
restaurant week summer 2025
July 21st –  August 17th

2 - C o u r s e  P r i x  F i x e  b r u n c h  $ 4 5

saturday & sunday

m e z e s
select two

M a i n
select one

Shakshuka  baked eggs, red pepper tomato sauce, spinach, spicy yogurt, pita (veg) 

Tangier Latkes  potato latkes, poached eggs, smoked salmon, harissa labneh, shirazi salad (gf) 
Levantine Latkes  potato latkes, poached eggs, avocado, roast tomato, harissa labneh, shirazi salad (veg) (gf)

David’s Breakfast Bowl freekeh, avocado, chickpea, butternut squash, arugula, cabbage, green tahini, poached egg (veg) 

Hanger Steak & Eggs  eggs any style, potato latkes, spicy yogurt, chermoula, shirazi salad (gf) +$2.00
Hummus Cauliflower Salad arugula, tomato, cucumber, pomegranate, pistachio, almond, tahini, yogurt (veg)

Kurdish Siske Kubeh dough filled with slow cooked beef with your choice of broth
Iraqi Vegetable Kubeh filled with sauteed mushroom with your choice of broth (v)

Chicken Shawarma basmati rice, tahini, amba, parsley & onion salad (gf)

3 - C o u r s e  p r e  f i x e  D i n n e r  $ 4 5

Monday - sunday

F i r s t  C o u r s e
select one

Spread Tasting hummus, muhammara & labneh with pita (veg)
watermelon & whipped feta tomato, mint, basil, aleppo, red onion (veg) (gf)

Warm Cauliflower lemon, parsley, sea salt (v)
Seared Halloumi honey, rosemary (veg) (gf)

salmon crudo leche de tigre, almond, pomegranate (gf) +$3.00
Saffron Shrimp zucchini, tomato, chickpea, urfa, grilled bread +$3.00

Kofta  ground lamb & beef kebab, butternut squash, pistachio puree, pomegranate (gf)+$4.00

S e c o n d  C o u r s e  
select one

Kurdish Siske Kubeh dough filled with slow cooked beef with your choice of broth
Iraqi Mushroom Kubeh dough filled with mushroom with your choice of broth (v)

Chicken Shawarma basmati rice, tahini, amba, parsley & onion salad (gf)
Safta’s rice  asparagus, artichoke, chickpea, caper, radish, tomato, basmati with pea & dill  (v) (gf)

Chicken Schnitzel  matzo sesame breading, mashed potatoes, tahini honey mustard, green salad
Whole Branzino simmered in tomato eggplant sauce, castelvetrano olive, chermoula (gf) +$12.00

Baharat hanger Steak  syrian spice rub, sumac onion yogurt, mashed potatoes, green salad (gf) +$9.00
Braised Lamb Shank  mint, capers, mushroom, peas, zucchini, with date, lentil & pistachio rice (gf) +$18.00

T h i r d  C o u r s e
select one

Warm Brownie  smoked almonds, turkish coffee ice cream (gf)
Pistachio Baklava  rosewater syrup (veg)

chocolate date bar  raw tahini, walnut, coconut (v) (gf)

Limited to parties of 8 and less

(veg) vegetarian (v) vegan (gf) gluten-free * gluten-free pita available as substitution for additional $4.00

A d d  B o t t l e  o f  w i n e  t o  p r e  f i x e  f o r  + $ 3 0

Sauvignon Blanc, Terranoble, 2022, Central Valley, Chile

Douro Red, Broadbent, 2020, Douro, Portugal

a d d  f o r  t h e  t a b l e  t o  s h a r e

Tahdig - $11 // Shirazi Salad tomato, cucumber, radish, dill  (v) (gf) - $7  // fried kubeh beef & pine nut OR sweet pea & dill - $15

Hummus  
tahini, grated tomato , chili oil, pita  (v)

Labneh  
cucumber, radish, zahtar, pita (veg)

Muhammara  
roasted red pepper,  walnut,  pomegranate, pita (v)

Mixed Olives  (v) (gf)

Shirazi Salad 
tomato, cucumber, radish, dill  (v) (gf)

watermelon & whipped feta  
tomato, mint, basil, aleppo, red onion (veg) (gf) 

Warm Cauliflower  
lemon, parsley, sea salt (v)

Seared Halloumi  honey, rosemary (veg) (gf)

Special Cocktail  
k i k i  -  $ 1 6 . 2 5

watermelon juice, 
verino antica mastiha, 

mint, lime



C o c k t a i l  C a r a f e s  -  3 2
(serves 4 drinks)

PERSIAN
Spiked Lemonade

kiki

C o c k t a i l s
bloody mary  vodka, tomato juice, horseradish, aleppo, lime, tabasco, worcestershire - 16

