
 

         

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 

Old 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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A BROOKLYN TRADITION SINCE 1948 
 

Wine on Tap 
 
 
Coteaux d’Aix-en-Provence Rosé  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  8 
 5%, Hudson Valley, NY 

 
Back Home Persian Blue Lager  10 

4.9%, Brooklyn, NY 
 

Back Home Sumac Gose    10 
4.6%, Brooklyn, NY 

 
Five Boroughs Pilsner    7 

5%, Brooklyn, NY 

 
Grimm Weisse Wheat Ale    10 

5.5%, Brooklyn, NY 

 
Flagship Blood Orange IPA   10 

6.9%, Staten Island, NY 

 
Sixpoint Screamsickle    8 

8%, Brooklyn, NY 
 

 
 

 

 



 

     

Bottle List

White 

 

Domaine des Tourelles Blanc Blend                      35 

2018, Bekka Valley, Lebanon 
   
Ksara Blanc de Blancs Blend                   35 

2018, Bekka Valley, Lebanon  
 
Ouled Thaleb Chardonnay                35 

2019, Zenata, Chardonnay 
 

Ouled Thaleb MD Sauvignon Blanc     35 
2019, Zenata, Morocco  
 
Ouled Thaleb Blanc  Blend                 35          

2018, Rabat-Casablanca, Morocco 
 
Pietra Verdeca                 35 

2019, Minervino di Lecce, Italy 
 
Domaine Wardy      35 

2018, Bekka Valley, Lebanon 
 
Domaine Pre Baron Sauvignon Blanc    35 

2019, Val de Loire, France 
 
Rouvalis Asprolithi      35 

2020, Aigaleia, Greece 
 
Rouvalis Assyrtiko      50 

2020, Aigaleia, Greece 
 
Matosevic Alba Istarska Malvasia    50 

2019, Buje, Croatia 
 

Marquis Des Beys Chardonnay     55  

2018, Lebanon 
 

Rose 

 

Domaine Tourelles Rose     35 

2020, Bekaa, Lebanon 
 
Ksara Rose “Sunset”      35 

2021, Bekaa, Lebanon 
 

Les Quatre Tours      35 

2020, Provence, France 
 
Mersel Merwah Blend     60 

2020, Bekka Valley, Lebanon 
 

 

Orange 

 

Casal de Ventozela “deep skin” Vinho Branco  35 

2021, Vinho Verde, Portugal 

 

Gero – Deti Melissaki      50 

2019, Crete, Greece 

Piquette 

 

Muscat Blend       45 

2020, Bekka Valley, Lebanon 
 

Sparkling 
 

Dibon Cava       35 

Barcelona, Spain 
 
Mersel Pet Nat Merwah Blend     55 

2020, Bekka Valley, Lebanon 

 

Red 

 
Domaine Des Tourelles Rogue Blend    35 

2017, Bekka Valley, Lebanon  
 
Rouvalis Tsigello      35 

2019, Aigialeia, Greece 
 
Ouled Thaleb Rouge Blend      35 

2018, Rabat-Casablanca, Morocco 
 
Domaine Pre Baron Malbec     35 

2018, Loire Valley, France 
 

Domaine Wardy Red Blend     35 

2017, Bekka Valley, Lebanon 
 
Castelmedio Nerello Mascalese    35 

2018, Sicily, Italy 
 
Mandilari Plakoura      42 

2017, Crete, Greece  
 
Ouled Thaleb Signature Blend    55 

2015, Zenata, Morocco  
 

Domaine Des Tourelles Cinsault    55 

2017, Bekka Valley, Lebanon  
 
Marquis Des Beys Syrah Cabernet Blend   55 

2014, Bekaa Valley, Lebanon 
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A BROOKLYN TRADITION SINCE 1948 
 

 
 

 
Non Alcoholic Beverages 

 
 
 

Espresso Bar 
 

Americano      3 
Espresso      3 
Extra Shot      2 
Mocha       4 
Macchiato      4 
Latte       4 
Pumpkin Spice Latte   5 
Cappuccino      4 
Small French Press    8 
Large French Press   15 
Hot Tea       3 
Tea Pot       6 
House Spiced Cider    7 
Hot Chocolate     6 
Flavor Shot      +1 
       Mocha, Caramel, Vanilla, Pumpkin 
 
 
*All Coffee Can Be Made Decaf             
**Iced Coffee Drinks +1 

 
 

Soda & Juice 
 

Water Bottle      2 
Freez Lebanese Soda    2 

Lychee, Tropical Fruit, Kiwi Lime,  
Apple Grape, Mango Peach, Berry, 
Pomegranate, Strawberry 

Fizz Local NY Soda     2 
Seltzer, Ginger Ale, Cola, Diet Cola, 
Cherry Cola, Root beer, Cream Soda 

Fruit Juice       5 
        Orange, Mango, Cranberry, Guava,  
        Cocktail Blend, Pineapple 
Housemade Lemonade    5 
Housemade Iced Tea    5 
         
 
 
 
 
 



 
 
 

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

 

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/GF) 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 (V/GF) 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 Illness. Please Inform Us of Allergies.                 
 *= Contains Nuts, GF= Gluten Free, VG= Vegan, V=Vegetarian 

 

 

 
 

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 Crème & Cocoa Ice Cream, Halva Crumbles 

 
Housemade Pumpkin Pie* (V) 12 

Sahadi X Crème & Cocoa Ice Cream, Whipped Cream 
 

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