(SAHADI’S)
COCKTAILS

FALL MIMOSA 14
House Spiced Cider, Cava

HoT HOUSE SPICED CIDER 14
Sahadi’'s Warming Spices, Fort Hamilton Double Barrel Bourbon

MULLED WINE 14

Warm Red Wine, Brandy, Cinnamon, Clove, Orange

SAHADI’S DIRTY MARTINI 14
OlId Brooklyn Organic Vodka or Forthave Gin, Blue Cheese Stuffed Gigante Olives

ESPRESSO MARTINI 14
Marzipan Infused Vodka, Sahadi’s Espresso, Irish Cream

EL VIEJO 14

Ron Barcelo Anejo, Orange, Cherry, Bitters

FORTHAVE NEGRONI 14
Forthave Red, Forthave Gin, Sweet Vermouth

ZA’ATAR PALOMA 14
Cimmaron Tequila, Za’atar Syrup, Grapefruit, Sumac Rim

SUNRYSE 14
Fort Hamilton Rye, Cardamom Syrup, Ginger Bitters
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WINE BY THE GLASS

SPARKLING

DIBON CAVA 12
Barcelona, Spain

WHITE

DOMAINE DES TOURELLES BLANC BLEND 10
Bekka Valley, Lebanon

OULED THALEB BLANC BLEND 11
Rabat-Casablanca, Morocco

ROUVALIS ASPROLITHI 11
Aigaleia, Greece

ROSE

DOMAINE DES TOURELLES ROSE 10
Bekka Valley, Lebanon

RED

DOMAINE DES TOURELLES ROUGE BLEND 10
Bekka Valley, Lebanon

OULED THALEB ROUGE BLEND 11
Rabat-Casablanca, Morocco

CASTELMEDIO NERELLO MASCALESE 11
Sicily, Italy
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WINE ON TAP

COTEAUX D’AIX-EN-PROVENCE ROSE 8
Provence, France

BORDEAUX BLANC 8
Haut-Rian, France

OREGON RED PINOT NOIR 10
Willamette Valley, Oregon

ARCHER ROOSE MALBEC 8
Mendoza, Argentina

FULL GLASS AND BOTTLE LIST AVAILABLE

ARAK

GLASS 375ML 750ML

ARAK BRUN 12 30 50

BRUN 5-YEAR RESERVE 18 90

BEER ON TAP

HUDSON NORTH STANDARD CIDER
5%, Hudson Valley, NY

BAcCK HOME PERSIAN BLUE LAGER
4.9%, Brooklyn, NY

BACK HOME SUMAC GOSE
4.6%, Brooklyn, NY

FIVE BOROUGHS PILSNER
5%, Brooklyn, NY

GRIMM WEISSE WHEAT ALE
5.5%, Brooklyn, NY

FLAGSHIP BLOOD ORANGE IPA
6.9%, Staten Island, NY

SIXPOINT SCREAMSICKLE
8%, Brooklyn, NY

A BROOKLYN TRADITION SINCE 1948
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WHITE

DOMAINE DES TOURELLES BLANC BLEND
2018, Bekka Valley, Lebanon

KsARA BLANC DE BLANCS BLEND
2018, Bekka Valley, Lebanon

OULED THALEB CHARDONNAY
2019, Zenata, Chardonnay

OULED THALEB MD SAUVIGNON BLANC
2019, Zenata, Morocco

OULED THALEB BLANC BLEND
2018, Rabat-Casablanca, Morocco

PIETRA VERDECA
2019, Minervino di Lecce, Italy

DOMAINE WARDY
2018, Bekka Valley, Lebanon

DOMAINE PRE BARON SAUVIGNON BLANC
2019, Val de Loire, France

ROUVALIS ASPROLITHI
2020, Aigaleia, Greece

ROUVALIS ASSYRTIKO
2020, Aigaleia, Greece

MATOSEVIC ALBA ISTARSKA MALVASIA
2019, Buje, Croatia

MARQUIS DES BEYS CHARDONNAY
2018, Lebanon

ROSE

DOMAINE TOURELLES ROSE
2020, Bekaa, Lebanon

KSARA ROSE “SUNSET”
2021, Bekaa, Lebanon

LES QUATRE TOURS
2020, Provence, France

MERSEL MERWAH BLEND
2020, Bekka Valley, Lebanon
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BOTTLE LIST

ORANGE

CASAL DE VENTOZELA “DEEP SKIN” VINHO BRANCO
2021, Vinho Verde, Portugal

GERO — DETI MELISSAKI
2019, Crete, Greece

PIQUETTE
MuscAT BLEND
2020, Bekka Valley, Lebanon
SPARKLING
DIBON CAVA
Barcelona, Spain
MERSEL PET NAT MERWAH BLEND
2020, Bekka Valley, Lebanon
RED

