oren

SPREADS & SMEARS
HUMMUS Calabrian Chilies, Cilantro 12

WHIPPED FETA fforey, Lemon, Saffron 1 4
WHIPPED RICOTTA Artichoke Heart, App/e, Red Pepper, Olives, A/eppo & Urfa 14

WARM BURRATA Mediterranean Onion & Raisin Relish 1 6

BREAD & ACCOMPANIMENTS

OREN BREAD: Ciabatt‘a Bre‘aa’ 4
VEGETABLES: Zaw & Quick Pickled 5

METUG’AN
ARANCINI Goat Cheese, Pecorino, Mozzarella, Olive Tapenade, Tomato Jam 16

SALMON CAKES’ Lemon Curd Pickled Beets, Arugu/a 15
BRUSSELS SPROUTS’ Red Pepper Carame]-, -Pea'nut, Pars/ey, Mint 15
FRIED OLIVES’ Labne, Chili Oil 12

SALADS & VEGETABLES

Radishes, Fennel Vinaigrette
GREEN SALAD grette g
CAESAR Tahini, Black Sesame, Bread Crumbs 12
ARUGULA & HERBS Lemon, Pecorino Cheese 1
ixed Greens, Green Goddess, Cris nions
PEAS & LETTUCE Mixed Greens, Green Goddess, Crispy Onions 13
BEETS Citrus, Chilies, Pistachio, Mint, Feta 16
Goat cheese, Cucumber, Basil, Tomato Vinaigrette
HERRY TOMATO grette] 6
Cucumber, Goat Cheese, Mint, Pistachio, Urfa, Watermelon Vinaigrette
WATERMELON grette 16
Caper Mayonnaise, Olives, Cashews, Pickled Onion, Chives, Lemon Oil
UCUMBER %P 'y 16
Sour Cream, Cashews, Chili Vinaigrette, Cured Egg Yolk
ROCCOLI 8 88 16
Black Garlic Mayo, Sweet Granola, Pickled Onion
CA%%IRFII{_,%’I\%/SER Harissa— Honey, Preserved Lemon Mayo, Cilantro 15

MAINS

ZA’ATAR CRUSTED SALMON Jalapefio Herb Sauce, Citrus, Asparagus, Lem‘i]s35 *
WHITE TROUT Finger[ing Potatoes, Arugu]a»Pesto, Tomato, Olives, Lemon Vinaigrette 35
CHICKEN SHWARMA Jasmine Rice, Cucumber-Sumac Salad, Tahini, Pita Bread 25

SHORT RIB PASTA Rigatoni, White Cheddar 32
Soz HANGER STEAK Roasted Sweet Potatoes, Pickled Onions, Feta, Creamed sz’nacb 45*

80z BEEF SIRLOIN Mashed Yukon Potato, Broccoli, Veal Ju 35*
CHEESEBURGER White Cheddar 14*Aa’a’ French Fries 6 Add Onion Rings 10

VEGETARIAN BURGER Tahini, Leaf Lettuce, Tomato, Onion 12 Add French Fries 6 Add Onion Rings 10

PLANT BASED STEAK Hummus, Roasted Tomato, Pesto 32
CHICKPEA SALAD Tahini Vinaigrette, Olives, Tomatoes, Cucumber, Pickled Beets, Mint, Pars/ey 18

A LA CARTE

6oz SALMON 20
WHITE TROUT 20
$oz HANGER STEAK 30
$oz BEEF SIRLOIN 20
PLANT BASED STEAK 18

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



