HUMMUS 15

STARTERS

za’atar spiced pepitas, shitake mushrooms, warm pita

FALAFEL 16

toasted bulgur wheat, cherry tomatoes, spicy tahini

GREEN MINESTRONE SOUP 10

SHRIMP AL AJILLO 22
schug paprika butter, grilled ciabatta

PISTACHIO MORTADELLA PIZZA 20

SALADS

ADD ON:

grilled lemon chicken 10 | salmon 13 | skirt steak 15

JEWEL KALE 17

beets, citrus segments, strawberry, marcona almonds

citrus vinaigrette

POWER BOWL 18

quinoa, kale, carrots, heirloom tomato, pumpkin seeds

lemon herb vinaigrette

MEDITERRANEAN FEAST 25

grilled lemon chicken, hummus, tomato, cucumber
stuffed grape leaves, raita, warm pita, olives, feta

mozzarella, parmesan, pesto drizzle, arugula

TOASTED BUN
CHOICE OF:

fries | market greens | fruit

HARISSA BASTED TURKEY 19

bacon, lettuce, tomato, thick-cut toasted brioche
roasted garlic aioli

CHICKEN PITA 22

shredded kale, tomato, zhoug, tzatziki

*SUMAC SPICED BURGER 23

zucchini, celery, fennel, spinach, green beans, ditalini pasta

lettuce, tomato, onion, american cheese, house sauce

MAINS

*GRILLED SKIRT STEAK 28 *ROSEMARY DIJON DUSTED SALMON 26
parmesan truffle fries, wild mushrooms parsnip mousseline, grilled asparagus, shaved fennel
persillade sauce green pea coulis

CRISPY CHICKEN MILANESE 24

little gems, roasted peppers, green peas
watermelon radish, lemon dressing

DESSERTS

Cl

LIMONCELLO BLUEBERRY TART 12

lemon curd, blueberry marmalade, dacquoise cake

TIRAMISU TRUFFLE TORT 12

mascarpone coffee cremeux, vanilla cake, kahlua
rum, coffee syrup

i

WINE

BEER

BUBBLES GL/BTL ‘ q
Ste. Michelle Brut 135y ~ Dudweiser

Nicolas Feuillate Brut 23/95 Bud Light 8
Moet & Chandon Imperial Brut, Champagne 187ml 35 Heineken 10
WHITE Corona 10
Pighin, Pinot Grigio 15/60 Samuel Adams Boston Lager 10
McBride Sisters, Sauvignon Blanc 16/64 Hollywood Brewery Locals Only 10
Iconoclast, Chardonnay 17/68 Funky Buddha Hop Gun India Pale Ale 10
Sanford Estate, Chardonnay 95 Guiness 12
RED

Simi, Merlot 16/64

Alexis George, Cabernet Sauvignon 18/72

Ponzi Tavola, Pinot Noir 19/78

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
All prices subject to 20% gratuity.charge.
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