
METUG’AN 

MAINS 

ARANCINI 
Tomato jam & Castelvetrano olive, tapenade 
CRISPY BRUSSELS SPROUTS 
Date molasses, tahini, halva 
HARISSA & HONEY CAULIFLOWER 
Aleppo mayo, cilantro 
FRENCH FRIES 
Aleppo mayo 
SALMON CAKES 
Saffron aioli, pickled fennel, dill, orange  
FRIED OLIVES 
Savory yogurt, herb chimichurri 

ROASTED TROUT 
white bean, braised kale, aleppo, olives, parsley 
ZA’ATAR CRUSTED SALMON 
Chickpeas, peas, red bell pepper, coconut milk, 
cilantro, tzatziki 
SEARED SCALLOPS 
Cauliflower, capers, lemon 
SEABASS 
Pommes Anna, fennel heirloom salad, chermoula 
ROAST CHICKEN BREAST 
Farro, dates, chicken jus, lemon, herbs 
STREET CART FALAFEL PLATE 
Rice, tahini, sumac onion & tomato salad, pita 
BEEF & LAMB MEATBALLS 
Goat cheese & sage white corn grits 
BRAISED SHORT RIB PASTA 
Rigatoni, white cheddar, veal jus 
HANGER STEAK 
Creamed spinach, sweet potato, feta, pickled onion 
STEAK FRITES 
Flat iron steak, za’atar French fries, feta-tapenade 
BOLOGNESE 
Beef, pork, lamb ragout, pecorino cheese, bucatini 
CHEESEBURGER 
6 oz beef cheeseburger with fries or onion rings 
CHICKEN SCHNITZEL  
Red cabbage, carrot, avocado ranch, parsley, lemon 
YELLOW CURRY 
Jasmine rice, roasted vegetables, chickpeas 
VEGAN STEAK 
Hummus, sumac onion and tomato salad 
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SPREADS & SMEARS 

SALADS & VEGETABLES  
SIMPLE GREEN SALAD 
Fennel vinaigrette, julienne radish 
LITTLE GEM TAHINI SALAD 
Pecorino cheese, breadcrumbs,  
black sesame 
ARUGULA & HERBS 
Parsley, mint, tarragon, chive, lemon  
vinaigrette  
BEET & ORANGE SALAD 
Chili vinaigrette, feta, mint, pistachio 
DELICATA SQUASH 
Yogurt, pickled raisins, herbs, dukkah 
ROASTED CARROTS 
Tahini, sweet granola, pickled onion,  
parsley, pomegranate 
BROCCOLI 
Cashews, chili vinaigrette, cured egg yolk 
HAMACHI TARTARE 
Avocado, cucumber, cilantro 

CLASSIC HUMMUS 
Calabrian chilies, cilantro 
HUMMUS & LAMB 
Leg of lamb, pinenuts 
BABAGANOUSH 
Eggplant, black sesame, radish, parsley  
WHIPPED FETA 
Honey, lemon, saffron 
MUHUMMARA 
Roasted peppers, walnut, pomegranate  
BURRATA CHEESE 
Mediterranean onion and raisin relish 
WHIPPED RICOTTA 
Delicata squash agrodolce, golden raisins 
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Split charges may apply.  

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 

- SERVED WITH HOUSE BREAD - 


