tonic    9
Turkish Coffee  5

Refreshments
Soda Cans  4.5
Fresh Lemonade  5
Orange Juice   5
Grapefruit Juice   5 
Pineapple Juice  5
Strawberry Ginger Fizz  12
Orange Rosemary Spritz  12

Brunch Specialties:

Rosé No.7                 19
Hippy Rosé, Grapefruit, Rosemary
& Sparkling Rosé.

POPULAR Mimosa            19
Vera Wang Prosecco with your 
choice of orange, pineapple or 
grapefruit.

Far East-Side                19
Soto Sake, Cucumber, Mint 
& Lime 

Metukim
Metukim means the best part 

of every meal, desserts.

Knafeh   22
Kadayif dough, cheese, rose syrup, 

and roasted pistachios. 

White Chocolate Mousse  21
Caramelized pine nuts, cocoa powder

and olive oil.

Sorbet   16
Mixed berry sorbet, fresh melon, fresh watermelon, 

mint syrup and coconut flakes. 

Crumble Cheesecake   23
Vanilla infused cheesecake with vanilla cumble

and a fresh blueberry coulis. 

POPULAR Chocolate Cake   23
Molten chocolate cake served with

vanilla ice cream.


