
P I C K  O N E

L E B A N E S E  A P P E T I Z E R  P L AT T E R
house-made hummus, baba ghanoush, pickles & olives with signature hummus and 

crudité; served with warm house-made pitas
 

O R
 

C H A R C U T E R I E  P L AT T E R
cured meats & local cheese selection with house pickles, olives, baguette, and crackers; 

served with mustard, jams, and fruit

P I C K  F O U R

C U C U M B E R  TO M ATO  S K E W E R S
with parsley & feta cream

 
FA L A F E L

chickpea, parsley, onion, and Lebanese spice

C R I S P Y  E G G P L A N T
with red pepper romesco

 
S P I N AC H  FATAY E R  ( S P I N AC H  P I E )

pastry, spinach, onion, pine nut
 

M E AT  FATAY E R  ( M E AT  P I E )
pastry, lamb, pine nut, onion, tomato

 

V E G E TA R I A N  S T U F F E D  G R A P E  L E AV E S
tomatoes and rice wrapped in grape leaves; cooked in tomato broth

 
F R I E D  K I B B E H

bulgur, spicy beef, pine nut, onion
 

C O R I A N D E R  S H R I M P
with herbed yogurt dip

 
B LU E  C R A B  C A K E S

with tzatziki sauce
 

B I S O N  S L I D E R S
with pickled onion & persillade

H O U S E  R E D  W I N E  |  H O U S E  W H I T E  W I N E  |  LO C A L  C R A F T  B E E R S
A S S O R T M E N T  O F  N O N - A LC O H O L I C  B E V E R AG E S

$150 per person (includes service fee) / Excellent for 10-40 people

I N C LU D E S

S P E C I A L  E V E N T S  M E N U