Turkish Coffee Martini  vodka, espresso, kahlua, bailey’s, cardamom - 17  

Moustachio   del maguey vida mezcal, pistachio, tequila,  lime  - 18

kiki  watermelon juice, verino antica mastiha, mint, lime - 17

smooth operator   gin, creme de violette, egg white, butterfly pea flower - 18  

play it by ear  del maguey vida mezcal, nixta roasted corn, ancho reyes chili, lemon - 20  

torshi-tini   dirty beefeater gin martin, persian pickle brine, torshi vegetable  - 18

Passion in Chios  vodka, masthia, passion fruit, aperol, lime, rosemary - 17

The Alchemist  del maguey mezcal, spicy honey, averna, drambuie scotch, lemon - 17

Arak the Casbah  massaya arak, del maguey vida mezcal, tequila, pomegranate, honey  - 18

shemesh   forthave gin, ancho reyes, turmeric, ginger, lemon, piment d’espelette liqueur - 20

Saffron Negroni  saffron infused gin, sweet vermouth, orange bitters - 17

Spiked Lemonade  rosewater mint lemonade with gin or vodka - 17

The Persian   gin, persian cucumber, lemon, zahtar - 17 

Walnut Manhattan  apricot infused bourbon, walnut liqueur, sweet vermouth - 17

c l a s s i c  c o c k t a i l s
gin & tonic empress gin, mediterranean tonic, charred thyme - 21

martini fords london dry gin, lustau vermouth, twist - 22

manhattan great jones bourbon, antica carpano vermouth, luxardo cherry - 21

paper plane milk & honey whiskey, averno amaro, aperol, lemon - 20

Z e r o  P R o o f  C o c k t a i l s
RIMONA  pomegranate, sage, grapefruit, lime, mediterranean tonic - 14

Persian Virgin  persian cucumber juice, kombucha, lemon, zahtar - 14

simone   rose cordial, thyme, black tea, grapefruit, lemon, soda  - 14 

B e e r
Goldstar, dark lager  Netanya, Israel (4.9% abv) - 10

Schnitt, Jaffa IPA   Tel Aviv, Israel (5% abv) - 11 

Back Home Beer, Persian Lager  Born in Iran, brewed in New York  (4.9% abv) - 12

Back Home Beer, Sumac Gose  Born in Iran, brewed in New York (4.6% abv)  - 13

S c o t c h

Drambuie - 17

Dewars blended scotch whisky - 16

Johnny Walker Black Label  - 18

Laphroaig Islay single malt 10yr - 24

Macallan single malt 12yr - 27

Balvenie Caribbean cask 14yr - 30

Milk and Honey sherry cask single malt whisky - 24

S o f t  D r i n k s

Rose Water Mint Lemonade  -  8

Iced Bedouin Tea - 8    

Iced Green Tea - 8

Assorted Sodas - 5

 follow us @eatkubeh

A r a k

A spirit famous for its strength 
and anise flavor. 

Traditionally served 1/3 arak to 2/3 water 

El Massaya Arak - 16

Carafe of El Massaya Arak - 50

(12 oz with mixers)

A r a g h  s a g i

Iranian Moonshine distilled from raisins, 
banned for decades and 

thriving in underground circles in Iran 

SaG - 16 

born in Iran, distilled in NY 

F l i g h t  -  2 1

from the Mediterranean 
to the Caspian Sea

Experience 3 spirits & drink pairings 

sauvignon blanc
Terranoble, ’22, Chile

sabine ROSÉ
Bieler Pere & Fils, ‘23, France

douro red
Broadbent, ’20, Portugal

t h e  ‘ t i n i  f l i g h t  -  2 6
flight of 3 specialty martinis 

B o u r b o n  W h i s k e y

Blantons single barrel - 26

Woodford Reserve - 19

Bulleit Bourbon - 17

Makers Mark - 17

Great Jones straight bourbon - 16

R y e

Willett small batch - 19

Bulleit Rye - 18

Michters single barrel - 17

Latte - 7

iced latte - 8

Cappuccino   -  7

Americano   -  5

Espresso - 5

Macchiato  - 5

Cortado  - 5

Mocha   -  8

matcha -8

Organic Chai Latte  - 8

Turkish Coffee  -  7

C o f f e e ,  T e a ,  e t c .

 Cafe  Hafuch
israeli style, large foamy latte with cocoa dusting  - 8

Turmeric  Latte 
steamed almond milk with tumeric &  cinnamon - 7

Chagaccino 

 chaga, cacao, cinnamon, vanilla & monk fruit sweetener 8

Hot  Chocolate 
made with homemade vegan chocolate ganache  - 8

Fresh Mint Tea  -   8

Assorted Teas  - 7

We proudly serve La Colombe coffee

Pistachio, Almond, Oat 
or Macadamia Milk + 1     

Extra Shot + 3
Iced + 1

h o u s e  w i n e  

C a r a f e s

- 2 8 -

Carafe = 15 ounces


