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Kamria
SANGRIA

WHITE     8           15           27
white wine, triple sec, strawberry, apple, pineapple, 

white peach (seasonal), cinnamon, basil leaves

RED      9           17           31
pomegranate wine, triple sec, brandy, strawberry,

apple, pineapple, orange, cantaloupe, 
cinnamon, basil leaves

Eye Openers

BYZANTINE BLOODY     8
sundried, spicy tomato, horseradish, vodka, olive juice 

garnished with sumac, lemon, lime, olives

CLASSIC BLOODY MARY     7     |    BOTTOMLESS     12
spiced tomato blend, vodka, your favorite seasonings, 

garnished with lemon, lime and celery

BELLINI     6
prosecco, sweet white peach puree

MIMOSA     6     |    BOTTOMLESS     10
prosecco, hand squeezed half orange

KASLIK MIMOSA     7
prosecco, triple sec, hand squeezed ruby red grapefruit

ORANGE CRUSH     7
orange vodka, triple sec, 

hand squeezed orange, splash of sprite

POMENADE    4
pomegranate, lemonade, orange

SWEET MANGO LASSI     4
yogurt, mango

EVIAN     2  (330 ML)      4  (1 L)

SAN PELLEGRINO     3.5  (500 ML)     5.5  (1 L)

Fresh Brew

ARABIC TEA WITH CARDAMOM     4 
imported loose tea leaves, cardamom

NUMI ORGANIC HOT TEA     3.5
selection of black, green, herbal

COFFEE     3
brewed american coffee

ESPRESSO/ CAPPUCCINO     3.5
imported french beans, fresh ground

TURKISH COFFEE     3.5
individually prepared with choice of unsweetened,

touch of sugar or sweet and cardamom

More to Munch On
BRUNCH SIZE PORTIONS

SHISH TAOUK     6.5
chicken kabob

SHISH KABOB     8.5
lamb kabob

SALMON MESHWI     8.5
roasted salmon fillet

MEDITERRANEAN BOUILLABAISSE     7
fisherman’s stew with shrimp, fish and kalamar  

KIBBEH     5.5
beef and burghul fried shells stuffed with ground meat, 

almonds and pine nuts with lebneh

SHRIMP ARAK     6
sautéed shrimp, cilantro, onion, lemon

MAANEK SCRAMBLE     5.5
housemade sausage in eggs

FATAYER TRIO     4.5
spinach, cheese and meat pies

KIBBEH NAYEH*     6  (2 oz)      10  (4 oz)
lamb tartare, local, beyond-organic lamb, 

specially selected by Lebanese Taverna

Sweet Endings
BRUNCH SIZE PORTIONS

BAKLAWA     4.5
layers of phyllo dough filled with nuts and syrup

WARM “TAVERNA-STYLE” AWAMAT     4.5
fried donuts, honey-saffron syrup

KNAFE BEL JIBNE     4.5
warm cheese tart, golden semolina crust,

sesame seed biscuit

HALAWET JIBNE     4.5
sweet cheese crepe, custard,

toasted pistachios, candied orange zest

BOUZA     4.5
ice cream trio

pistachio-orange, honey, vanilla-cardamom
*May contain raw or undercooked ingredients. Consuming raw undercooked

meats may increase your risk of foodborne illness.

we will bring the 
buffet to you!

}

}
Start with complimentary hommos, zaatar and pita bread –

then sit back while our servers continuously offer
brunch portions of our most-loved dishes,
and traditional Lebanese breakfast items,

served tableside.
Enhance your experience with 

selections from the à la carte menu below.


