
                               DINNER  RESTAURANT WEEK MENU
                            $45 for 3 courses 

                                    

                                               

                                    

Choice of one Appetizer

     Choice of one Entree 

Choice of any of our Dessert 

             LAIRD’S HOT CIDER     17              LAIRD’S HOT CIDER     17 

SILAN
 LABNEH CHEESECAKE

TURKISH CHOCOLATE PARFAIT 

                                  ISRAELI SALAD
cucumber, tomato, red onion, tahina, mint, green schug
             

 

                                                                                              pickled grapes

                                                                            shishito peppers, olives, oregano, lemon-feta aioli
        FLASH FRIED CAULIFLOWER 

   PLANCHA SEARED  SALMON   

             WINTER VEGETABLES TAGINE
                                                                                baby egplants, wax beans, rice pilaf, harissa, eggplant & garlic broth

              CRISPY ROASTED LAMB
                                                                                cucumber, dates, walnuts, wild rice, shawarma spice 

                                                                              (SUPPLEMENT $15)

   

        

       OVEN ROASTED BROOK TROUT
                                                                rice pilaf, kale and date molasses 

     CHICKEN SCHNITZEL
                                                       potato/cucumber salad, tomato, lemon, tahina 

              SKIRT STEAK KEBAB
                                                                 anson mills polenta,  
                                                             green and red harissa

                                                             
                                

                                    

                               

                 CRISPY DUCK BREAST SALAD

                                                   SOUP DU JOUR

                                                            

                               DINNER  RESTAURANT WEEK MENU
                            $45 for 3 courses 

Choice of any of our Dessert 

SILAN
 LABNEH CHEESECAKE

TURKISH CHOCOLATE PARFAIT 

                                                                            green harissa, tomato jam, flat bread

                                                                            pomagranate braised red cabbage, preserved lemon/apple butter                                                                             pomagranate braised red cabbage, preserved lemon/apple butter

                                  HUMMUS

Choice of one Appetizer

     Choice of one Entree 

                                  ISRAELI SALAD
cucumber, tomato, red onion, tahina, mint, green schug
             

 

                                                                                              pickled grapes

                                                                            shishito peppers, olives, oregano, lemon-feta aioli
        FLASH FRIED CAULIFLOWER 

   PLANCHA SEARED  SALMON
   

          WINTER VEGETABLES TAGINE
                                                                                baby eggplant, wx beans, pice pilaf, harissa, eggplant& garlic broth

              CRISPY ROASTED LAMB
                                                                                cucumber, dates, walnuts, wild rice, shawarma spice 

                                                                              (SUPPLEMENT $15)

   

        

        OVEN ROASTED BROOK TROUT
                                                                rice pilaf, kale and date molasses 

     CHICKEN SCHNITZEL
                                                       potato/cucumber salad, tomato, lemon, tahina 

               SKIRT STEAK KEBAB
                                                                 anson mills polenta, 
                                                                 green and red harissa

                                                                   

                                    

                               

                 CRISPY DUCK BREAST SALAD

                                                   SOUP DU JOUR

                                                            

                                                                            green harissa, tomato jam, flat bread
                                  HUMMUS



choice of one appetizer

choice of one entree 

                               LUNCH RESTAURANT WEEK MENU
                                 $30 for 2 courses 

ISRAELI SALAD
cucumber, tomato, red onion, parsley, 
         mint, tahini, green schug 
             

 
                 HUMMUS

  shishito peppers, olives, oregano, 
             lemon-feta aioli

FLASH FRIED CAULIFLOWER 

                SOUP OF THE  DAY
                                                                   

               SOUP OF THE DAY
                                                                   

TUNA SANDWICH

   DAGON SCHNITZEL  DAGON SCHNITZEL

olive oil poached tuna, hard boiled egg, potato
cucumber, harissa, preserved lemon

DAGON BURGER
brisket/short rib blend, moroccan pickles, 

gruyere cheese, harissa ketchup, brioche bun 

GRILLED CHICKEN  SANDWICH
avocado, tomato, sprouts, harissa aioli 

potato/cucumber salad, tomato, lemon, tahina
 

           chickpea stew, olive oil, flatbread

choice of one appetizer

choice of one entree 

                               LUNCH RESTAURANT WEEK MENU
                                 $30 for 2 courses 

ISRAELI SALAD
cucumber, tomato, red onion, parsley, 
         mint, tahini, green schug 
             

 
                 HUMMUS

  shishito peppers, olives, oregano, 
             lemon-feta aioli

FLASH FRIED CAULIFLOWER 

TUNA SANDWICH
olive oil poached tuna, hard boiled egg, potato

cucumber, harissa, preserved lemon

DAGON BURGER
brisket/short rib blend, moroccan pickles, 

gruyere cheese, harissa ketchup, brioche bun 

GRILLED CHICKEN  SANDWICH
avocado, tomato, sprouts, harissa aioli 

           chickpea stew, olive oil, flatbread

potato/cucumber salad, tomato, lemon, tahina
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