
 

S p r e a d s    served with A pita 

Hummus  tahini, grated tomato , chili oil  (v) (gf) - 11

Labneh  cucumber, radish, zahtar (veg) (gf) - 11

Muhammara  roasted red pepper,  walnut,  pomegranate (v) (gf) - 11

M e z e s

Mixed Olives  (v) (gf) - 7

Torshi persian seasonal pickled vegetables (v) (gf) - 7

Seared Halloumi  honey, rosemary (veg) (gf) - 13

Shirazi Salad  tomato, cucumber, radish, dill  (v) (gf) - 7

Charred Eggplant almond, tahini,chickpea, pomegranate, pita (v) - 15

Fried matzo Kubeh  ground lamb, mint, pomegranate - 15

Fried matzo spinach Kubeh spinach, potato,cilantro and garlic (v) - 15

S m a l l  P l a t e s

matzo ball soup chicken broth, zucchini, carrot & dill- 13

Warm Cauliflower  lemon, parsley, sea salt  (v) - 14

Butternut squash  whipped feta, urfa, pepitas (veg) (gf)  - 15

Broccolini  red tahini, garlic, pine nut, ouzo (v) (gf) - 12

russet Potatoes  smashed with chermoula and yogurt (veg) (gf)  - 10

Tahdig bottom of the pot crunchy rice (veg) (gf)  - 8

Salmon Nayeh aguachile, bulgur wheat, red onion, mint, toasted coriander, pomegranate, chili pepper - 17

saffron Shrimp  zucchini, tomato, salmon, white bean, garlic, country bread - 16

Hummus Cauliflower Salad  arugula, tomato, cucumber, pistachio, almond,  pomegranate,  tahini,  yogurt (veg) - 19

Kofta  ground lamb & beef kebab, squash, sumac onion, pistachio puree, pomegranate (gf) - 19

L a r g e  P l a t e s

brisket  braised with pomegranate and walnut, served with mashed potatoes (gf) - 33

zahtar Swordfish  walnut puree, roasted squash, artichoke, swiss chard (gf) -  38

Baharat hanger Steak  syrian spice rub, sumac onion yogurt, mashed potatoes, green salad (gf)  - 34

Vegetable Tomato Stew  eggplant, fennel, artichoke, cauliflower, chickpea, saffron basmati  (v) (gf) - 26

Matzo sesame Chicken Schnitzel  mashed potatoes, tahini honey mustard, green salad - 28

Chicken Shawarma  basmati rice, tahini, amba, parsley & onion salad (gf) - 28

Braised Lamb Shank  sour cherry, cannellini, saffron basmati, pomegranate glaze (gf) -37

S i d e s

Pita (v) - 2  //  Zahtar Pita -3  // Gluten Free Pita (veg) (gf) - 4  //  Basmati Rice (v) (gf) - 6

 
(v) Vegan / (veg) Vegetarian / (gf) Gluten Free

Our meats come from farms  with humane practices and are 100% hormone and antibiotic free.
Please inform your server if you have any food allergies or any dietary restrictions.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

20 % Gratuity added to parties of 6 or more

K u b e h

Kurdish Siske - 21 

dough filled with slow cooked beef 

Iraqi Vegetable  - 20

dough filled with mushroom (v) 

choose your broth

Selek

beet, celery, herbs (v) (gf)

Hamusta  
swiss chard, zucchini, lemon (v) (gf)

Kubeh is the name of a thick  dumpling-like dish  with widespread culinary traditions across the Middle East.  I  fell in love with 
this food because it is comfort  bundled in freshness  and it is as beautiful as it is delicious.  The menu is inspired by my 

Israeli-Iranian family’s recipes and my time in kitchens  with women from Syria,Kurdistan & Iraq.   

  - Melanie Shurka, Chef & Owner

 follow us @eatkubeh



S o f t  D r i n k s

Rose Water Mint Lemonade  -  7

Iced Bedouin Tea   //  Iced Green Tea - 7

Assorted Sodas - 4

S p a r k l i n g

P r o s e c c o ,  Vi g n a l e  d i  C e c i l i a ,  Ve n e to ,  I t a l y *  

C h a m p a g n e  B r u t ,  P r e m i e r  C r u ,   R .  G e o f f r o y ,  C h a m p a g n e ,  F r a n c e  Š  

C h a m p a g n e  B r u t  G r e e n  L a b e l ,  L a n s o n ,  C h a m p a g n e ,  F r a n c e  *

C h a m p a g n e ,  L a n s o n ,  B r u t  B l a c k  L a b e l  ( 1 / 2  B o t t l e )

W h i t e

S a n c e r r e ,  D o m a i n e  R a f fa i t i n - P l a n c h o n ,  2 0 2 2 ,  L o i r e  Va l l e y ,  F r a n c e  *

Po u i l l y - F u m é  L e s  C r i s ,  D o m a i n e  A l a i n  C a i l b o u r d i n ,  2 0 2 1 ,  L o i r e  Va l l e y ,  F r a n c e  *  Š  

G r ü n e r  Ve l t l i n e r ,  S t a d t  K r e m s ,  2 0 2 2 ,  N i e d e r o s t e r r e i c h ,  A u s t r i a  Š 

P i n o t  G r i g i o ,  M a r c o  Fe l l u g a ,  2 0 2 1 ,  F r i u l i - Ve n e z i a  G i u l i a ,  I t a l y  Š  *

