
MEZZE/STARTERS

House-Made Dips and Mezze
Hummus   11/ Labneh   15/ Tahini   9/ Matbucha 15

Challah Service   19
Tahini - Hummus - Pickles - Fresh Challah

SALATIM/SALADS
Kruvit   17

Fried Cauliflower - Lemon - Chilies - Onion - Tahini
- Schug Aioli

Hatzil Al Ha’Esh   23
Grilled Eggplant - Labneh - Pico de Gallo -

Chickpea - Tahini

Tabouli   21
Cauliflower - Parsley - Cilantro - Onion - Mint -

Chilies - Labneh - Almond - Lemon

Salat Katzuz   22
Chopped Tomato - Cucumber - Mint - Scallion -
Cilantro - Red Onion - Mint - Chilies - Parsley -

Za’atar Pita Chips

Bluefin Tuna Tartar   24
Herb Yuzu Vinaigrette - Labneh - Watercress -

Radish

Truffle Hummus   25
Tahini - Soy Mushroom - Caramelized Onion -

Truffle Oil - Pine Nuts

Romi’s Bravas   15
Fried Potatoes - Schug Aioli - Honey

 - Tahini - Smoked Paprika

Falafel   3
Green Herb Falafel - Tahini

SIDES/ADD ONS

Me’Se’Yer   8
House Chili Garlic Pickles

Harif   8
Fried Hot Chilies - EVOO

Fresh Challah   5
Grilled Pita   3

Za’atar Fries   13
Schug Aioli

SHIPUDIM/SKEWERS
served on tahini with confit tomatoes, grilled

scallions, and chickpeas

Pargit   26
Chicken Thigh - Amba - Schug Aioli

Keves   28
Ground Lamb - Salt/Pepper - Schug Aioli - Dill

Kebab   27
Ground Beef - Herbs - Onion - Schug Aioli

Shrimp   44
Jumbo Shrimp - Herb Yuzu Vinaigrette - Pilpel

Chuma

PLATES/BIG SHARE

Brisket v’Tahina   39
Slow Cooked Wagyu Brisket - Libyan Spices - Honey

- Chickpeas - Parsley - Tahini

Safta Leah Schnitzel   32
2 Piece Chicken Schnitzel - Fingerling Potatoes -

Arugula - Schug Aioli - Lemon

Arais   27
3 Piece Ground Beef Kebab in Pita - Watercress -

Labneh - Sumac Onion - Tahini - Schug Aioli

Fish Schnitzel v’Chips   42
2 Piece Panko-Crusted Branzino (skin on) - Lemon

Zest - Parsley - Schug Aioli

Safta Julia Chraime   44
Pan Seared Branzino - Spicy Libyan Tomato Sauce

- Caramelized Onion - Cilantro - Challah

Lamb Chops   70
4 pc Ontario Lamb Chop - Majadrah Rice -

Caramelized Onion - Toasted Almond

Steak v’Chips   79
14oz PEI Canadian Prime Dry-Aged Ribeye

Steak-Cut Fries - Schug Aioli

Please inform your server if you have any food allergies
We do not split bills for tables of 6 or more.



RED
Alcesti, Frappato & Nero d’Avola, Italy - 14/42

Michael Franzese, Areni, Armenia - 16/65
Recanati Yonatan Red Blend, Israel - 19/80 **

Diego Conterno Langhe 2022, Nebbiolo, Italy - 18/85 
Rotating Red *ask your server*- 17/75

WHITE 
Kim Crawford, Sauvignon Blanc - New Zealand - 16\55 
Dalton Canaan, Moscato - Israel - 18/70 **
Les Athletes, Chenin Blanc - France - 18/80
Galilee Mountain Aviv, White Blend- Israel - 19/80 **
Begue & Mathiot Chablis, Chardonnay - France - 19/95
Binyamina Ha Moshava Chardonnay, Israel - 23\96 **
Fletcher Chardonnay, Chardonnay, Italy - 24\115

BUBBLES - 14/60
Bellino Prosecco, Glera, Italy
Medici Ermete La Favorita, Lambrusco, Italy

ROSE
Gorgo Chiaretto di Bardolino, Corvina, Italy - 16/62

ORANGE
Primo Monte Orange, Trebbiano, Italy - 16/65

WINE BY THE GLASS

CANADA

Mission Hill Red Blend 2021- 65 
Osoyoos Larose Red Blend 2019 - 80 
Nota Bene Red Blend 2020 - 95 

ITALY
Valfaccenda - Roero Rosso, 2022 - 120
Antinori Tignanello, 2019 – 350
Antinori Tignanello, 2021 - 275 
Elio Sandri - Langhe Nebbiolo 2021 - 140

USA 

Resonance Pinot Noir 2021- 95

Sestina Avenina Red Blend 2020 - 110

Archimedes Cabernet Sauvignon 2021 - 145

Authentique Pinot Noir 2017 - 110

The Prisoner Red Blend 2021 - 100

Orin Swift Papillon Cabernet Blend 2021- 145

Solena Pinot Noir 2020 - 115

Paul Hobbs Pinot Noir 2021- 140

WINE BY THE BOTTLE

COCKTAILS - 18
Arak Limonana – Arak, lemonade, mint 

Romi’s Sangria - Red wine punch, citrus, cranberry, spices 

Negev Sazerac - Arak, Canadian Rye, smoky bitters, orange

Hibibi Sour - Hibiscus gin, orange blossom water, egg white

Rotating Slushie - 15

*don’t see what you want? ask your server!*

BEER - 9

*Features from Henderson Brewery*

Food Truck Light Lager, 473ml

Sunshine Daydream Pale Ale, 473ml

Figo, Italian-Style Pilsner, 473ml

The Sober Captain, Non-Alcoholic IPA 473ml

CIDER/SELTZERS

SOIF Red Fruit Cider, 750ml, Revel Cider - 35

Ostara: Hyssop Golden Plum Cider, 750ml, Revel Cider - 35

Time and Place Farmhouse Cider, 355ml, Revel Cider - 9

Sidro Dry Cider, 473ml, Revel Cider - 9

Cherry Spritzer, 355ml, Wilda - 9

NON-ALCOHOLIC

Limonana Spritz - lemon, mint, soda - 8

Hibiscus Spritz - Hibiscus, lemon, soda - 8

Coca Cola/Coke Zero - 2.50

Sollys Pineapple Yuzu or Cherry Lime - 6

Greenhouse Pineapple Kombucha - 9

Oasis Apple/Orange Juice - 4

**subject to availability**
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