
 
 

 

Brunch Weekends 11-3 
 

Bites  
 

Lebanese breakfast  
foul, fresh vegetables, baba ghanoug, olives, 
free range jammy egg, house za’atar bread 

 
 

Saj Bread Sandwich 
free range egg, local basterma, grilled halloumi,  

harissa aioli, pomegranate arugula salad 
 
 

Labneh Plate (V)* 
organic honey, toasted walnuts, house granola, 

seasonal fresh fruit, house pita 
 
 

Hummus Toast (VG) 
multigrain bread, famous house hummus, fried chickpeas, 

roasted red peppers, pomegranate arugula salad 
 
 

Shakshuka  
free range eggs, plum tomatoes, barrel aged Greek feta, 

zhug, house pita 
 
 

Cheese and Charcuterie Plate* 
artisan cheeses and meats, cheesemonger’s choice 

 
 
 
 
 

18 
V = Vegetarian VG = Vegan * = Contains Nuts 



 
 
 
 

Brunch Cocktails 
 

Bloody Mary/Maria 
New York Vodka or Cimarron Tequila, Aleppo pepper, tomato juice, harissa 

Mango Mimosa 
Dibon Cava, mango juice 

Classic Margarita 
Cimarron Tequila, fresh lime juice, simple syrup 

Classic Mojito 
Montanya Rum, fresh lime juice, mint 

Glass 12 Pitcher 40 

Hot Moroccan Mint Tea with Arak 12 

Hot Chocolate with Bourbon 12 

Hot Cider with Bourbon 12 
 

 

Beverages 
 
 

Americano      3 

Latte       4 

Cappuccino      4 

Tea        3 

Hot Moroccan Tea     5 

Hot Chocolate      5 

Hot Cider       5 

Tea Pot       6 

French Press Pot for 2 or 4   8/15 

Natural Fruit Juice     6 


