
 

MEZZE BAR       

cauliflower with meyer lemon & pepitas 

smokey eggplant with pinenuts 

whipped feta  with sweet & hot peppers 

beet tzatziki 

moroccan goat cheese 

moroccan carrot salad 

parsnip skordalia with toasted almonds 

everything green with garlic & yogurt 

pickled cabbage and beans with rigani 

muhammarra—red pepper & walnut puree 

lentils with swiss chard & pomegranate molasses 

 
individual mezze available in 3 sizes (prices vary) 

 8 ounce container, serves 2-4  

12 ounce container, serves 4-6  

16 ounce container serves 6-8 

32 ounce container, serves 12+  

 

GREENS   7 / person 

 Chopped romaine & cucumber with yogurt & walnuts 

 (great paired with 1 or 2 mezze or hummus) 

 

 

CRACKERS / BREAD  

crick-cracks .50  each/ package of 6,  3 

pita bread   package of 6,  4 

finger bread   1 each/ 5 half doze 

 

STUFFED FLATBREADS (cut in 4)   8  

spinach, 3 cheeses & herbs 

sesame, walnut & chard or kale with mozzarella 

spinach falafel with yogurt, beets & pickled hot pepper 

sausage with cumin, orange, olives & feta 

creamy eggplant, shitake & goat cheese with za’atar 

 

SHAWARMA    (cut in half)  8,9 

chicken with sweet potato garlic sauce & escarole 

lamb, pickled cabbage & tahini with yogurt 

 

OVEN READY  (serves 4 or 8) 

BOREK / PIE   28/40 

layered yuftka pastry with fresh cheese & nigella seeds 

 

SAGANAKI WITH SHRIMP 16/32 

OR LAMB MEATBALLS 12/28 

stewed peppers & tomatoes with melted feta & oregano 

 

CARROT KIBBEH 20/36 

carrot-spiced bulgur stuffed with chard, pinenuts & raisins  

 

 

MOUSSAKA 22/40 

layered eggplant with cinnamon spiced lamb & yogurt 

sauce 

 

BEEF & PISTACHIO KEBOBS 16/32 

ground beef with turkish spices, tomato, peppers & pilaf 

 

CHICKEN WITH CHICK PEAS, RICE & TAHINI 12/22 

layered toasted pita, sautéed greens & yogurt 

 

SOUP AVAILABLE BY THE QUART 

 

BREAKFAST (serves one or 8) 

curried tomato or sesame walnut & carrot fatayer 4 

morning bun with orange blossom glaze 3/18 

syrian spiced coffee cake  3/18 

market tarts with vegetable toppings 4/28 

greek yogurt parfait with spoon sweets, grano & honey   5 

egg sandwich with bacon & haloumi   6 

granola 9/pound (with labne 12) 

 

COOKIES & SPECIALTY SWEETS (serves one or 12) 

 

earthquakes   1.50/15 

chocolate chunk   1.50/15 

molasses   1/12 

mastic cookie with pistachio white choclate 1.50/18 

“maureos” with milk jam   1.50/18 

sesame cashew   3/33 

coconut macaroon   1/12 

syrian shortbreads   1/12 

fig & oatmeal cookies 1/12 

chocolate hazelnut baklava with cocoa honey   4/48 

kunefe with spiced syrup   4/48 

umm-ali—egyptian-style bread pudding   3.50/42 

semolina & pistachio flute 3  

 

PETIT CAKES & TARTS (serves one to 4) 

Olive oil pistachio cake 3.50 

almond rose cake  7 

meyer lemon tart 4 

sofra fruit tart 4 

(tarts available in 8 inch by special order  prices vary) 

 

additional seasonal items may be available, please inquire 

 

 

   LARGE PARTY ORDERS FOR PICK UP OR DELIVERY  

   $40 DELIVERY FEE WITHIN 12 MILES 

   PLEASE PLACE ORDERS 48 HOURS IN ADVANCE 

 


