
DIPS & SPREADS  
8 each or 3 for 22

- served with choice of pita or veggies -

Traditional Hummus 
tahini, sumac, olive oil

Labneh 
greek yogurt, pistachio dukkah,
za’atar

SALADS & MEZZE

Fried Cauliflower 
labneh, sumac, mint,
cilantro

Grilled Eggplant 
muhammara, feta, 
mint, cilantro, walnut

Marinated Swordfish *
labneh, zhoug, lemon,
scallion

11

11

18

Quinoa Tabbouleh Salad
parsley, mint, arugula,
cucumber, tomato

Shrimp *
garlic oil, toum, mint,
cilantro

Grilled Yam
labneh, balsamic, zhoug,
scallion

12

14

10

Fattoush Salad 
tomato, radish, olives,
cucumber, pita chips

Grilled Potato
whipped feta, scallion,
tahini, parsley

Tel Aviv Caesar *
romaine, za’atar, pita
chips, parmesan,
pistachio dukkah, 
sunny side egg 

12

10

13

ENTREES

Lamb Gyro Hummus
muhammara, walnuts, feta,
sumac pickled onions,
cilantro

Chicken Shawarma Hummus
sumac pickled onions,
pickles, Boychik sauce

Fried Cauliflower Hummus
ras el hanout, dates, mint

Olive Hummus
feta, cucumber - tomato,
sumac pickled onions

Falafel Hummus
cucumber - tomato, zhoug,
arugula

17

16

14

14

15

Chicken Shawarma Wrap
hummus, sumac pickled
onions, pickles, arugula,
Boychik sauce

Falafel Wrap
cucumber - tomato, tahini,
romaine, zhoug

Fried Cauliflower Wrap
hummus, sumac pickled
onions, dates, arugula, mint,
cilantro

Lamb Gyro Wrap
cucumber - tomato, feta,
sumac pickled onions,
romaine, Boychik sauce

15

14

14

16

all plates  served with -
pita, cucumber - tomato salad, zhoug,

traditional hummus, quinoa tabbouleh 

Lamb Gyro Plate

Falafel Plate

Chicken Shawarma Plate 

20

18

19

BITES
Marinated Olives 

Turmeric Pickled Cauliflower

Za’atar Fries

6

6

7

* These items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Baba Ganoush 
eggplant, sesame seed, scallion

Muhammara 
peppers, tomato, sultana,
walnuts

Whipped Feta 
olives, tomato, parsley 

Moroccan Sweet Potato 
ras el hanout, cilantro, mint
pomegranate molasses, 
Urfa biber spiced nuts
,

Urfa Biber Spiced Nuts

Marinated Feta

Mezze Platter
traditional hummus, baba ganoush,
spiced nuts, marinated olives, 
pickled cauliflower, pita, veggies

6

8

24



COCKTAILS

Sparkling - Zardetto Brut - Prosecco, Italy (tap) 
vibrant citrus, white flowers, herbs, crisp & clean finish

Ruth Lewandowski “Tatto” 2022 - Mendocino, CA
light skin-contact, explosive florals, spice, orange zest,
meyer lemon, apricot, tropical

Rosé - Domaine Magellan “Le Fruit Défendu” 2022
- Languedoc, France
wild cherries, raspberry, watermelon, pomegranate,
sandstone minerality 

9

16/56

9/31

SPARKLING, ROSÉ, ORANGE

WHITE

Pinot Noir - Bloodroot 2022 - Sonoma, California
red & black berries, dark plum, warm spice & notes of
autumn forest

Jolie Laide “Glou d’Etat” 2022 - 
North Coast, California
a blend from one of my favorite wine makers, playful,
easy drinking, red fruits, pepper spice, cedar 

Barbera d’ Alba - Mauro Molino 2022 - 
Piedmont, Italy
raspberry, wild strawberry, crushed stone, hibiscus,
medium-bodied, racy dust tannins, zesty finish

Syrah Blend - Font du Loup 2022 - 
Côtes du Rhône, France
red & black fruits, touches of olive, medium-bodied,
silky smooth tannins, made for our lamb shawarma 

