SAHADI’S)

BRUNCH WEEKENDS 11:00AM — 3:30PM

MEZE PLATES

LEBANY PLATE®* (v) 18
Organic Honey, Walnuts, Granola, Fresh Fruit, House Pita

CHEESE AND CHARCUTERIE PLATE* 18
Artisan Cheeses and Meats, Cheese monger’s Choice

HuMMuUSs DIP BOwL (ve) 14
Giant Beans, House Pickled Vegetables, Fresh Pita

HoUSE PICKLED VEG & OLIVES (vGe) 7
Chef’s Selection of Pickled Vegetables, Mediterranean Olives

SIDES

HOUSE PITA 2
HuMMUS 3
BABA GHANOUSH 3
LEBANY 3
TZATZIKI 3
FREE RANGE EGG 3
LAMB MERGUEZ a4
SLICED BASTERMA 4

V= Vegetarian VG = Vegan *= Contains Nuts

MAIN COURSES

LEBANESE BREAKFAST (v) 18
Foul, Fresh Vegetables, Baba Ghanoush, Olives,
Free Range Egg, House Za’atar Bread

CHEF’sS OMELET (v) 18
Seasonal Vegetables, Cheese, Mixed Greens, Fresh Fruit

BREAKFAST SAJ SANDWICH 18
Free Range Egg, Local Basterma, Grilled Halloumi,
Harissa Aioli, Greens, Arugula Salad

SHAKSHUKA (vG) 18
Free Range Eggs, Plum Tomatoes, Barrel Aged Greek Feta,
Zhug, House Pita

HUMMUS TOAST (vG) 18
Artisan Bread, House Hummus, Fried Chickpeas,
Roasted Red Peppers, Arugula Salad

CARDAMOM FRENCH TOAST v)18

Challah Bread, Orange Blossom Syrup, Fruit Compote, Fresh Fruit

KIBBEH & EGGs* 18
Beef & Lamb, Free Range Egg, Arugula Salad

BREAKFAST MANOUCHE 18
Bekka Valley Za’atar, Olives, Onions, Tomato,
Free Range Egg, Arugula Salad

KNEFEH* 12
Sweet Vanilla Cream, Pistachios

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness
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BRUNCH COCKTAILS
Glass/Pitcher

MIMOSA 12740
Orange, Mango, Guava

BLOODY MARY/MARIA 12740
Our NY Vodka or Cimarron Tequila,
Spicy House Bloody Mix

BRUNCH PUNCH 10/36
Frankly’s Organic Vodka, Organic Juices, Bubbles

RASPBERRY ROSE SANGRIA 12740
Les Quatre Tours Rose, Fresh Fruit Juice, Raspberries

INDUSTRY SPRITZ 12740
Bitter Orange, Cava, Blood Orange

MEZCAL LEMONADE 14/50
Granja Némada Mezcal, House Lemonade

BEER ON TAP

EBBS #1 LAGER
5.3%, Brooklyn, NY

5 BOROUGHS BODEGA BAGS DIPA
8%, Brooklyn, NY

5 BOROUGHS PILSNER
5%, Brooklyn, NY

BACK HOME NEwW DAY IPA
6.5%, Brooklyn, NY

BACK HOME PERSIAN BLUE LAGER
4.9%, Brooklyn, NY

CONFETTI SOUR IPA
5%, Hudson Valley, NY

ABANDONED CIDER BARREL AGED
6%, HUDSON VALLEY, NY

**ASK FOR OUR DAILY CAN SPECIAL B¥**

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness
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NON ALCOHOLIC COFFEE

REGULAR OR DECAF

FREEZ LEBANESE SODA 2
Lychee, Tropical, Kiwi, Apple Grape, AMERICANO 3
Mango Peach, Mixed Ber
I Y ESPRESSO 3
Frzz NY SODA 2 EXTRA SHOT 2
Seltzer, Ginger Ale, Cola, Diet Cola,
Cherry Cola, Root Beer MocHA 4
MACCHIATO a4
FRUIT JUICE 5
Orange, Mango, Cranberry, Guava, LATTE a
Cocktail Blend
CAPPUCCINO a4
HOUSE LEMONADE 5
SMALL FRENCH PRESS 8
HOUSE ICED TEA 5 LARGE FRENCH PRESS 15
SINGLE HOT TEA 3
TEA PoT 6
FLAVOR SHOT + 1

MoCHA, CARAMEL, VANILLA

**IcED COFFEE DRINKS + 1**

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness
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