
1 ST COURSE
shared choice of

HUMMUS PLATE
Tahini, olive oil, parsley, crispy chickpeas, served w. pita bread and crudité

3 MEZZE
Choice of three sides: Moroccan carrots, roasted cauliflower, chickpea tahini salad, 

garlic & dill feta, spicy tomato salad, baba ganoush, Turkish eggplant salad, 
marinated olives, beets & honey, or labneh & za’atar 

2 ND COURSE
choice of two

FALAFEL SALAD
Romaine, chickpeas tahini salad, Israeli salad, feta, crispy chickpeas, sumac slaw, 

sunflower seeds, boiled egg, green goddess-tahini dressing 

SALMON KEBAB
Fresh herb marinade, grilled seasonal vegetables, labneh sauce, lemon dill rice 

BEEF KEBAB
Tomato brown butter, harissa, labneh, cilantro, grilled vegetables, turmeric rice, pomegranate 

AMBA CHICKEN
Grilled seasonal vegetables charred scallions, Rina’s rice 

FISH AND CHIPS
Tempura batter, falafel spice, fennel & onion salad, labneh sauce, french fries

3 RD COURSE
shared choice of

TAHINI & HONEY ICE CREAM SUNDAE

$65
Per Couple


