Dinner

Served after 3:00pm

Night-of-the-Week Specials

Available Thursdays & Fridays
Chicken Paprikash 21.00

stewed chicken on the bone w/ tomato,
onion & paprika. served w/ noodles & sour cream

Available Saturdays
Chicken Arak 22.25

arak-marinated chicken skewers, mujeddra,
seasonal veggies

Available Sundays & Mondays
Roasted Turkey 25.95

light & dark meat w/ gravy, cranberry sauce, mashed
potatoes & sauteed veggies

Sides

Lentils 5.25
Mashed Potatoes___ . . 5.50
GrainoftheDay 6.50
Riverdog Farms Seasonal Veggies 7.00

Nightly

Malawach (vegetarian) 16.50
pan-seared Yemeni flatbread (layered, flaky dough
—think savory croissant) w/ sautéed greens,

hardboiled egg, feta, grated tomato, zhoug, harissa

Eggplant Ottolenghi (vegetarian) 14.95

mesquite-charred eggplant, feta, tahini, paprika,
lemon, herbs | add brisket 6.80 | add lentils 2.95 |

Shakshouka (vegetarian) 14.95

cumin-laced tomato sauce, baked egg, pita, harissa,
zhoug & sour cream

Kasha Varnishkas (vegetarian) 15.95

buckwheat grains, pasta, mushroom, egg, vegetable
served w/ sour cream | add brisket 7.50 |

Below served w/ mashed potatoes
& seasonal sauteed veggies.

Sub mixed green salad 2.95

Sub latke 2.95
Sub Grain of the Day 2.95
Mesquite-Grilled Chicken Breast 22,75
w/ chimichurri
Grilled Ribeye Steak 32.75

grass-fed, grilled over mesquite coals

Stuffed Cabbage Rolls 19.95

ground beef & rice filled, served w/ sweet n’ sour
tomato sauce

Grilled Chicken Liver & Onions 15.95

Baharat spice marinade, pickled sumac onions

Braised Brisket au Jus 27.95

braised w/ carrot & potato, served w/ horseradish

Chicken Schnitzel 22.75

crispy challah breading seasoned w/ za’atar
served w/ tahina & amba

Mesquite-Grilled Trout 24.50

mesquite-grilled w/ zhoug and harissa



