Jerusalem Bagels

Beet Tahina

Matbucha
Labne With Fried Olives

Butternut Squash,
Dukkah, Lime,
Urfa Pepper,

Cilantro

Fennel Salad,
Pickled White

Onion, Lemon,

Goat Meatballs in Tomato

Sauce

Fertile Crescent
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1% Course

Breads

Improvised Laffa

Hummus

Aleppo Braised Lamb &

Pine Nuts

Snacks & Sgreaa’s

‘Tapenade’

Ras El Hanout Onions

224 Course
Salads, Fruits, & Vegetab]es

Carrots With

Rice With Saffron, Pine Nuts & Raisins

Quinoa Salad

Halva

Sweet Potatoes

Borekas

Chickpea & S’chug

Marinated Eggplant With
Yogurt

Fresh Figs, Dried
Cranberry,
Pistachios, Urfa
Honey

Cucumbers
Marinated In
Yogurt Whey,
Dill, Mint

Halibut With Samaka Harra

Cous Cous with Currants & Almond

Cumin, Braised On Tahina
Dates, Parsley Yogurt, Pickled
Red Onion,
Traditional Israeli Za’atar
Salad
Cauliflower With
Celery,
Hazelnuts,
Pomegranates
3 Course
Meats
Chicken With Fennel,
Orange, Arak
Grains
4% Course
Tahina Shortbread

Mint & Sage Tea

Tabbouleh

Sufganiyot



