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HOUSE ARRACK
Anise seed-infused Dolin Blanc.
Straight | with Soda | with Grapefruit Juice

SEKANJABIN
La Garrocha Amontillado sherry, honey, apple

cider vinegar, mint, rose water, soda, Fuji apple.

KIR ROYALE

Strawberry & golpar infused Noilly Prat Ambre
vermouth, pomegranate molasses, sparkling
wine.

NEGRONI LEVANT

Cappelletti aperitif, Lofi Sweet Vermouth, El
Maestro Sierra fino sherry, frankincense, myrrh,
mastic, almond.

HALEEB BIL HAIL PUNCH

Cocchi Americano Rosa, Carpano Antica ver-
mouth, cardamom, clarified milk, pineapple,
mango, lime.

A DATE TO REMEMBER
Date and saffron-infused Sangre y Trebajadoro
oloroso sherry, Cardamaro, bitters.

BEER

Fort Point Kolsch 8
Fieldworks IPA 8
Hitachino Weizen 1
B. Nektar Zombie Killer Cherry Cider 10

ZERO PERCENT

House-made lavender-mint iced tea 6
Soda, sparkling water 5
g, TawlaSF

We append a service charge to every check to offer our entire staff better wages and full benefits. Thank you for supporting a fair San Francisco.
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San Francisco

FRESH BREAD
Wheat bran crust

THREE LABNEHS
Maras pepper and dried mint, za’atar and
olive oil, hazelnut dukkah

MUHAMMARA
Walnuts, sweet chili, pomegranate molasses

EGGPLANT MUSAKA
Tomato, olives, currant

FARMER’S CHEESE
Nettles, nigella seeds

MEZE

CHARRED CAULIFLOWER
Tahini, garlic, lemon

ASPARAGUS
freekeh, labneh, mint

FATTOUSH
Arugula, pita rusks, sumac onions,
date vinaigrette

CARROT FRITTER
Mint, yogurt

HORTA
Braised greens, lemon, garlic

FUL MEDAMES
Cumin, red onion, fenugreek eggs

MUJADARA
Lentils and rice, caramelized onion, yogurt,
salata

Consuming raw or undercooked meat, poultry, eggs, or seafood may increase risk of food-borne illness.

"
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PISTACHIO MEATBALLS
Beef pork and lamb, barberries

KIBBEH NIYYEH
Raw lamb sirloin, bulgur, pine nuts, mint

FRIED ANCHOVIES
Sweet and hot chile

BURNT OCTOPUS
Grapefruit zhug, eggplant

LAMB SHANK TERRINE
Mastic and cardamom, chicory salad

SPICY CHICKEN LIVERS
Onion salad, maras pepper, sumac

ILI

TOPIK
Chickpea potato dumpling, currants, mushrooms

MUSAKHAN
Allspice chicken, sumac onions, pine nuts

HALIBUT
White lentils, olives, oregano

AGED DUCK BREAST
Fresh and dried citrus, rose, beets

ILNA
With accompaniments

SAMAKEH HARRAH FOR TWO
Whole rock cod, spicy walnut stuffing, tahini

LEG OF LAMB FOR FOUR
Three sauces
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SPARKLING

13 Schramsberg Blanc de Blanc WB Eaglehawk
North Coast, California

12 Domaine Careme Vouvray Petillant Cuvee T
Loire Valley, France

NV Charles de Casanove Brut
Champagne, France

NV Ayala Brut Majeur
Champagne, France

NV Pascal Lallement Brut 1er Cru
Montagne de Reims

NV Bernard Gaucher Champagne Brut Rose
Champagne, France

NV Villa Sandi Prosecco Brut Rose
Veneto, Italy

ROSE

15 Chateau de Brigue Cotes du Provence
Provence, France

14 Chateau Musar Jeune Rose
Bekaa Valley, Lebanon

15 Idlewild Wines The Flower Flora and Fauna
Mendocino, California

15 Chateau Miraval Cotes de Provence Rose
Provence, France

15 Bieler Pere et Fils Coteaux d’Aix en Provence Cuve

Sabine
Provence, France
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WHITE

