DINNERMENU

" New Cafe

Contemporary Mediterranean

APPETIZERS SALADS COMFORT FISH MEAT
Assorted Cheese & | Avocado Fattoush 10 | Eggplant Pomodoro | Branzino Filet 2s | Greek Chicken 24
Olives 14 | lebanese gardensalad Tagliatelle 78 | lemon, honey, (organic)

feta, mint vinaigrette plum tomatoes, olives, capers, asparagus, feta, spinach,
Avocado Crab P capers, pinenuts lebanese rice mushroom risotto,
white wine

mango, ginger,
olive oil, lime

Dayboat Scallops 16
herb tahina

Roasted Beets &
yogurt, pistachios

Roasted
Cauliflower (v) 9
tahina, pinenuts

Fig Flatbread 10

za’atar,arugula, feta

Tuna Tartare 4

avocado, mango,
ginger, soy reduction

Pear and Fig n
mixed greens, walnuts
manchego, balsamic

Tabbouleh 10

mint, parsley, tomato
burghul, lemon, olive oil

Fresh Beet 10
mixed greens, orange,
goatcheese,

candied walnuts,

citrus vinaigrette

Greystone Garden s
mixed greens, tomato
cucumber, radish,
onion, balsamic

Stuffed Eggplant 25

ground beef, pinenuts,
rice, ,tomato sauce

Vegetarian
Moroccan Stew 14

chickpeas, potatoes,
turnips, carrots, apricot

Farro Risotto (v) 18
Seasonal vegetables

Lebanese Rice (v) 12
walnuts, chickpeas,
spinach, bell pepper

chicken +6
salmon +s
ahituna +s
shrimp +s

Lobster Ravioli 30
scallops, shrimp
roasted tomato,
spinach, white wine

Crab Cake 26
asparagus,

calabrese potatoes,
dijonaioli

Salmon 26
mediterranean rub
mushroom risotto,
asparagus

NY Strip Steak 30

calabrese potatoes,
asparagus

Baked Kibbeh 25

lean top round served
w/lebanese rice

Kabob

served w/vegetables
lebanese rice, tzatziki

chicken (organic) 25
lamb 30
shrimp 27

Mediterranean Tastin J —hummus, muhammara, grape leaves, baba ghanouj, falafel, olives (v, vg,gf) 28 /15

CONSUMING RAW OR UNDERCOOKED MEAT MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS



GIMLET

Gin/Lime

ROB ROY

Scotch/Sweet Vermouth

SIDE CAR

Cognac/Cointreau/Lime

NEGRONI

Tanqueray/Sweet Vermouth/Compari

MINT JULEP

Bourbon/Mint/Agave

BLOODY MARY

Vodka/Citrus/Aleppo Pepper

PEAR MARTINI

Absolut Pear Vodka/Pear/ Agave
MANHATTAN

Bar

Bulleit Straight Rye

OLD FASHIONED

Tequila —100% De Agave/Mezcal/Bitters/Orange
Bourbon — Maker’s Mark/Agave/Bitters/Orange

BELLINI
MIMOSA
CHAMPAGNE COCKTAIL

TUSCAN RED QUERCETO, Italy 2010

CHIANTI CLASSICO QUERCETO, Italy 2012
BEAUJOLAIS-VILLAGES Louis JADOT

France 2015

PINOT NOIR WENTE

Riva Ranch, California 2014

PINOT NOIR JULIA JAMES

California 2016

BARBERA PIO CESARE, Italy 2015
MONTELPULCIANO d’ABRUZZO LA QUERCIA
ESTATES, Italy

MOSCATO VILLA POZZI, Italy

SANCERRE DOMAINE PASCAL JOLIVET, Loire 2017
CHARDONNAY WENTE, Riva Ranch, California 2014
CHARDONNAY MACON-VILLAGES

Louis Jadot, France 2015

CHARDONNAY WENTE, Morning Fog, Livermore,
California 2015

GEWURZTRAMINER DR. KONSTANTIN FRANK
Finger Lakes 2015

Classic Cocktails

8 POMEGRANATE MARTINI
Vodka/Pomegranate/Citrus
8 ESPRESSO MARTINI
Espresso/Vodka/Godiva
10 COSMOPOLITAN
Vodka/Cointreau/Lime/Cranberry
10 MOSCOW MULE
Vodka/Ginger Beer/Lime
10 MARGARITA
100% De Agave Tequila/Cointreau/Lime
8 MOJITO
Rum/Lime/Mint/Soda Splash
10 SAZERAC
Cognac/Absinthe/Agave/Bitters
MARTINI
8 Bar
10 Premium
10
Wine
Sparkling
9 PROSECCO
9 CAVA, BRUT CAMPO VIEJO
10 CAVA, BRUT coporniu
Red
8/35 RIOJA RESERVA CAMPO VIEJO, Spain 2011
9/39 CABERNET SAUVIGNON WENTE
9/39 Livermore Valle, California 2013
CABERNET SAUVIGNON ROBERT MONDAVI
11 / 50 Private Selection, California 2015
CABERNET SAUVIGNON BONANZA, California
9/40 CABERNET SAUVIGNON CHARLES KRUG
NAPA 2013
40 MALBEC SANTA JULIA RESERVA, Argentina 2016
9 / 40 THE ZIN CONSENTINO WINERY,

California 2015

White
8/35 PINOT GRIGIO Eco Domanii, Italy 2015
13/ 60 PINOT GRIGIO FRUILI, TERLATO Italy 2017
10/ 45 PINOT GRIS FIRESTEED, Oregon 2014
9/40 SAUVIGNON BLANC MARLBOROUGH, Oyster Bay
New Zealand 2017
9/40 RIESLING FESS PARKER

California 2017
10/ 45
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