oren

SPREADS & STARTERS

HUMMUS: Calabrian Chilies, Cilantro 19
WHIPPED RICOTTA Artichoke Heart, Apple, Red Pepper, Olives, Aleppo & Urfa 19
BEEI—' TARTARE, Harissa, Capers, Red Pepper, Anchovy, Olives, Pecorino, Egg Yolk 20*
‘WHIPPED FETA: Honey, Lemon, Saftron 1D
FRIED OLIVES, Labne, Chili Oil 12

CHICKEN WINGS’ Hot Honey, Moroccan Spice, Feta, Peanutsls
ARANCIN] Goat Cheese, Pecorino, Mozzarella, Olive Tapenade, Tomato Jam 1 §

3% 3k 3k 3% 3k %k ok % 3k

OREN BREAD: Ciabatta Bread 4
VEGETABLES’ Raw & Ql”(fk Pickled 5

SALADS & VEGETABLES

GREEN S ALAD: Radishes, Fennel Vinaigrette 9
CAESAR, Tahini, Black Sesame, Bread Crumbs 12
ARUGULA & HERBS’ Lemon, Pecorino Cheese 12

PE AS & LETTUCE’ Mixed Greens, Green Goddess, Crispy Onions 13
Roasted BEETS’ Citrus, Chilies, Pistachio, Mint, Feta 12

CHICKPE A S ALAD’ Tahini Vinaigrette, Olives, Tomatoes, Cucumber, Pickled Beets, Mint, Parsley 15
Charred BROCCOLI’ Sour Cream, Cashews, Chili Vinaigrette, Cured Egg Yolk 15
Roasted C ARROTS Tahini Yogurt, Pistachio, Brown Sugar, Cayenne 14

BRUSSELS SPROUTS’ Red Pepper Caramel, Peanut, Parsley, Mint 15

MAINS
WHITE TROUT, Finger]ing Potatoes, Castelvetrano Olives, Tomato Vinegar 3 5
ZA’ATAR CRUSTED SALMON, Chickpea, Peas, Red Bell Pepper, Coconut Milk, Cilantro 30*
CHICKEN MEATBALLS’ Chicken, Chickpeas, Saffron Broth, Almonds, Parsley 24
Roasted CHICKEN BREAST, Saffron Orzo, Cucumber -Sumac Salad 30

Braised SHORT RIB PASTA, Rigatoni, White Cheddar 32
140z Certified Angus NEW YORK STRIP, Potato Puree, Roasted Broccoli, Green Chermoula 55*

Soz HANGER STEAK’ Roasted Sweet Potatoes, Pickled Onions, Feta, Green Spinacﬁ 40*
CHEESEBURGER’ White Cheddar, Fries 18*

A LA CARTE

140z NEW YORK STRIP 40
CHICKEN BREAST 15
6oz SALMON 15
soz HANGER STEAK 25
WHITE TROUT 20

SPLIT CHARGES MAY APPLY
A 20% GRATUITY WILL BE ADDED TO TABLES OF 6 OR MORE
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



