
january 4, 2025

RESTAURANT WEEK

FIRST

HUMMUS
braised lamb, sumac onions, 

turkish pickles

MUHAMARRA
roasted red peppers, 

walnut, lavash

TYROKAFTERI
spicy whipped feta,

serrano, dill

SQUASH TAHINI
marinated mushrooms

 

SHEPHERD SALAD 
baby arugula, 

rosted peppers, feta, 
sumac-lemon vinaigrette

KOTLET-E-KADOO
zucchini fritters, garlic yogurt,

barberries

CRISPY BRUSSELS
black garlic caesar, hot honey

FALAFEL
tahini, cucumber, pickled red onion,

everything bagel spice

MAINS

SHORT RIB TAGINE (+5)
apricot, almond, bulgur,

labne

CHICKEN THIGH KEBAB
shawarma spiced yogurt, toum, 

rice pilav, sumac onions

BRAISED LAMB
cucumber + tomato salad,

whipped tahini

TURMERIC FRIED CAULIFLOWER
beet-pickled fennel, almond, green tahini

RAINBOW TROUT
saffron orzo, orange-dill relish

DESSERT

SUTLAC
baked rice pudding, saffron

PERSIAN LOVE CAKE
rose water glaze, pistachio

DARK CHOCOLATE SUMAC BROWNIE
caramel, chantilly cream

$55 per person
***full party participation required***


