
T H A N K S G I V I N G  D I N N E R

T h u r s d a y ,  N o v e m b e r  2 3 r d

$ 7 0 / P e r s o n

T o  S t a r t

select one

Butternut Squash Soup topped with caramelized onion, labneh & candied walnut (veg) (gf)

MUHAMMARA FALL SALAD arugula, freekeh, roasted mushroom and raisin (v)

M a i n s

select one

THANKSGIVING DAY ROASTED TURKEY

rosemary stuffing, pan gravy, mashed potatoes and cranberry sauce

BAHARAT STEAK 

syrian spiced hanger steak, chili oil, sumac onion yogurt and mashed potatoes (gf)

CHERMOULA VEGETABLES

fennel, cauliflower, artichoke, chickpea, potato, walnut puree, pomegranate and candied pepitas (gf) (v)

TURMERIC-SUMAC BRANZINO

artichoke, broccolini and basmati rice with sautéed cranberries (gf)

A d d  O n  S i d e s

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

POTATOES smoked paprika, spicy yogurt, parmesan (veg) - 10

BASMATI RICE with sautéed cranberries (gf) - 10

STUFFING celery, thyme and rosemary (v) - 14

WARM CAULIFLOWER lemon, parsley, sea salt (v) - 14 

D e s s e r t

select one

PUMPKIN PIE

maple whip cream (veg)

WARM BROWNIE 

toasted coconut ice cream, chocolate ganache & smoked almonds (veg) (gf)

 

A  l a  C a r t e

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  &  S m a l l  P l a t e s

Mixed Olives  (v) (gf) - 6

SEARED HALLOUMI  honey, rosemary (veg) (gf) - 13

Ouzo Shrimp & Squid  broccolini, tomato, garlic, butter, salmon, country bread - 18

Fried Kubeh  ground beef, cinnamon, pine nuts - 14

Fried Pea Kubeh  sweet pea, dill, crushed potato (v) - 14

C h i l d r e n ’ s  M e n u

$50/child

Butternut Squash Soup

Turkey with Mashed Potatoes & Stuffing

Warm Brownie with toasted coconut ice cream

( v )  Vega n  /  ( veg )  Veget a r ia n  /  ( gf )  Gl uten  Free


