puild your gtreet powl: §14

choose up to two bases

— greens and herbs
kale, spinach, parsley, mint,
cilantro (vegan, gf)

- hummus
chickpeas, garlic, tahini, lemon (vegan, gf)

— syrian rice
basmati, wheat vermicelli noodles,
sauteed gatrlic (vegan, gf)

— brown rice
sautéed onions, garlic (vegan, gf)

choose up to two proteins
— mushawarma g1

— cauliflower al pastor (egan, g

- “muj” lentils wegan,gn

— balila chickpeas (egan, g sfs

— chicken shawarma (i, g1

— chicken harra verde (a g ofs

- lamb awarma (aign +$4 s

- beef kefta meatballs ¢a,¢n +$4

or make it a wrap with
housemade arabic bread!

* try our leb-mex items!

choose your vegetables
— lettuce (egan, g1

- tomato (egan, g

— pickled turnips (egan,gf

— pickled banana
Peppers (vegan, g

— pickled cabbage (egan, g1
- fried onions (egan, g7

choose up to two sauces
(additional sauce +$2)

- roasted garlic tahini wegan, g1
- harra hot sauce (egan, g1

— hummus (egan, o1

- za'atar labneh ¢, ¢

— avocado crema (g1 sfs

= sSumac- pomegranate
vinaigrette (vegan, gf)

— pineapple salsa wegan g1 s
— persian salsa macha (egan, o) s
- garlic yogurt ¢

v - vegetarian vegan - vegan
gf - gluten free hal - halal
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— plta (vegan) $3

— syrian rice (vegan) Or
brown rice (vegan, gf) $4

= “muj” lentils (vegan, gf) $5
- chicken shawarma (ai,gn $8

street sweets

— chocolate -tahini
shortbread cookie ) $3

— orange - cardamom
yogurt cake slice v $3

- baklawa () $3.50
— hibiscus-lime mouhalabia $5 s



shawarminis
shawarminis
shawarminis

our ‘lebanese tacos’ served on arabic bread

— cauliflower al-pastor s

fried cauliflower florets, al-pastor marinade,
charred pineapple salsa, avocado crema (v)

— halloumi and rajas s

shredded halloumi cheese, creamy poblano rajas,
arugula, pepper relish (v)

- shawarma

chicken shawarma (hal) or mushawarma (v), romaine
lettuce, lebanese pickles, roasted garlic-tahini sauce

— chicken harra verde s

tomatillo braised chicken thigh, sumac pickled onions,
green harra salsa (hal)

— lamb awarma sk

spiced lamb confit, persian salsa macha,
escabeche pickle, pistachio pine-nut crumble (hal)

1202z

- mint lemonade $4.50
lemon juice, mint, orange blossom water

— tamarind agua fresca $4.50 s
tamarind, date, aleppo chamoy

— jaipur avenue chai $4.50 (vegan +$1)
served hot

— ayran $5
strained yogurt (labneh), sea salt

— ambrosia $6
strained yogurt (labneh), dates, hibiscus, rose

bottles and cans

— soda can $3
coke, diet coke, sprite, canada dry

— mexican coke $4
- casa del agua carbonated water $5




