
ALL DAY - SERVED 11:00 AM - 10:00 PM 

DIPS & STARTERS
CIRA HUMMUS (GF,  V)
pumpkin seed relish, extra virgin olive oil, pita    12

BABA GANOUSH (GF,  V)
roasted eggplant & tehina dip, preserved eggplant    13

CHIPS & D IP  (GF,  Veg)
shabazi spiced chips   9

GARLIC  FRIES  (Veg)

aioli    9

SALADS & BOWLS
add protein: 
piri glazed chicken breast  8 | lamb kofta  10 | spiced salmon*  12 | 
falafel  5  | roasted cauliflower  8| tenderloin skewer*  13

FIELD GREENS (V)

cira vinaigrette, herbs    14

L ITTLE GEM CAESAR (GF)

treviso, chayote, bread crumbs, pecorino    15

GRAIN BOWL “TABOULI ”  (GF,  V)

quinoa, kale, feta, falafel, za’atar vinaigrette    16

SANDWICHES
served with fries or house salad  
(Gluten Free Bread Available on Request)

CHICKEN SALAD SANDWICH
old school roasted chicken salad, golden raisins, sprouted wheat    19   

DOUB LE CHEESEBURGER*
caramelized onions, pickles, american cheese, horseradish aioli    21

WINE
   9

aurora white blend 
vulcan red nero d’avola

flora rose

N/A BEVERAGES
  5

grapefruit
orange

coke
diet coke

sprite 
arnold palmer (6)

iced tea (6)
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*These items contain raw or under cooked protein. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk for foodborne illness.
-As a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits, supplies), we have added a 4% 
surcharge to all checks.  We do this in lieu of increased menu prices.
 
(GF) Can Be Gluten Free   (V) Can Be Vegan  (Veg) Can Be Vegetarian

  TUNISIAN RICE BOWL
    add protein (GF): piri glazed chicken thigh  8  | 

lamb kofta  10  |

spiced salmon*   12  |  falafel  5  |

roasted cauliflower  8
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