
restaurant week winter 2025
January 21st – FEBRUARY 9th

2 - C o u r s e  P r i x  F i x e  L u n c h  $ 3 0
SATURDAY & sunday

A p p e t i z e r  
select one

Spread Tasting hummus, muhammara & labneh with pita (veg)

Charred Eggplant marcona almond, tahini, chickpea, pomegranate with pita (v)

Butternut squash  whipped feta, urfa, pepitas (veg) (gf)

Warm Cauliflower lemon, parsley, sea salt (v)

Seared Halloumi honey, rosemary (veg) (gf)

M a i n
select one

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

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

Chicken Schnitzel panko sesame breading, russet potatoes, tahini honey mustard, green salad

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

3 - C o u r s e  p r i x  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)

Charred Eggplant almond, tahini, chickpea, pomegranate with pita (v)

Butternut Squash & whipped feta candied pepitas, urfa (veg) (gf) 

Warm Cauliflower lemon, parsley, sea salt (v)

Seared Halloumi honey, rosemary (veg) (gf)

mediterranean Shrimp tomato, garlic, zucchini, olive oil, cilantro, chili pepper, country bread + 2
Kofta ground lamb & beef kebab, butternut squash, pistachio puree, pomegranate (gf) + 4

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 zucchini, potato, eggplant, artichoke, tomato, muhammara, rice with carrot & kidney bean (v) (gf)

Chicken Schnitzel panko sesame breading, mashed potatoes, tahini honey mustard, green salad

zahtar Swordfish pan seared and served with broccolini, squash, artichoke and walnut puree (gf)  + 10
Baharat hanger Steak  syrian spice rub, sumac onion yogurt, mashed potatoes, green salad (gf)  + 6

Braised Lamb Shank  sour cherry, cannellini, saffron basmati, pomegranate glaze (gf)  + 12
Whole Branzino simmered in tomato eggplant sauce, castelvetrano olive, chermoula (gf) + 8

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

Sauvignon Blanc, Terranoble, 2022, Central Valley, Chile
Douro Red, Broadbent, 2020, Douro, Portugal