D a b o u k i ,  C r e m i s a n ,  2 0 1 9 ,  B e t h l e h e m ,  We s t  B a n k  *
C h a r d o n n a y ,  L e s  Pe y r a r o l s ,  B o y e r - D e  B a r ,  2 0 2 1 ,  L a n g u e d o c ,  F r a n c e  *

A l b a r i ñ o  Vi s t a  L u n a ,  Fe r d i n a n d ,  2 0 2 1 ,  B o r d e n  R a n c h ,  C a l i fo r n i a  *  Δ
Vo s k i ,  Zo r a h ,  2 0 1 8 ,  A r a r a t  Va l l e y ,  A r m e n i a  *  

S k i n  C o n t a c t

S a n t ' O r ,  R o d i t i s  A m p h o r a ,  2 0 2 2 ,  A c h a i a ,  G r e e c e  ( O r a n g e )  *  Δ  

M rs .  Po u l ia ,  Ka l og r i s ,  20 2 1 ,  Pel opone s s e  G reece   ( O ra nge )  *  

Ma s s a ya  Ro s é ,  20 2 1 ,  Beqaa  Va l l ey ,  Leba non  ( Ro s é )   

R e d

Great Mother, Stilianou, 2020, Crete, Greece*Δ  (chilled) 
P i n o t  N o i r ,  L a n d  o f  S a i n t s ,  2 0 2 2 ,  C e n t r a l  C o a s t ,  C a l i fo r n i a  *
C a b e r n e t  F r a n c  R a m o n ,  R a m a t  N e g e v ,  2 0 2 0 ,  N e g e v ,  I s r a e l  * K    
B a r o l o  A l b e ,  G. D.  Va j r a ,  2 0 1 9 ,  P i e d m o n t ,  I t a l y  *
Fa r n i o  R o s s o  P i c e n o ,  M o n te p u l c i a n o ,  G a r o fo l i ,  2 0 2 2 ,  M a r c h e ,  I t a l y  *  
L a n g h e  N e b b i o l o ,  L a  S p i n e t t a ,  2 0 2 1 ,  P i e d m o n te ,  I t a l y  Š
M e r l o t ,  K a d e s h  B a r n e a ,  2 0 2 0 ,  N e g e v ,  I s r a e l   *  K  
S y r o c c o ,  S y r a h ,  2 0 2 1 ,  Ze n a t a ,  M o r o c c o  *

B a n d o l  R o u g e ,  C h â t e a u  d e  P i b a r n o n ,  2 0 1 8 ,  P r o v e n c e ,  F r a n c e  *   

C o c k t a i l s

torshi-tini dirty beefeater gin martini made with persian pickle brine, torshi garnish  - 18

Passion in Chios  vodka, verino antica masthia, passion fruit, aperol, lime, rosemary - 16

The Alchemist  del maguey mezcal, spicy honey, averna, drambuie scotch, lemon - 17

Arak the Casbah  massaya arak, del maguey mezcal, tequila, pomegranate, honey  - 18

Barberry Sour  tequila, verino antica masthia, barberry, lime, sumac - 18 

Call your Mutha  gin, strawberry, rosemary syrup, egg white, lemon - 18

Saffron Negroni  saffron infused gin, sweet vermouth, orange bitters - 17

Spiked Lemonade  rosewater mint lemonade with gin or vodka - 17

The Persian  gin, persian cucumber, lemon, zahtar - 17 

Walnut Manhattan  apricot infused bourbon, walnut liqueur, sweet vermouth - 17 

Turkish Coffee Martini  vodka, espresso, kahlua, bailey’s, cardamom - 17

soothsayer  hendrick's gin, london fog tea, lavender, oat milk - 17

Z e r o  P R o o f  C o c k t a i l s

Feisty sunrise  pineapple, spicy honey, passion fruit, soda, rosemary - 13

RIMONA  pomegranate, sage, grapefruit, lime, mediterranean tonic - 13 

Persian Virgin  Persian cucumber juice, kombucha, lemon, zahtar - 13 

B e e r  

Goldstar, Dark Lager  Netanya, Israel (4.9% abv) - 9

Schnitt, Jaffa IPA  Tel Aviv, Israel (5% abv) - 9 

Back Home Beer, Persian Lager  Born in Iran, brewed in NY  (4.9% abv) -10

Back Home Beer, New Day ipa Born in Iran, brewed in New York  (6.5% abv) -  12

Back Home Beer, Sumac Gose  Born in Iran, brewed in NY (4.6% abv)  - 12
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* -  Organic Practicing, Organic, or Biodynamic   //   Δ -  Natural    //    Š - Sustainable  //   K - Kosher  

G l a s s   C a r a f e   B o t t l e

A r a k

A Middle Eastern spirit famous for its 
strength and anise flavor. 

Traditionally served 1/3 arak to 2/3 water 

El Massaya Arak, Lebanon - 15
Kafroun, Israel - 15

Golden Arak Ramallah, Palestine - 15 
Carafe of El Massaya Arak - 50

(12 oz with mixers) 

A r a k  F l i g h t  -  1 8  

Your ticket to the Middle East. 
Experience araks and their drink pairings,

 from three different countries.

 follow us @eatkubeh

H o u s e  C a r a f e s

Carafe = 15 ounces
$ 2 5

sauvignon blanc

Terranoble, ’22, Chile

douro red

Broadbent, ’20, Portugal


