
Autumn
SPECIALS

DRINKS
Wild Berry  23

Gin with housemade raspberry syrup, lemon,
hibiscus–rosehip tea, finished with silky foam and

finished with sumac

MEZZE
The Harvest Pumpkin    18.9

Roasted pumpkin on a bed of whipped garlic and
zaatar labne, garnished with toasted walnuts 

and pomegranate molasses. 
GF, V

DESSERT
Spiced Apple Sahlab   21.9

A traditional Middle Eastern milk pudding thickened
and infused with cinnamon and cardamom,

layered with crumb, apple compote, finished with
pistachio, almonds, and coconut.


