


Morning Goods
P A I N  A U  C H O C O L A T

 $ 2

B U T T E R  C R O I S S A N T

 $ 1 . 5

A L M O N D  C R O I S S A N T

 $ 2 . 5

C H O C O L A T E  C H I P  C O O K I E

 $ 1 . 5

Two buttered pain de mie, Cheddar,  Emmental cheese & smoked turkey
ham, green salad, sun-dried tomato & black garlic aioli .  

C r o q u e  M o n s i e u r $ 5

S o u r d o u g h  A v o c a d o  &  S c r a m b l e d  E g g s $ 5  
Broiled multi  cereal sourdough, avocado & fluffy buttery
cream scrambled eggs 

O m e l e t t e $ 4
Served with Green Salad & Parmesan

$ 5  
Selection of cucumbers,  mix color tomatoes, olives & Labne

Z a a t a r  &  C h e e s e  F l a t b r e a d s  P l a t t e r

Breakfast Menu



The House Specialties

200Gr beef f i let ,  green pepper sauce,
sautéed vegetables,  potato purée or

french fries

B l a c k  A n g u s  F i l e t

$ 3 5

Chicken Breast,  Mushroom
Tarragon Sauce, Sautéed

Vegetables (caulif lower,  broccoli ,
zucchini ,  carrots) potato purée

C h i c k e n  M u s h r o o m

$ 2 3

Salmon, served with Spinach,
gorgonzola, brie white wine, &

garlic bread 
Add  sautéed vegetables (broccoli ,
caulif lower,  zucchini ,  carrots)  $5

S a l m o n  S p i n a c h  

$ 2 9

Salads

Kale,  Roasted sweet potato, Goat Cheese, dried cranberry,   quinoa, pomegranate, sun
flower seeds & Honey Balsamic dressing |  Add chicken $5

K a l e  S w e e t  P o t a t o $ 1 2

Fresh mozzarella,  tomato, pesto,  ol ive oil ,  balsamic glaze and black pepper
C a p r e s e $ 1 4

Smoked Salmon, mixed greens, avocado, pickled radish, almonds & house dressing 

S m o k e d  S a l m o n  a n d  A v o c a d o $ 1 6  

T r u f f l e  L i n g u i n i $ 1 6

Vodka Sauce, Rigatoni pasta, Stracciatella,  parmesan, chil i  oi l
S t r a c c i a t e l l a  a n d  V o d k a  S a u c e  R i g a t o n i $ 1 6

Pasta

Dessert

N Y C  C h e e s e  C a k e

 $ 1 1

C h o c o l a t e  C o n c e r t o

 $ 1 2

P a i n  P e r d u

 $ 1 0

Hot Appetizers

$ 8  T r u f f l e  P o t a t o  M i l l e f e u i l l e  

$ 1 8  B e e f  S l i d e r s  

$ 4F r e n c h  F r i e s  

$ 1 8C l u b  S a n d w i c h

Pizza

$ 1 0M a r g h e r i t a

$ 1 3T r u f f l e



Salads
T a b b o u l e h

F a t t o u c h

$ 8

$ 8

Cold Mezza
H u m m u s

M o u t a b b a l

V i n e  L e a v e s

S e a b a s s  T a j e n

$ 6

$ 7

$ 8

$ 1 3

Hot Mezza
K e b b e h

C h e e s e  R o l l s

S a m b o u s e k

K a a k e t  S u j u k

$ 9

$ 8

$ 8

$ 1 2
with yogurt dip

4 pcs

4 pcs

4 pcs

BBQ
T a w o u k  P l a t t e r

L a m b  P l a t t e r

K e b a b  P l a t t e r

$ 1 6

$ 2 0

$ 1 8
3 skewers

2 skewers

2 skewers

Dessert
I s m a l i y e h

A s h t a l i y e h  P i s t a c h i o  a n d  H o n e y

$ 8

$ 8

Lebanese Corner



L a v e n d e r  L e m o n a d e
$ 4

S a n g r i a  R o s é e
Rosée wine, peach, mix exotic fruits

$ 6  

Y e l l o w  A g a v e
Tequila,  triple sec,  mango, lemon and tajin

$ 8

H a z e l n u t  E s p r e s s o  M a r t i n i
Vodka, espresso, hazelnut and coffee l iquor

$ 8

G i n  Z a a t a a r
Gin, thyme, yuzu, lemon and aquafaba

$ 8

Signature Cocktails

A p e r o l  S p r i t z
Aperol ,  sparkling water,  prosecco, orange

$ 8

G i n  L o z
Gin, Green almond, orange blossom, beer,  salt ,  citrus

$ 8

P a s s i o n  M a r t i n i
Gin, passion fruit mix,  citrus,  aquafaba

$ 8

P i n a  C o l a d a
Mix of rum, coconut cream, pineapple,  citrus

$ 8



Beverages

Hot 
Espresso $ 2

Cappuccino $ 4

French Press $ 3 . 5  

Café Latté $ 4
Flavors:  Vanil la,  caramel,  hazelnut

Matcha Latté $ 4 . 5

Tea Selection $ 2

Cold 
Iced Café Latte
Espresso & Milk.  Flavor of choice:
Hazelnut,  Caramel,  Vanil la or
Chocolate

$ 4

Citrus Booster
Orange, Grapefruit ,  Ginger & Honey

$ 3 . 5

Fresh Orange Juice $ 3



red wine

A s t o r i a  P i n o t  n o i r $45

C h e v a l  N o i r  S t .  E m i l i o n $70

$4 . 5K s a r a  R e s e r v e  $20

D o m a i n e  S t .  G a b r i e l
A r t i s a n

$30

P a r a l e l l e  4 5 $55

I x s i r  G r a n d  R e s e r v e  $45

I x s i r  E L  $70

I x s i r  A l t i t t u d e  $30

S e p t  C a b e r n e t  F r a n c $60

$4 . 5K s a r a  S u n s e t  $20

C h a t e a u  M u s a r $30

I x s i r  A l t i t t u d e  $30

D o m a i n e  S t .  G a b r i e l $30

rose wine
G l s B t l

G l s B t l

white wine

$4 . 5K s a r a  B D B $20

C h a t e a u  M u s a r $30

D o m a i n e  S t .  G a b r i e l $30

I x s i r  G r .  R e s e r v e $40

C h a b l i s $70

I x s i r  A l t i t t u d e  $30

S e p t  M e r w a h $60

G l s B t l

M a r t i n i  B r u t $8 $40

M a r t i n i  R o s e $45

prosecco
G l s B t l

Wine List


