
Add sourdough flatbread for $1

SPICE FINCH
DATE TRUFFLES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9 
pomegranate, cashew streusel, torn herbs 

STUFFED GRAPE LEAVES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 
farro, fennel, apricot, lemon yogurt  

VEGETABLE ESCABECHE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 
ginger-basil vinaigrette, fresh & preserved fruit  

SPICED NUTS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 
peanut, walnut, cashew 

CHARRED CARROT HUMMUS  . . . . . . . . . . . . . . . . . . . . . . . . .  13 
northern beans, cucumber, sourdough flatbread

GARLIC YOGURT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 
crudite, za’atar, flatbread crisps

SHABAZI  FRIES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 
harissa aioli 

BAKED CHEESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
shredded phyllo, ricotta, mozzarella

CROQUET TES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 
mahon, avocado, tomatillo

TORTILLA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9 
baked egg & potato, manchego, harissa aioli
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FAT TOUSH  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 
cucumber, green bean, tomato vinaigrette

BLISTERED SHISHITO PEPPERS . . . . . . . . . . . . . . . . . . . . . .  9 
tah in i ,  har issa

BABY GREEN SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
apple, pomegranate onions, lemon yogurt

BERBERE CARROTS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
cashew dukkah,  c i trus  v ina igrette

AVOCADO FLATBREAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 
tomato, radish, alfalfa sprout

ROASTED CAULIFLOWER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 
coriander cashew butter, pickled onion, basil oil

GRAINS SEAFOOD

BROCCOLI  TABBOULEH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
quinoa, red pepper, garlic tahini

WARM GRAIN SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 
couscous, hominy, puffed rice, lemon

BEAN TAGINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
swiss chard, pickles

PERI-PERI  SHRIMP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 
garlic, harissa, preserved lemon, flatbread

LIT TLE NECK CLAMS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15 
merguez, tomato, white wine

OCTOPUS ESCABECHE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 
zucchini, corn, basil oil

BAKED SAMOSA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 
lamb & beef, sweet potato, curry yogurt

LAMB RIBS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17 
apple, radish, chermoula

HANGER STEAK  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19 
grilled onion, baby greens, harissa

SHAKSHUK A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  22 
spiced tomato, peppers, egg

SALT BAKED EGGPLANT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  24 
mushroom, bechamel, garlic

DATE BRAISED LAMB SHANK . . . . . . . . . . . . . . . . . . . . . . . . .  36 
warm grain salad, roasted vegetables, cucumber

DRY RUBBED CHICKEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32 
muhumara, potato, zucchini 

WHOLE ROASTED FISH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  MP 
ramp vinaigrette, rice, preserved lemon

CHILI-CHICKEN KEBAB . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15 
swiss chard, sesame yogurt, garlic streusel

MERGUEZ KEBAB . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15 
green tomato, avocado  

TUNISIAN HAMBURGER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 
lamb & beef blend, slow cooked tomato, mahon, pickles

Please notify your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.



BEER
DRAFT
WÜRZBURGER PILSNER würzburg, germany ......................................... 6

TRÖEG’S SUNSHINE PILS hershey, pa ................................................. 7

HALF ACRE DAISY CUTTER chicago, il ................................................ 7

JULIUS ECHTER HEFEWEISEN munich, germany ............................... 6

PERENNIAL SAISON DE LIS st louis, mo ............................................. 7

ALLAGASH HOPPY TABLE BEER portland, me ................................... 8

OXBOW FARMHOUSE PALE new castle, me ........................................ 9

CIGAR CITY MADURO BROWN ALE tampa, fl ................................... 7

RODENBACH GRAND CRU roeselare, belgium .................................... 12

FIRESTONE WALKER MERLIN STOUT (NITRO) paso robles, ca ... 7

WYNDRIDGE DRY HOPPED CIDER dallastown, pa ............................. 6

CAN /  BOTTLE
BUDWEISER st louis, mo .......................................................................... 5

ROLLING ROCK (7oz. Pony) latrobe, pa .................................................. 4

