
 

 

 

Brunch 

 

 

 



 

 

For your convenience a gratuity of 20% will be added to groups of 6 or more   

This menu is subject to change. We apologize in advance if your selection is not available 

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses 

$28.00 

choice of  

american coffee / orange juice / grapefruit juice 

& choice of  

pomegranate cava / mimosa / bellini 

select one main plate & one side  

This menu is available Saturday & Sunday 12:00 pm - 4:00 pm  

Sides 
Foul Madamas 5 

fava beans / chickpeas / lemon / garlic 

 

Hommus 7.5 

chickpea purée / tahini / lemon / olive oil 

pine nuts  2    jalapeno  1 

lamb  3    shrimp  6    basterma  3 

 

Batata Harra 9 

cubed fries w/ kouzbara / aleppo pepper 

Veal Bacon 6 
house made with caraway 

 

Mekanek 12 
sautéed lamb sausage / lemon / pine nuts 

 

Grilled Beets 5 

aleppo honey butter 

 

Dried Fruit Katayef 15 
lebanese pancake / dried fruit compote 

ashta / walnuts / mulberry syrup 

 

Fresh Fruit Katayef 15 

lebanese pancake / strawberries / ashta 

toasted almond / orange blossom simple syrup 

 

Lamb Burger 18 

basterma / kashkaval / arugula 

 

Braised Lamb Shank 19 

fried eggplant / piquillo peppers 

labne / mint 

 

Lamb Dip 19 
slow roasted leg of lamb 

house made bun / au jus / horseradish 

 

Manouche bi Zaatar 15 

whole wheat pita / cucumber / mint 

labne / olives / tomatoes 

(not included in prix fixe) 

 

Manouche bi Jibneh  14 

whole wheat pita / farmers cheese / tomato / fresh mint 

(not included in prix fixe) 

Brunch Safar main plates 

Awarma Eggs in Cocotte 19 

lamb confit / three poached eggs 

hash brown dumplings / arugula salad 

 

Chakchouka Eggs in Cocotte 18 

spicy tomato sauce / three poached eggs 

hash brown dumplings / arugula salad 

 

Kashkaval Eggs in Cocotte 18 

sheeps milk cheese / truffle / three poached eggs 

hash brown dumplings / arugula salad 

 

Chankleesh Egg Manouche 18 

three baked eggs / whole wheat pita 

chankleesh cream / piquillo peppers / basterma 

 

Mekanek Egg Manouche 18 

three baked eggs / whole wheat pita 

lamb sausage / olive oil / lemon 

 

Truffle Eggs bendict 18 

two poached eggs / house made bun 

basterma / Truffle hollandaise  

hash brown dumplings / arugula salad 

 

Zaatar Eggs Benedict 18 

two poached eggs / house made bun 

tatsoy / roasted tomato / zaatar hollandaise 

hash brown dumplings / arugula salad 

BRUNCH PRIX FIXE  



 

 

Cold Mezza  

Hommus 7.5 

chickpea purée / tahini / lemon / olive oil 

pine nuts  2    jalapeno  1 

lamb  3    shrimp  6    basterma  3 

 

Baba Ghannouj 9 

eggplant / tahini / olive oil 

 

Mouhamara 10 
walnuts / sundried peppers / pomegranate molasses  

 

Moujadara 8 
green lentil purée / crispy red onion 

 

Labne 9 
strained yogurt / olive oil / fresh mint / zaatar 

Falafel 8 
fried chickpea & fava bean dumplings 

 

Warm Eggplant 10 

tomato / scallions / tamarind molasses 

 

Brussel sprouts 14 
grapes / fig puree / walnuts / mint yogurt 

 

Arnabeet Mekle 12 

cauliflower / red finger chili  

mint / labne tahini 

 

Phoenician Fries 9 

sumac / parsley / garlic whip  

 

Hindbeh 9 
dandelion greens / pine nuts 

caramelized onions 

 

Riz 8 
lebanese rice / toasted vermicelli / mixed nuts  

Rkaykat bil Jibneh 9 

cheese rolls w/ kashkaval / feta / fresh mint 

 

Jibneh  Cheese 

Dips 

Khodra  Vegetables 

Hot Mezza  

Black Iron Shrimp 15 

jalapeno / garlic / cilantro 

 

Tuna Belly  15 

avocado puree / barberry chutney / radish 

 

Samak Fish 

Tabbouleh 12 

parsley / fresh mint / tomato / burghul 

 

Fattoush 12 

lebanese garden salad 

toasted pita / sumac lemon vinaigrette 

Kibbeh Nayeh Beirutieh 15 

steak tartar / burghul / onion / mint 

Nayeh  Tartar 

Salata  Salad 

Warak Enab Bil Zeit 10 

grape leaves / rice / tomato / tomato oil / parsley oil 

 

Bil Zeit  

Alban  Dairy 

Chankleesh 10 
feta cheese / onions / tomato / zaatar 

 

Whole Milk Yogurt 10 
w/ fruits / nuts / honey 

 



 

 

Beef Fried Kibbeh 11 

spiced beef dumplings / pine nuts 

 

Lahmajeen 11 
pita topped w/ lamb / aleppo pepper / lemon 

 

Veal Sweetbreads 15 

lettuce cup / garlic whip / kabiss 

 

Bone Marrow 15 
sour cherry tabbouleh / pita pillows 

 

Mekanek 12 
sautéed lamb sausage / lemon / pine nuts 

 

Lamb Kebab 23 

guanciale of lamb / tomato / sumac onions 

Lamb chops 38 

seared w/ zaatar salsa verde  

herb roasted tomatoes 

 

Boneless Ribeye 20oz  48 

semolina dumplings / kouzbara butter  

scallion / cherry tomato 

 

Lamb Burger 18 

basterma / kashkaval / arugula 

 

Mixed Kebab Plate 42 

chicken shish taouk / lamb kebab / kafta 

Hot Mezza  

Lahmeh Meat 

Safar Journeys  

Lahmeh Meat 

Salata  Salad 

Samak Fish 

Steel Head Trout 25  

carom vinaigrette / radish / micro greens / olives 
 

Lobster Hommus 28 

lobster / beurre monté 

honshimeji & oyster mushrooms 

 

Citrus Trout  25 

citrus cells / orange tahini / arugula  

smoked almonds 

Chicken Shish Taouk 15 

marinated chicken breast / crispy chicken skin  

garlic whip / sumac onions 

 

Duck Magret Kebab 16 

romaine lettuce / garlic whip / carob molasses 

 

Kafta 15 

spiced ground beef & lamb / tomato 

mint / sumac onions  

 

Beef Kebab 23 

bone marrow sumac onion jam / shishito peppers 

 

Kibbeh Bi Laban 13 
beef dumplings / yogurt / kouzbara  

aleppo pepper 

Fried Calamari on Fattoush 14 

lebanese garden salad 

 

Grilled Chicken Salad 13 

romaine salad/ lemon garlic 

pistachio / toasted pita 

 

Grilled Shrimp Salad 15 

romaine salad / lemon vinaigrette 

date / avocado / citrus 

Mezza Sghire Mezza Petite 62 

hommus / baba ghannouj / falafel / fattoush / mekanek / lahmajeen 

 

Mezza Khodra Mezza Vegetarian 58 

hommus / baba ghannouj / falafel / fattoush / moujadara / grape leaves 

 

Mezza Kbire Mezza Royale 139 
hommus / baba ghannouj / chankleesh / grape leaves 

tabbouleh / fattoush / falafel / moujadara / kibbeh nayeh / lahmajeen  

mekanek / beef fried kibbeh / phoenician fries  

Klina Sawa  Sharing 




