KISMET

: | DINNER

SNACKS

harissa olives 7
spiced cashews with kaffir lime leaf 8
tokyo turnips with butter & preserved lemon 9
freekeh fritters & pickley green sauce 1
fried cauliflower with caper yogurt 12

lemony chicken & pine nut pies 12
SALAD-Y

marinated feta with squash, apple & nasturtium 13
persian cucumbers with persimmon, rosewater labneh & parsley seed za'atar 14

shaved kohlrabi salad with pumpkin seed-& citrus 13
roasted radicchio with beets & sunflower seed tahini 15

marinated mussels with pickled shallots, swiss chard & currants 16

DISHES

hen of the woods mushrooms with chickpeas, pea shoots, green chili & almond broth 18
heirloom beans with fennel & toasted chili 16
Squid on the plancha with tomatoes, celery, saffron, pine nut & cilantro 19
magic myrna potatoes with labneh, macadamia nut, cured scallop & urfa pepper 17

lamb belly with turnips, carob, meyer lemon € quinoa 26

ON THE SIDE

barbari bread 5
jeweled crispy rice with egg yolk 14

tahini 4
house labneh 4

GO BIG

rabbit for two a feast
with flaky bread, greens, pickles, tahini & yogurt
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KISMET

: | DAYTIME =

BAKED

fruit scone with preserved lemon cream 6
whole wheat brioche toast
with halva spread & jam 9
with date butter 7
sesame walnut grﬁnﬂh with fruit, with almond milk or yogurt 10
za atar squash tart, with feta & herbs 8

lemony chicken & pine nut pies with tahini 12
SALADY

marinated feta with squash, apple & nasturtium 12
persian cucumbers with persimmon, rosewater labneh & parsley seed za’atar 12
magic myrna potatoes with fennel, meyer lemon, aleppo pepper & dill 12

roasted radicchio with beets & sunflower seed tahini 14

DISHES

broccoli toast with labneh, pumpkin seed & citrus 13
kuku: middle eastern-style frittata with swiss chard, barberries & white beans, with greens & yogurt 13
poached chicken & arugula salad with coconut, carrots, moroccan olives & croutons 16
freekeh polenta with lamb, green chili, greens & a poached egg 16

shakshuka: poached eggs in tomato stew, served with bread 15

ON THE SIDE
bread, baked by bub & grandma's 2.50
tahini b

house labneh 5

FLAKY BREAD

with a soft-boiled egg, labneh, tomato & spice 15

with labneh, preserved lemon & honey 13

TURKISH-ISH BREAKFAST

all the things, served with bread & greens 24
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KISMET

SNACK TIME ;
3-bpm

* Try some fun things at a loid-back afterncon-time price.

S5 beer / $10 wine

SNACKS

harissa olives 6
cashews with kaffir lime leaf 7
white turnips with butter & preserved lemon 9

lemony chicken & pine nut pies 12
with bread

marinated feta with squash, apple § nasturtium 13
shell beans with lamb, fennel § toasted chili 15
cucumbers with labneh & rose-parsley seed za'atar 14

marinated mussels with green tomato, currants & marjoram 16

flaky bread

with labneh & tomato 13

with labneh, preserved lemon & honey 13
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KISMET

DRINKS -

wine by the glass

2014 tissot crémant du jura extra brut blanc de blancs chardonnay 12/ 45
2005 lopez de heredia vifia gravonia blanco rioja viura 16 / 65

2015 scribe rosé of pinot noir 14 /50

2015 pepiére “sévre et maine” muscadet sur lie melon de bourgogne 12/ 30
2014 clos roche blanche sauvignon blanc 13 /40

2014 le sot de I'ange sec symbole loire chenin blanc 14+./ 45

2014 occhipinti “sp 68" bianco alba nallc.lzibibbu 15 /b2

2014 tenuta la pergola “monferrato rosso” barbera, dolcetto, freisa 10/28
2014 roagna dolcetto d’alba dolcetto 12 /32

2014 domaine baudry chinon cabernet franc 14 /42

2014 arpepe rosso di valtellina nebbiolo 16 / 61 |

cocktails, by the glass or pitcher

rosewater lemonade mimosa 10/25

grapefruit-anise scju punch 10/20

sherry and vermouth
nv valdespino manzanilla “deliciosa” jerez palomino 7 (3 oz) / 22 (375ml)

nv uncouth vermouth hops brooklyn 12 (3 oz)

dessert wine by the glass
nv valdespino oloroso “don gonzalo™ vos palomino 11 (3 oz) / 40 (375ml)

nv marco de bartoli “riserva 10 anni” marsala superioré grillo 14+ (2 oz)

cider and beer

2013 isastegi sagardo naturala sidra basque country 10/ 30 [750 ml)
tin city original cider paso robles 8
jester king wytchmaker farmhouse rye ipa austin 10 /28

insurgente tres cabras tijuana 9

almanac beer co. apricot de brettaville san francisco 11

brasserie pigeonelle loirette touraine 7

everything else

geranium lemonade 5

apple bay yegurt drink 6

carob almond milk 5

strawberry soda b5

mexican coke 4

topo chico 3

large sparkling water 8

hot coffee 4 v
turkish cold brew b '

hot tea 4.50
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KISMET

WINE

sparkling

nv catherine and pierre breton “la dilettante™ vouvray brut chenin blanc 38
2014 tissot crémant du jura extra brut blanc de blancs chardonnay 45
2014 partida creus ancestral VN blanco monastrell 65

2015 southold farm and cellars you pretty things goldmuskateller / syrah 60

rose

2015 chateau pradeaux bandol mourvédre, cinsault 62

2015 scribe rosé of pinot noir 5[]_

skin contact

2005 lopez de heredia vifia gravonia blanco rioja viura 65
201 zidarich vitovska 81

2014 julien altaber sextant burgundy aligoté 69

2013 orgo georgia kisi 70

white . : :

2015 pepiére “sévre et maine” muscadet sur lie melon de bourgogne 30

2014 clos roche blanche sauvignon blanc 40

2014 le sot de I'ange sec symbole loire chenin blanc 45

2014 occhipinti “sp 68" bianco albanello, zibibbo 52

2013 domaine guiberteau saumur blanc chenin blanc 45

2014 alice et olivier de moor “plantation 1902” aligoté 56

2013 boundary breaks finger lakes riesling 70

2014 pierre yves colin morey st. aubin “en remilly” premier cru chardonnay 140
2012 hatzidakis nykteri santorini ussgrtikt:; 84

red

2014 tenuta la pergola “monferrato rosso” barbera, dolcetto, freisa 28

2014 foagna dolcetto d’alba dolcetto 32

2014 domaine baudry chinon cabernet franc 42

2014 arpepe rosso di valtellina nebbiolo 61

2013 rpm el dorado county gamay noir 67

2014 lapierre mc:rgl::m “cuvée marcel” gamay 90

2014 arnot-roberts “north coast™ trousseau 75

2013 envinate “lousas™ parcela camifio novo mencia, garnacha tintorera 75

2013 frank cornelissen “contadino” etna nerello mascalese, etc. 60 &

2012 matthiasson napa valley cabernet sauvignon 75

dessert

nv jean francois ganevat “sul g...” savagnin 100 [375ml)
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