Cabernet Sauvignon - Land of Saints 2021 - 
Santa Barbara County, California
bold & balanced, dark berries with nice oak, forest
floor, notes of pepper 

13/45

15/52

12/42

15/52

15/52

Pinot Grigio - Via Alpina 2022 - Collio, Italy
zesty apple & pear, white peach, wild flowers, mineral
rich, from legendary producer Giampaolo Venica

Albariño - Attis “Xión” 2022 - Rías Baixas, Spain
peach, pear, subtle grapefruit & lime, tart freshness,
touch of roasted almond

Blend - Workbook White 2022 (tap) - California
fruit, minerals, great acidity, don’t overthink it just
drink it

Assyrtiko - Domaine Nerantzi 2022 - 
Serres, Greece
juicy & invigorating, lemon, lime, pear, textured,
mediterranean wine = mediterranean food

Sauvignon Blanc - Vincent Roussely “l'Escale”
2022 - Touraine, France
classic SB, zingy, citrus leaning grapefruit, minerality,
herbaceous, touch of pepper

Chardonnay - Tyler Winery Estate 2021 - 
Santa Rita Hills, California  
a chardonnay that transcends styles, orchard fruit,
citrus confit, white flowers

12/42

14/49

9

14/49

13/45

16/56

RED

Date Night
old fashioned

Rittenhouse rye, apple brandy,
date, citrus

Bubala
spritz

Matthiasson Appertivo,
prosecco, orange

N.S.F.W.
mediterranean martini

Gin Mare, dry vermouth,
sumac brine, feta stuffed olive

Locked In
margarita

Milagro blanco tequila,
Cointreau, sour blood orange

Kibbutz After Dark
“espresso” martini

vodka, cold brew, St. Georges
NOLA coffee liqueur,
chocolate, ras el hanout

Tahini Dreams
mai thai

Chairman’s rum, Rhum J.M,
pear, tahini, orgeat, lime

Rose of Jericho
negroni

Spring 44 gin, Dolin Rouge,
rhubarb, pomegranate

Neighbor Girls
cosmopolitan

Ketel One orange,
pomegranate, lime

BEER
Our Mutual Friend
“Robot Fiasco”
IPA - tap 16oz

Comrade Brewing
“Quick Fill”
Pilsner - tap 16oz

Call to Arms
“The Ballroom Beer”
Lager - 12oz

Avery “Island Rascal”
Fruit - 12oz

8

8

10

9

8

SPIRIT FREE
Athletic  “Run-Wild” 
IPA - 12oz

8 Pomegranate Spritz
pomegranate, lime, orange, soda  

8Cardomom Iced Tea 3

Telluride
“Face Down Brown”
Brown Ale - 12oz

Elevation “Little Mo’ ”  
Porter - 12oz

Outer Range
“In the Steep”
Hazy IPA - 16oz

TRVE “Blond Ale”
Blond - 16oz

Colorado Cider Co
“Glider”
Cider - 12oz

9

9

8

8

13 each



SPARKLING, ROSÉ, ORANGE

Pét-nat - Scheuermann “Vin de Soda” NV - Pfalz, Germany
lime, granny smith apples, lemon peel & a bit of biscuit, gulp-able, quenching

Champagne - Bertrand-Delespierre “Enfant de la Montagne” Premier Cru Brut NV - France
rich baked apple, butter poached pear, white fruit, spice, wet stone & mineral texture

Sparkling Rosé - Ultraviolet 2022 - Mendico Ridge, California
floral, mineral-driven, white flowers, strawberry, raspberry, grapefruit zest

Rosé - Tenuta Terre Nere “Etna Rosato” 2022 - Sicily, Italy
beautifully aromatic, cool nectarines with a twist of lime & finishes with long subtly smoky notes

Cider - Hiyu Floréal Cider V - Columbia Valley, Oregon
60+ different heirloom cider & dessert apple varieties, bone-dry, smokey, complex, unique

48

87

42

58

60

WHITE

Verdejo - Cantalapierdra “Lirondo” 2022 - Rueda, Spain
stone fruits & honeysuckle, spicy yellow apple & meyer lemon, textured with a finishing clean 

