
hazelnut, berry compote, whipped labneh  21

BRUNCH 11am - 3pm

Sides

please inform your server of any allergies or dietary restrictions

hummus, muhammara, babaganoush, two pitas  22Dip Trio

Avocado Hummus Toast dukkah, urfa, cucumber, red onion, tomato  15

House Cured Salmon pita, soft-boiled egg, sc﻿hug  21

Turkish Eggs soft-boiled egg, toum-labneh, adjika, sourdough  19

Lamb & Egg Sandwich braised lamb, fried egg, herbed tou﻿m, pickled cabbage  22

Shakshouka poached egg, feta, pickled turkish pepper, toum, pita  19

Baharat-Crusted Chicken toum, chive oil, pickled pepper, sourdough  24

Hummus Masabacha soft-bo﻿iled egg, schug, harissa  22  *lamb kofte or falafel*

Banana Pancake

Garlic Potatoes aioli, chive, pickled turki﻿sh pepper, schug 9

Fattoush Salad mixed vegetable, sunflower sprout, gree﻿n apple 13

Soft Egg olive oil, aleppo 3

Avocado olive oil, aleppo 6

Pi﻿ta olive oil, za‘atar 4

Falafel labneh, amba 9



cocktails

 

non-alcoholic beverages

coffee + tea

wine by-the-glass

avling beers (toronto, ON)

8

6

6

5

12

8

 
mint, lemon, orange blossom, soda  14

mimosa (4oz)

orange, grapefruit or pomegranate, cava  14

spicy harissa caesar (1.5oz) 

caesar mix, harissa, vodka  18

azhar espresso martini (2.5oz) 

spice + coffee infused bourbon, espresso, tito's

vodka, mole bitters  23

cape kos (1.5oz) 

vodka, spiced hibiscus, lime, tonic  17

venetian spritz (1.5oz) 

select, cava, orange sapsucker  16

shay hamid (2oz) *contains egg whites*

chai infused bourbon, ancho reyes, ginger,

lemon, orange bitters  17

persephone’s margarita (1.75oz)

tromba tequila, tochal pomegranate juice,

lime, peach  22

grey’s fantasy (2.25oz)

earl grey gin, cassis, yellow chartreuse, lemon  21 4

4

5.5

5.5

4.5

"segnon", gaglioppo
‘22 crotone, ITA  16

carignan,
grenache, syrah   ‘22 aude, FRA  16

 brut, cava
NV penedès, SPN  16

 vinho verde
‘20 minho, POR  17

espresso

americano

cappucino

latte

tea
mint lemonade

tochal pomegranatejuice

orange juice

grapefruit juice

orange sapsucker

sparkling spiced hibiscus

sparkling grapefruit soda

librandi

adega da vermelha

celliers des demoiselles 

parés baltà

rosé

sparkling

white

orange

cream of earl grey (black)
masala chai (black)

rose emperor (black)
formosa gunpowder (green)
egyptian chamomile (herbal)

hibiscus (herbal)
peppermint (herbal)

oat milk +0.50

trebbiano
‘21 abruzzo, ITA  18

primo monte

red

‘bright classic’
‘shadowplay’

‘tributary’

‘rhubee’

10

10

10

10

pilsner

hazy pale ale
bavarian-style hefeweizen

rhubarb & cucumber wild ale
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