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LOBBY OF THE HOX INSPIRED BY CHEF MICHAEL
SOLOMONOV'S HOMETOWN.
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1TAM - 5PM
KUBANEH
BURRATA apricot amba 16

AVOCADO schug labneh 16

8AM - 5PM
CHOCOLATE RUGELACH 7

SEASONAL BABKA 7

PISTACHIO STICKY BUN 7

SEASONAL OLIVE OIL CAKE 7

ALMOND CHALLAH DANISH 8

BROWN BUTTER CHOCOLATE CHIP COOKIE 6
BOREKAS potato, scallion feta 6

8AM - 11TAM

LABNEH PARFAIT 14
granola, berries

JERUSALEM BAGELS

EGGC & CHEESE 17
cooper sharp, za'atar, schug

SMOKED SALMON 18
schug tzatziki, dill butter, pickled onions

CHICKEN SCHNITZEL* 24
pickled red cabbage, harif aioli

KUBANEH

BURRATA apricot amba 16
AVOCADO schug labneh 16

8AM - 1T0PM
MINERAL WATER $9 COKE %4
SPARKLING WATER $9 DIET COKE $4
DRIP COFFEE $5 SPRITE $4

HIGH LIFE $8
BROOKLYN PILSNER $9
AVAL BLANC CIDER $10

BOTTLE OF WINE
red white or sparkling

LATTE whole milk $6
MOROCCAN MINT TEA $6
GINGER TURMERIC TEA $6

PLATES

ARAYES 24

brisket kebab-stuffed crispy pita pockets
TUNA MELT 17

shipka peppers, cooper sharp cheese, lettuce

ARABIC SALAD 18
little gem, olives, cucumber, bulgarian feta

TEHINA CAESAR SALAD** 18
pita crumbs, pecorino, urfa

ZA'ATAR HUMMUS 13
mushroom or baharat beef +7

5PM - 10PM

SMALL PLATES

ARABIC SALAD 18
little gem, olives, cucumber, bulgarian feta

GRILLED ARTICHOKE 20
green tehina, sumac onions

ROASTED FENNEL CAESAR 18
pita crumbs & pecorino

ENTREES

CHICKEN SCHNITZEL 32
cabbage & fennel slaw, tehina

BRICK CHICKEN 36
apricot amba

GRILLED BROCCOLI 30
freekah, skordalia, almond dukkah

WHOLE DORADE 45
schug tzatziki, marinated fennel

GRILLED HANGER STEAK 47
roasted garlic tehina, pearl onions, baby bell
peppers

*available lam-3pm M-F
**available Tlam-3pm daily