NESHAMINY CREEK CHURCHVILLE LAGER philadelphia, pa .............. 6

CLOWN SHOES BAKED GOODS AMERICAN PALE ALE boston, ma ...... 6

STILLWATER CELLAR DOOR SAISON baltimore, md ............................ 6

BREWER’S ART BEAZLY BELGIAN-STYLE PALE ALE baltimore, md .......... 6

STONE RIPPER PALE ALE escondido, ca ................................................... 6

DC BRAU THE CORRUPTION IPA washington dc ................................. 6

HALF ACRE LEAD FEATHER (16oz) BLACK ALE chicago, il .................. 9

EMBARK OLD MARAUDER CIDER williamson, ny ................................... 6

WINE
SPARKLING
PROSECCO ISOTTA MANZONI veneto, italy .............................................. 10

ROSÉ CAVA VIA DE LA PLATA extremadura, spain ..................................... 11

ROSÉ
GRENACHE BLEND CHATEAU FONTVERT rhone valley, france ................ 10

NEGROAMARO CANTELE ROSADO puglia, italy ....................................... 11

WHITE WINE
GRÜNER VELTLINER WEINGUT MARTINSHOF neiderosterreich, austria ... 10

VERMENTINO POGGIO DEI GORLERI liguria, italy ..................................... 12

PINOT GRIGIO KELLEREI ST. PAUL’S alto adige, italy ................................ 10

RIESLING IMMICH-BATTERIEBERG mosel, germany .................................... 13

SAUVIGNON BLANC DOMAINE DE BEL AIR pouilly fume, france ............ 15

CHARDONNAY ALAIN GAUTHERON chablis, france ................................. 15

RED WINE
GAMAY CHATEAU DE JARNIOUX beaujolais, france ..................................... 10

ALICANTE NERO UNLITRO tuscany, italy ................................................ 11

GRENACHE BLEND DOMAINE DU JAS cotes du rhone, france ................ 12

CABERNET FRANC PIERRE & BORTAND chinon, france .......................... 13

BARBERA IULI piedmont, italy ................................................................... 16

TEMPRANILLO COMPAÑON ARRIETA rioja, spain .................................... 11

COCKTAILS
we made these

CAP SPARTEL .............................................................. 12 
yogurt washed gin, lemon, carrot, honey, mace

THE RULEBOOK .......................................................... 13 
szechuan rye, becherovka, akavit, fireball, birch beer

REST IN PETE’S ........................................................... 12 
vodka, preserved lemon, turmeric, sumac, saffron

ORGANIZED CHAOS .................................................. 14 
sweet vermouth, bourbon, angostura, pomegranate

CLASSIC COCKTAILS
tried & true

AMERICAN TRILOGY .................................................. 14 
laird’s apple brandy, rittenhouse rye, demerara, bitters

CLOVER CLUB ............................................................. 13 
gin, raspberry, lemon, dry vermouth, egg white

GREEN POINT ............................................................. 14 
rye whiskey, sweet vermouth, yellow chartreuse, bitters

REDEMPTION COCKTAILS 
everyone loves a comeback

REDEMPTION #2 ........................................................ 14 
malibu, campari, grapefruit, lime

REDEMPTION #3 ........................................................ 14 
midori, japanese whisky, green chartreuse, ginger, egg white

REDEMPTION #4 ........................................................ 14 
jägermeister, mezcal, agave, rosewater

FROZEN COCKTAILS 
we put two really good cocktails in our frozen machine

CORPSE REVIVER #2 .................................................. 14 
gin, cointreau, cocchi americano, lemon, underberg

PAPER PLANE .............................................................. 14 
bourbon, nonino amaro, aperol, lemon

NON–ALCOHOLIC COCKTAILS

JUNIPER & TONIC ........................................................ 8 
juniper tincture, tonic, rosemary

N/A GRONI ..................................................................... 8 
san bitter, chinotto

STILL OR SPARKLING WATER ..... 6 
sant aniol

DRAFT COLD BREW ................. 5 
la colombe

SODA ........................................... 3 
pepsi, diet pepsi, 7-up, dr. pepper, 
stewart’s root beer, birch beer

BEVERAGES


