
C A R R O T 9
(GF, V) golden raisin, ricotta salata, almond 

S W E E T  P O T A T O 1 0
(GF, VE) black garlic, amba, sunflower seeds

B R U S S E L S 1 4
(GF, V) zhoug, pickled peppers, burrata, crispy chickpea  

T A B B O U L E H 1 0
(VE) bulgar, hemp seed, scallion, herbs

C O U S C O U S 9
(V) cauliflower, fried onion, pine nut  

Z A ’ A T A R  C H I P S 5
(GF, VE) marjoram, thyme, sesame & sumac

O L I V E S 6
(GF, VE) preserved citrus, herb oil

P I C K L E S 5
(GF, VE) seasonal

M E R G U E Z  S A U S A G E  1 2
(GF) cucumber, fennel, labneh, dill  

M A M A  B ’s  S A L A M I 1 2
(GF) apricot, caramelized onion, hot mustard 

S N A C K S  -  S A L A T I M

S N A C K S

S A L A T I M



H U M M U S 1 2
(GF, VE) tahini, chickpea, evoo

B E E T  B A B A 1 2
(GF, VE) eggplant, pomegranate, feta, hazelnut  

L A B N E H 1 2
(GF, V) butternut, honey, chili oil, rosemary, pistachio 

A L L  3  D I P S  (GF) 3 2

D I P S  -  S A N D W I C H E S  -  B O W L S  -  P L A T T E R S

D I P S

single dips 1 pita | 3 dips 3 pita
add a protein for something extra

S H A R A B L E  P L A T T E R S

for 2-3 people - served w/ basmati rice & condiments 

additional pita $1 each | GF crackers $3 

additional condiments $.50, available upon request

M I X E D  G R I L L  6 0
chicken shawarma, lamb shawarma, merguez sausage  

W H O L E  C R I S P Y  F I S H   8 0
saffron, tomato, herbs  

P A S T R A M I  S H O R T  R I B   9 5
black pepper, coriander, lime  

P I T A  S A N D W I C H 1 3
cucumber, tomato, red onion, cabbage, tahini, amba 

R I C E  B O W L 1 3
(GF) cucumber, tomato, red onion, cabbage, herbs, 

tahini, amba

L E T T U C E  S A L A D  1 5

6

5
5

cucumber, tomato, red onion, cabbage, herbs, 

pita chips, tahini, amba 

H A R D  B O I L E D  E G G  (GF, V)  

F A L A F E L  (GF, VE)  

S A N D W I C H E S  &  B O W L S

includes choice of 1 protein + red zhoug chili sauce 

P R O T E I N  A D D - O N S

L A M B  S H A W A R M A  (GF)  add on +$3  7
add on +$1   1

A R T I C H O K E  (GF, VE)  

C H I C K E N  S H A W A R M A  (GF)  



C O C K T A I L S

S O U R  D A T E 1 2
whiskey, date simple, fresh lemon juice, 

egg white, burlesque bitters 

L O V E  A W O K E 1 2
gin, contratto vermouth bianco, rhubarb simple,

fresh lime, bitters

LO S T  T I M E 1 1
vodka, fresh cantaloupe, fresh lemon, 

thyme simple

F A S T  T H R I L L 1 3
mezcal, pistachio orgeat, chareau, lime, bitters

G A R D E N  M A R Y 1 2
vodka, cold press vegetable juice, fennel, 

celery bitters, pickles

R H U B A R B  H I B I S C U S  I C E D  T E A 6

Y U Z U - T H Y M E  S O D A 7

P I N K  G R A P E F R U I T - R OS E M A RY  S O D A 6

V I R G I N  M A R Y 7

C H I F F O N 1 0
rum, fresh pineapple, rosemary, pink

peppercorn, orange bitters

A N T I D O T E 9
local lager, amaro montenegro, fresh

grapefruit juice

C O C K T A I L S

N O N - A L C O H O L I C



O N  T A P

1 2  O Z .  C A N S

$22

M i l l e r  L i t e 5
4.2 % ABV

Tröeg s  S u n s h i n e  P i l s n e r 7
4.5 % ABV | Adamstown, PA

Tröeg s  Hop  Ba c k  Ambe r  A l e 7
6 % ABV | Hershey, PA

Fa t  Head ’ s  Head  Hun te r  I PA 8
7.5 % ABV | North Olmstead, OH

Dogfish Head Punkin Ale 7
7 % ABV | Milton, DE

T h readba re  C i d e r  D r y  Hopped 1 1
7.5 % ABV | Pittsburgh, PA

 B E E R  &  P I T C H E R S

$7 each - add a Koozie for $3

ask about additional can options

Fa t  H e a d ’ s  B u m b l e b e r r y  H o n e y  B l u e b e r r y  A l e 5 . 7%

Sou t he r n  T i e r  L i ve  Se ss i o n  Pa l e  A l e 5 . 5%

Fo u n d e r s  A l l  D a y  I PA  S e s s i o n  I PA 4 . 7%

B e l l ’ s  Tw o  H e a r t e d  I PA 7 .0%

D o g f i s h  H e a d  S e a Q u e n c h  A l e 4 .9%

He l l town  B rew i n g  B u f f y  I PA 6 . 7%

Rh i n e ge i s t  B ubb l e s  Ro s é  A l e 6 . 2%

P R I C K L Y  P E A R
spanish white rioja, vodka, orange liquor,

prickly pear, sparkling cava

T R O P I C A L  L U A U
riesling, coconut rum, white grapes, fresh

lemon, simple, tropical fruits

P U N C H  D R U N K
moscato, strawberry vodka, pressed apples,

fresh lemon, simple, raspberries, blueberries

P I T C H E R S

He l l town  M i s c h i e vou s  B rown  A l e 5 . 5%

Great Lakes Edmund Fitzgerald Porter 7
6 % ABV | Cleveland, OH



• S P A R K L I N G •

• R O S É •

• W H I T E •

Italy, 187 mL
12Mas c h i o  Pro s e c co

California, 187 mL
16S ta n fo rd  B r u t

Italy, 187 mL
15Lu ne t ta  Ro s é

Skouras, Greece
12 / 50Rod i t i s  •  Mo s co f i l e ro

Vinho Verde
10 / 40E s c u do  Rea l  Ro s é

Massey Dacta, New Zealand
12 / 50Sau v i g non  B l a n c

Chateau des Tourtes, Bordeaux
13 / 50Sauv ignon • Semi l lon • Muscade l le

Rocchina, Veneto
11 / 45P i n o t  G r i g i o

Sean Minor, California
11 / 45Cha rdonna y

Single Post, QbA, Mosel
10 / 40R i e s l i n g

Avia, Slovenia
9 / 40P i n o t  No i r

Cune ‘Crianza’, Rioja
11 / 45Temp ran i l l o

Rocco, Piemonte
12 / 50Ba rbe ra

Paris Valley Road, California
13 / 50Z i n fa n de l

San Huberto, La Rioja, Argentina
10 / 40Ma l be c

Cabe r ne t  Sa u v i g non
Pull, Paso Robles

14 / 55

• R E D •

W I N E

W I N E



C O C O N U T  R O S E  M A L A B I
9

G O O E Y  C H O C O L A T E  T A H I N I  B R O W N I E  (V)

6

T U R K I S H  C O F F E E  G E L A T O  (V)

7



K I D S  M E N U

C A R R O T S  &  H U M M U S 6

C H E E S Y  G A R L I C  B U T T E R  P I T A 7

C H I C K E N  W I T H  R I C E  8

E G G  W I T H  R I C E 5

F R I E D  H A L L O U M I  C H E E S E  W /  H O N E Y  6