DOMAINE DES TOURELLES ROGUE BLEND
2017, Bekka Valley, Lebanon

ROUVALIS TSIGELLO
2019, Aigialeia, Greece

OULED THALEB ROUGE BLEND
2018, Rabat-Casablanca, Morocco

DOMAINE PRE BARON MALBEC
2018, Loire Valley, France

DOMAINE WARDY RED BLEND
2017, Bekka Valley, Lebanon

CASTELMEDIO NERELLO MASCALESE
2018, Sicily, Italy

MANDILARI PLAKOURA
2017, Crete, Greece

OULED THALEB SIGNATURE BLEND
2015, Zenata, Morocco

DOMAINE DES TOURELLES CINSAULT
2017, Bekka Valley, Lebanon

MARQUIs DEs BEYs SYRAH CABERNET BLEND
2014, Bekaa Valley, Lebanon
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NON ALCOHOLIC BEVERAGES

ESPRESSO BAR

AMERICANO
ESPRESSO

EXTRA SHOT

MOCHA

MACCHIATO

LATTE

PUMPKIN SPICE LATTE
CAPPUCCINO

SMALL FRENCH PRESS
LARGE FRENCH PRESS
HoT TEA

TEA PoT

HousE SPICED CIDER
HoT CHOCOLATE

FLAVOR SHOT
MoCHA, CARAMEL, VANILLA, PUMPKIN

*ALL COFFEE CAN BE MADE DECAF
**]ceED COFFEE DRINKS + 1

+OANOAW=0MUMMANKW®

SODA & JUICE

WATER BOTTLE

FREEZ LEBANESE SODA
LYCHEE, TROPICAL FRUIT, KIwI LIME,
APPLE GRAPE, MANGO PEACH, BERRY,
POMEGRANATE, STRAWBERRY
Fi1zz LOCAL NY SODA
SELTZER, GINGER ALE, COLA, DIET COLA,
CHERRY COLA, ROOT BEER, CREAM SODA
FRUIT JUICE
ORANGE, MANGO, CRANBERRY, GUAVA,
COCKTAIL BLEND, PINEAPPLE
HOUSEMADE LEMONADE

HOUSEMADE ICED TEA

A BROOKLYN TRADITION SINCE 1948
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KABOBS

Served over Mixed Greens

Wild Caught Berbere Shrimp (GF) 9
Grass Fed Shawarma Steak (GF) 9
All Natural Shawarma Chicken (GF) 9
All Natural Lamb Merguez (GF) 9

Natural Grilled Halloumi Cheese (V/GF) 9

MAINS

Fattoush (VG) 14
Mediterranean Chopped Salad, Housemade Pita
Chips

Roasted Beet Salad* (V/GF) 14
Goat Cheese, Pistachio, Pomegranate Vinaigrette

Farro Salad (V) 12
Seasonal Vegetables, Asiago, Balsamic

Brown Butter Gnocchi Bowl* (V/IGF) 14
Roasted Squash, Sage, Walnuts, Parmesan

SIDES

House Pita (VG) 3

Hummus (VG) 3
Baba Ghanoush (VG) 3
Lebany (V) 3
Tzatziki (V) 3

THE NEXT GENERATION
Pita Pizza (V) 9

Fresh Mozzarella, Marinara, Parmesan

Loaded Dip Bowls W/ Fresh Pita 14
Choose 1:

Hummus (VG)
Pickled Vegetables, Jumbo White Beans

Baba Ghanoush (VG)
Crudité, Urfa Pepper

Herb Lebany (V)
Persian Cucumbers

MEZE SMALL PLATES

House Pickled Veg & Olives (VG/GF) 7

Focaccia of the Day 9
Ask your server!

Falafel (VG/GF) 9

Green Tahini, Fresh Pita

Assorted Flatbread Plate (V) 12
House Flatbreads, Tzatziki

Za’atar Fries (VIGF) 10
Harissa Aioli, Jalapeno Chutney

Mediterranean Cheese Plate* 18
Cheesemonger’s Choice, Charcuterie,
Accompaniments
Please ask if you would like it V or GF

Grilled Cheese & Soup Combo 18
Artisanal Bread, Small Farm Cheese,
Soup Du Jour

Chef’s Selection Grilled Cheese (V) 12
Ask your server!

Soup of the Day 12
Ask your server!

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness. Please Inform Us of Allergies.

*= Contains Nuts, GF= Gluten Free, VG= Vegan, V=Vegetarian
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DESSERTS

Mediterranean Sweets Plate* (V) 12
Assorted Baklava, Halva, Accompaniments

Skillet Cardamom Bread Pudding* (V) 12 / 15 with Ice Cream
Challah Bread, Baked Apples, Dried Fruit, Almonds

Tahini Brownie Sundae* (V) 12
Sahadi X Creme & Cocoa Ice Cream, Halva Crumbles

Housemade Pumpkin Pie* (V) 12
Sahadi X Créme & Cocoa Ice Cream, Whipped Cream

Seasonal Fruit Plate (VG/GF) 10
Assorted Fresh Fruit

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness. Please Inform Us of Allergies.
*= Contains Nuts, GF= Gluten Free, VG= Vegan, V=Vegetarian
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