business
lunch 24

please select one
from each course

appetizers

GREEK SALAD

tomato, cucumber,

kalamata olive, feta, oregano,
red wine vinaigrette

HUMMUS
“masabacha” style, chickpea,
tahini, cumin, lemon

BABAGANOUSH
smoked eggplant, tahini, sumac

mains
SEASONAL MUSHROOM FLATBREAD

provolone, gruyére, parmesan,
fresno chili, wilted arugula

ROASTED VEGETABLE QUINOA SALAD
wITH TANDOORI CHICKEN SKEWER
kale, mint, nigella, green tahini

TRADEMARK BURGER
bacon, jalapefio jack,
fried pickled onions, special sauce

LAMB SHAWARMAS
slow-roasted lamb, grilled laffa,
labneh, caramelized onion, arugula

Cleo

MEDITERRANEO

~—

New York

miza

HUMMUS “masabacha” style, chickpea, tahini, cumin, lemon 10
LABNEH greek yogurt, sheep’s milk feta, za’atar 10
BABAGANOUSH smoked eggplant, tahini, sumac 11

LENTIL SOUP puy lentils, ginger, tumeric 12

starters

CRISPY ZUCCHINI CHIPS cucumber yogurt sauce, lemon 11
SPICY CIGARS brik pastry, spiced beef, labneh, feta 13
GRILLED SPANISH OCTOPUS smoked paprika, celery, labneh, grilled potato 18

flatbreads

SEASONAL MUSHROOM provolone, gruyére, parmesan, fresno chili, wilted arugula 16
ROMAN tomato, nicoise olives, aged provolone, gruyére 15
MERGUEZ peppers, onions, smoked mozzarella, lamb sausage 16

ARTICHOKE potato, wilted arugula, provolone, gruyére, parmesan 15

Sa[adS add chicken or steak skewer + 12

GREEK SALAD 14

tomato, cucumber, kalamata olive, feta, oregano, red wine vinaigrette

CHOPPED FREEKEH SALAD 14
cucumber, fomato, watermelon radish, yogurt, lavash chip

ROASTED VEGETABLE QUINOA SALAD 14

kale, mint, nigella, green tahini

MEDITERRANEAN COBB 17
spiced feta, lamb bacon, avocado,
hard boiled egg, pickled fresno peppers

*Please inform your server of any food allergy or sensitivity prior to ordering.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

burgel’s and WIrdPsS

TRADEMARK BURGER 21

bacon, jalapefo jack, fried pickled onions, special sauce

LAMB SHAWARMAS 16
slow-roasted lamb, grilled laffa, labneh, caramelized onion, arugula

GREEN FALAFEL 17
tahini sauce, pickled fennel, blistered tomato, spinach

SPICY CHICKEN WRAP 18

harisa aioli, bulgarian feta, castlevatrano olives

MOROCCAN FRIED CHICKEN 18

apricot mustard, harissa aioli

tagines / large plates

120z SKIRT STEAK
bordelaise and béarnaise 32

BRANZINO vadouvan, currant agrodulce, pine nuts, cauliflower couscous 38

SAFFRON CHICKEN TAGINE 26

roasted artichoke, castelvetrano olives, zhoug, sliced almonds, saffron rice
MARKET VEGETABLE TAGINE 23

kebabs 2 per order

TANDOORI CHICKEN 23
SKIRT STEAK 28
WILD CAUGHT SHRIMP 34

sides

BRUSSELS SPROUTS 12
hazelnuts, orange, fresno chili,
cilantro, soy sherry vin

ROASTED CAULIFLOWER 12
spiced cashews, sweet currants,
cilantro, puffed quinoa

WILD KING SALMON 28
LAMB KEFTA 32

ROASTED MUSHROOMS 12
hazelnuts, puffed wild rice, fig balsamic

SAFFRON BASMATI RICE 7
SALT AND PEPPER FRIES 8

Sous Chef's Todd Matthews and Miguel Moran



