
s p r i n g  p r e  f i x e  2 0 2 4

2 - C o u r s e  P r e  F i x e  L u n c h  $ 3 0
MONday - Friday

A p p e t i z e r  
select one

Spread Tasting hummus, muhammara & labneh with pita (veg)

Charred Eggplant marcona almond, tahini, chickpea, pomegranate with pita (v)

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

Warm Cauliflower lemon, parsley, sea salt (v)

Seared Halloumi honey, rosemary (veg) (gf)

M a i n
select one

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

Kurdish Siske Kubeh dough filled with slow cooked beef with your choice of broth

Iraqi Vegetable Kubeh filled with sauteed mushroom with your choice of broth

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

Everything Spiced Chicken Schnitzel green salad, russet potatoes, tahini honey mustard

Braised Lamb Toast yogurt, red tahini, israeli pickle, arugula

A d d  B o t t l e  o f  w i n e  t o  p r e  f i x e  f o r  + $ 3 0

3 - C o u r s e  p r e  f i x e  D i n n e r  $ 4 5
Monday - sunday

F i r s t  C o u r s e
select one

Spread Tasting hummus, muhammara & labneh with pita (veg)

Charred Eggplant almond, tahini, chickpea, pomegranate with pita (v)

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

Warm Cauliflower lemon, parsley, sea salt (v)

Seared Halloumi honey, rosemary (veg) (gf)

Salmon Nayeh aguachile, bulgur wheat, onion, mint, coriander, pomegranate, chili pepper + 2
saffron Shrimp zucchini, tomato, salmon, white bean, garlic, country bread + 2
Kofta ground lamb & beef kebab, squash,  pistachio puree, pomegranate (gf) + 4

S e c o n d  C o u r s e  
select one

Kurdish Siske Kubeh dough filled with slow cooked beef with your choice of broth

Iraqi Mushroom Kubeh dough filled with mushroom with your choice of broth (v)

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

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

Everything Spiced Chicken Schnitzel green salad, mashed potatoes, tahini honey mustard

Baharat hanger Steak  syrian spice rub, sumac onion yogurt, mashed potatoes, green salad (gf)  + 6
Braised Lamb Shank  sour cherry, cannellini, saffron basmati, pomegranate glaze (gf)  + 8

Sabzi Polo Ba Mahi  whole branzino pan seared with saffron, served with herbed basmati rice (gf) + 10  

T h i r d  C o u r s e
select one

Warm Brownie  smoked almonds, turkish coffee ice cream (gf)

Pistachio Baklava  rosewater syrup (veg)

Fruit & Halvah  passionfruit syrup, shredded halvah, coconut (v) (gf)

*Limited to parties of 8 and less

(veg) vegetarian (v) vegan (gf) gluten-free * gluten-free pita available as substitution for additional $2.00

Sauvignon Blanc, Terranoble, 2022, Central Valley, Chile
Douro Red, Broadbent, 2020, Douro, Portugal



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

old fashion l’chaim  old overholt rye, chai, honey syrup, orange bitters, marshmallow - 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

h o t  c o c k t a i l s

bourbon hot toddy  old grandad, amaretto, orange bitters, honey, cardamom - 17

spiked sahlav dewar's scotch, old grandad, orchid, rosewater, cinnamon, coconut, nuts - 18

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

sahlav steamed orchid, oat milk, rose water, cinnamon, coconut, nuts - 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