Fiano - Pietracupa 2019 - Campania, Italy  
ever evolving herbaceous fruit, silky smooth, soaring acidity bursting with citrus to finish 

Grüner Veltliner - Voker Von Donabaum 2022 - Burgenland, Austria 
green apple, white peach, lean & mineral-driven, subtle flavors of slate, lemon peel & white flowers

Riesling - Vollenweider “Felsenfest” Trocken 2022 - Mosel, Germany
citrus & pear, earthy spices, cardamom, balanced, tart with a juicy finish 

Chenin Blanc - Lieu Dit 2021 - Santa Ynez Valley, California 
hints of dried pear, spice, chamomile & tangerine oil 

Sauvignon Blanc - Léa Et Rémi Joulin “Fusion” 2022 - Sancerre, France 
mouth watering citrus, steely minerality, subtle notes of green herbs & pepper, great acidity

Chardonnay - Walter Scott “La Combe Verte” 2022 - Willamette, Oregon
layers of texture, lemon zest, honeycrisp apple & white flowers, subtle mineral & saline characteristics

Chardonnay - Patrick Piuze “Terroir de Fleys” - Chablis, France
bright, candied lime, pear, melon, white peach, electric acidity, mineral-studded core

Chardonnay - Jean Fery “Le Petite Heulee” 2020 -  Côte de Beaune, France
citrus, ripe pear, toasty oak, stuck-match, fresh, long generous finish

Viognier - Château de Montfaucon 2020 - Rhône, France 
tangerine, apricot, peach, hints of honey & candied almonds 

45

51

42

58

45

65

72

75

90

45

RED

Jolie Laide “Glou d’Etat” 2022 - North Coast, California 
a blend from one of my favorite wine makers, playful, easy drinking, red fruits, pepper spice, cedar 

Pinot Noir - Brick House “Select” Ribbon Ridge 2022 - Willamette, Oregon
complex, with fresh cherry & raspberry flavors, asian spices, accents of tea & rose petal

Nerello Mascalese - Tenuta Terre Nere Etna Rosso 2022- Sicily, Italy
high altitude, volcanic soil, light & fresh, red fruits underscored by floral & tea notes

Grenache - Tribute to Grace 2022 - Santa Barbara County, California 
elegant, light mixed berry, pomegranate, violets, sweet cherry & a mix of baking spices

Chianti Classico - Villa Calcinaia 2019 - Tuscany, Italy  
savory, bright red fruits, roses, violets, dried leaves, supple & dry with well integrated tannins

Agiorgitiko - Troupis Winery “Fteri” 2021 - Peloponnese, Greece 
dark red & purple fruit, pomegranate, velvety tannins, hints of spice & butter caramel

Tempranillo - Bodegas Akutain Crianza 2018 - Rioja, Spain 
dark & rasinated fruit, herbal, vanilla, savory with baking spices

Cabernet Franc - Château Yvonne “Folie” 2021 - Saumur-Champigny, France
Old vine 50+ years, peppery spice, black currant, earth, soft texture, ripe bramble fruit

Rhone Blend - Terre Rouge “Tete a Tete” 2015 - Sierra Foothills, California
sappy, spicy, boysenberry fruit, with smoky-Syrah forward flavors 

Barbera d’ Alba - Mauro Molino 2022 - Piedmont, Italy
raspberry, wild strawberry, crushed stone, hibiscus, medium-bodied, racy dust tannins, zesty finish

Syrah - Jean-Michel Stephan “Vin de France” 2021- Northern Rhone, France 
deep & full bodied, cassis, a touch of dark chocolate, pepper, smoked meats, bonfire, coffee bean

Cabernet Sauvignon - Band of Vintners 2021 - Napa Valley, California
a harmonious blend of fruit & savory notes, ripe cherries, raspberries, spice, herbs & silky tannins 

Cabernet Sauvignon - Le Pich 2019 - Napa Valley, California
brilliant dark fruit, stone, chocolate, mint tea, mature tannins

52

90

55

60

70

42

60

60

55

42

65

75

95

https://www.vivino.com/wineries/lea-et-remi-joulin