15 Troupis Arcadia Moschofilero Fteri | Pelopponese, Greece
14 Domaine Zafeirakis Tyrnavos Malagousia | Thessaly, Greece
14 Chateau Musar Jeune Blanc | Bekaa Valley, Lebenon

07 Chateau Musar Blanc | Bekaa Valley, Lebenon

14 Pazo de Galegos Albarino | Rias Baixas, Spain

14 Kentia Albarino | Rias Baixas, Spain

14 Castello di Torre in Pietra Malvasia | Lazio, Italy

14 Andrea Felici Verdicchio dei Castelli di Jesi Classico Superiore
Marche, Italy

14 Mastroberardino Greco Mastro | Campania, Italy
14 Donnafugata Sur Sur Grillo | Sicily, Italy

14 Henri Bourgeois Petit Bourgeois Sauvignon Blanc
Loire Valley, France

15 Quinet Muscadet | Loire Valley, France
15 Domaine Fouquette Provence Blanc | Provence, France

14 M. Chapoutier Bila Haut Roussillon Blanc
Languedoc-Roussillon, France

14 Domaine de Puoy Vin de pays de Cotes de Gascogne
Gascony, France

14 Matanzas Creek Winery Sauvignon Blanc
Sonoma County, California

14 Kunin Pape Star Blonde | Santa Ynez Valley, California

14 Wind Gap Trousseau Gris Fannuchi-wood Road Vineyard
Russian River Valley, California

13 Calera Viognier | Central Coast, California
13 Cent’anni Buoni Anni Bianco | Santa Ynez Valley, California
14 Liguid Farm La Hermana Chardonnay | Maria Valley, CA

13 Benovia Chardonnay | Russian River Valley, California
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RED

13 Troupis Agiorgitiko Fteri | Peloponnese, Greece

12 Barahonda Barrica | Yecla, Spain

12 Chateau Musar Jeune Rouge | Bekaa Valley, Lebanon

11 Chateau Musar Hochar Pere et Fils | Bekaa Valley, Lebanon
08 Chateau Musar | Bekaa Valley, Lebanon

09 Azienda Agricola Taurino Salento Patriglione Cosimo
Puglia, Italy

13 Matteo Correggia Solo Rosso | Piedmont, Italy

08 Vignalta Marrano | Veneto, Italy

00 Vignalta Gemola | Veneto, Italy

14 Chanzy Rully en Rosey Rouge | Rully, France

13 Domaine Dupre Bourgogne Rouge | Burgundy, France

11 Ch. Guilhem Tournier Cuvee la Malissonne | Bandol, France

14 M. Chapoutier Bila Haut Cotes de Roussillon Rouge
Languedoc-Roussillon, France

12 Andre Brunel Cotes du Rhone Villages Cuvee Sabrine
Rhone Valley, France

12 M&S Ogier Vin de Pays des Collines Rhodaniennes
Rhone Valley, France

14 Failla Pinot Noir | Sonoma Coast, California

13 Black Kite Cellars Pinot Noir Glass House Vineyards
Sonoma Coast, California

14 Roark Wine Co. Happy Canyon Cabernet Franc
Santa Barbara, California

14 Wind Gap Syrah | Sonoma Coast, California
14 Jax Vineyards Y3 Taureau Red | Napa Valley, California

14 Bonny Doon Vineyards A Proper Claret | California
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San Francisco

DESSERT
ALMOND CHICKPEA BASBOUSA

Rose syrup, whipped labneh, buttered pinenuts

ATAYEF

Semolina crépes, fresh Nabulsi cheese, mastic

MUHALLABIA
Candied pistachio, orange blossom water,
fruit preserve

DIGESTIF
A DATE TO REMEMBER

Date and saffron-infused Sangre y Trebajadoro

oloroso sherry, Cardamaro, bitters.
HOUSE ARRACK

Anise seed-infused Dolin Blanc.

Straight | with Soda | with Grapefruit Juice
COCCHI AMERICANO ROSA

COCCHI TORINO SWEET VERMOUTH

CARDAMARO

LOOSE-LEAF TEA
Earl Grey, Rose Black, Gunpowder, Egyptian
Chamomile, French Lavender Mint

FRENCH PRESS COFFEE
Guatemalan Antigua
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