(SAHADI’S)

COCKTAILS

SPRING IN SUNSET 13
Forthave Gin, Lavender, Lemon

ISLAND TIME 14
Plantation Rum, Passion Fruit, Mint, Pineapple

DESERT BLOOM 13
Cimarron Tequila, Hibiscus, Rosewater, Cava

INDUSTRY SPRITZ 12
Bitter Orange, Cava, Blood Orange

ORANGE BLOSSOM SIDE CAR 14
Christian Brothers Brandy, Orange Blossom, Lemon

MEzZCAL LEMONADE 14
Granja Némada Mezcal, Housemade Lemonade

RASPBERRY ROSE SANGRIA 12
Les Quatre Tours Rose, Raspberries

SAHADI’'S DIRTY MARTINI 14
Our NY Vodka or Forthave Gin, Blue Cheese Stuffed Gigante Olives

FORTHAVE NEGRONI 14
Forthave Red, Forthave Gin, Sweet Vermouth

MANHATTAN 14
Fort Hamilton Whiskey, Sweet Vermouth, Bitters
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WINE ON TAP
COTEAUX D’AIX-EN-PROVENCE ROSE 8
Les Quatre Tours 2018, Provence, France
STEINSCHADEN GRUNER VELTLINER 8
Kamptal, Austria
OREGON RED PINOT NOIR 10

Willamette Valley, Oregon

ARCHER ROOSE MALBEC 8
Mendoza, Argentina

FULL GLASS AND BOTTLE LIST AVAILABLE

ARAK

GLASS 375ML 750ML

ARAK BRUN 12 30 50

BRUN 5-YEAR RESERVE 18 90

BEER ON TAP

EBBS #1 LAGER
5.3%, Brooklyn, NY

5 BOROUGHS BODEGA BAGS DIPA
8%, Brooklyn, NY

5 BOROUGHS PILSNER
5%, Brooklyn, NY

BAcCK HOME NEW 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
6.5%, Hudson Valley, NY

A BROOKLYN TRADITION SINCE 1948
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WHITE

DOMAINE DES TOURELLES BLANC BLEND
2018, Bekaa Valley, Lebanon

KsARA BLANC DE BLANCS BLEND
2018, Bekka Valley, Lebanon

OULED THALEB CHARDONNAY
2019, Zenata, Chardonnay

OULED THALEB MD SAUVIGNON BLANC
2019, Zenata, Morocco

OULED THALEB BLANC BLEND
2018, Rabat-Casablanca, Morocco

PIETRA VERDECA
2019, Minervino di Lecce, Italy

DOMAINE WARDY
2018, Bekka Valley, Lebanon

DOMAINE PRE BARON SAUVIGNON BLANC
2019, Val de Loire, France

ASPROLITHI RODITIS
2019, Peloponnese, Greece

MARQUIS DEs BEYs CHARDONNAY
2018, Lebanon

ROSE

DOMAINE TOURELLES ROSE
2020, Bekaa, Lebanon

LES QUATRE TOURS
2020, Provence, France
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WINE

SPARKLING
DIBON CAVA
Barcelona, Spain
ORANGE
GERO — DETI MELISSAKI
2019, Crete, Greece
RED

DOMAINE DES TOURELLES ROGUE BLEND
2017, Bekka Valley, Lebanon

ROUVALIS TSIGELLO
2019, Aigialeia, Greece

OULED THALEB ROUGE BLEND
2018, Rabat-Casablanca, Morocco

DOMAINE PRE BARON MALBEC
2018, Loire Valley, France

DOMAINE WARDY RED BLEND
2017, Bekka Valley, Lebanon

PIETRA SALICE SALENTINO NEGROAMARO
2015, Puglia, Italy

CASTELMEDIO NERELLO MASCALESE
2018, Sicily, Italy

MANDILARI PLAKOURA
2017, Crete, Greece

OULED THALEB SIGNATURE BLEND
2015, Zenata, Morocco

DOMAINE DES TOURELLES CINSAULT
2017, Bekka Valley, Lebanon

MARQUIs DES BEYs SYRAH CABERNET BLEND

2014, Bekaa Valley, Lebanon
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NON ALCOHOLIC BEVERAGES

COFFEE SODA & JUICE
REGULAR OR DECAF

WATER BOTTLE
AMERICANO 3 FREEZ LEBANESE SODA
ESPRESSO 3 LYCHEE, TROPICAL, KIwl, APPLE GRAPE,
EXTRA SHOT 2 MANGO PEACH, MIXED BERRY

Fi1zz NY SODA
MOCHA y. |

SELTZER, GINGER ALE, COLA, DIET COLA,

MACCH[AT o 4 CHERRY COLA, ROOTBEER
LATTE 4 FRUIT JUICE
CAPPUCCINO 4 ORANGE, MANGO, CRANBERRY, GUAVA,
SMALL FRENCH PRESS 8 H COCKTAIL BLEND
LARGE FRENCH PRESS 15 HOUSEMADE :-Emo_ll_“ADE
HoT TEA 3 OUSEMADE ICED TEA
TEA PoOT 6
FLAVOR SHOT + 1

MOCHA, CARAMEL, VANILLA

**|cED COFFEE DRINKS + 1
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SPRING MENU

KABOBS MAINS SIDES
Served Over Mixed Greens
Wild Caught Berbere Shrimp 9 Vedit FattougE 14d Salad
editerranean Chopped Sala House Pita 9
Grass Fed Shawarma Steak 9
Roasted Eggplant Salad 12 Hummus 3
i S d Vegetables, Fresh Herb
All Natural Shawarma Chicken 9 easoned Vegetables, Fresh Herbs Baba Ghanoush 3
All Natural Lamb Merguez 9 Greek Quinoa Salad 12
g Chickpeas, Cucumber, Dill Lebany 3
Natural Grilled Halloumi Cheese 9 Tzatziki 3
Add K k +7
Roasted Seasonal Vegetable 9 dd Kabob Skewer
THE NEXT GENERATION
MEZE SMALL PLATES -_—
Pita Pi
Loaded Dip Bowls W/ Fresh Pita 14 Assorted Flatbread Plate 12 Ptapiza
House Flatbreads, Tzatziki ’ ’

Choose 1: Za’atar Fries 10 DESSERTS
Hummus, Pickled Vegetables, Jumbo White Beans Harissa Aioli, Jalapeno Chutney Mediterranean Sweets Plate 12
Baba Ghanoush, Crudité, Urfa Pepper House Pickled Veg & Olives 7 Assorted Baklava, Halva
Spicy Red Pepper, Feta Cheese, Olives Mediterranean Cheese Plate* 12 Knefeh* 12
Herb Lebany, Persian Cucumbers Cheesemonger’'s Choice, Accompaniments Shredded Phyllo Dough, Vanilia Cream

Tahini Brownie Sundae* 12

Focaccia of the Day 9

Falafel 9
Green Tahini, Fresh Pita

Add Charcuterie +6

Sahadi X Cream & Cocoa Ice Cream, Halva

Nightingale Ice Cream Sandwich 12
Choice of Cookie Monster or Salted Caramel

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness. Please Inform Us of Allergies.

*= Contains Nuts
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