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

 
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 

 

Hummus Dip Bowl (VG) 14 
Giant Beans, House Pickled Vegetables, Fresh Pita 

 
House Pickled Veg & Olives (VG)  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        4 
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’s 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 Illness 

 

 
 
 

Brunch Cocktails 
Glass/Pitcher 

 
Mimosa     12/40 
     Orange, Mango, Guava 

 
Bloody Mary/Maria  12/40 
      Our NY Vodka or Cimarron Tequila,  
               Spicy House Bloody Mix 
 
Brunch Punch            10/36 
     Frankly’s Organic Vodka, Organic Juices, Bubbles 
 
Raspberry Rose Sangria 12/40 
     Les Quatre Tours Rose, Fresh Fruit Juice, Raspberries 
 
Industry Spritz   12/40 
     Bitter Orange, Cava, Blood Orange 
 
Mezcal Lemonade            14/50 
     Granja Nómada Mezcal, House Lemonade 

 

  
 
 
 
 

 
 
 
 
 
 

Beer on Tap  
 

EBBS #1 Lager     7 
5.3%, Brooklyn, NY 

 

5 Boroughs Bodega Bags DIPA  8 
 8%, Brooklyn, NY 
 

5 Boroughs Pilsner    7 
5%, Brooklyn, NY 
 

Back Home New Day IPA   10 
6.5%, Brooklyn, NY 
 

Back Home Persian Blue Lager  10 
4.9%, Brooklyn, NY 
 

Confetti Sour IPA     9 
5%, Hudson Valley, NY 
 

Abandoned Cider Barrel Aged  8 
    6%, Hudson Valley, NY  

 
**Ask For Our Daily Can Special         5** 



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

 
 
 

Non Alcoholic 

 
Freez Lebanese Soda   2  
Lychee, Tropical, Kiwi, Apple Grape,  
      Mango Peach, Mixed Berry  
 
Fizz NY Soda     2  
Seltzer, Ginger Ale, Cola, Diet Cola, 
         Cherry Cola, Root Beer 
 
Fruit Juice     5  
Orange, Mango, Cranberry, Guava,  
                   Cocktail Blend  
 
House Lemonade            5 
 
House Iced Tea            5  

 

 

 
 
                Coffee 
                        Regular or Decaf 
 
Americano     3  
 

Espresso     3  
Extra Shot    2  
 

Mocha      4  
 

Macchiato     4  
 

Latte      4  
 

Cappuccino     4  
 

Small French Press   8  
 

Large French Press          15  
 

Single Hot Tea    3  
 

Tea Pot      6  
 

Flavor Shot     +1  
          Mocha, Caramel, Vanilla  
 

**Iced Coffee Drinks +1** 


	EBBS #1 Lager     7
	5 Boroughs Bodega Bags DIPA  8
	5 Boroughs Pilsner    7
	Back Home New Day IPA   10
	Back Home Persian Blue Lager  10
	Confetti Sour IPA     9
	Abandoned Cider Barrel Aged  8

