
DINNER

Starters

7 House-Made Hummus
served with homemade pita

9 Smoked Salmon Platter
smoked salmon, capers, red onion, lemon, pita

Salad

7 House Salad
mix of romaine, spinach and arugula, 

cucumber, tomato, red onion, champagne 

vinaigrette 

+3 Add Chicken 

+3 Add Kefte

+4 Add Lamb

Sandwiches

14 Smoked Salmon Sandwich
smoked salmon, bacon, arugula, tomato, mayo, 

fries

14 Classic Burger
prime beef, tomato, onion, cheddar fries

14 Signature Burger                                              
spiced beef, romaine lettuce, pickled red onion, 

mozzarella, fries
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Pizzas
from our woodburning oven

12 Original
tomato sauce, mozzarella, basil

12 White
cream sauce, mozzarella, basil

14 Pepperoni   
tomato sauce, mozzarella, parmesan

14 Garfield 
tomato sauce, cherry tomatoes, mozzarella, 

ricotta, parmesan

14 Prosciutto Arugula
roasted garlic, prosciutto, arugula, mozzarella

14 Pesto 
pesto sauce, fresh tomato, ricotta

14 Artichoke & Prosciutto
tomato  sauce, artichoke hearts, prosciutto,

mozzarella

14 Pumpkin
tomato sauce, zucchini, caramelized onion, 

cherry tomatoes, mozzarella

14 Chorizo
tomato sauce, chorizo sausage, cherry tomatoes, garlic, 

mozzarella

14 Afghan Meatball
tomato sauce, Afghan beef meatballs, cherry tomatoes,

spring onions, mozzarella

15 Spicy Lamb Sausage
tomato sauce, spicy lamb sausage, cherry tomatoes, 

mozzarella

additional toppings
$1

tomato sauce * pesto * fresh basil

roasted garlic * caramelized onions

cherry tomatoes * artichoke * arugula

$2

mozzarella * parmesan

ricotta * pepperoni 

$3

prosciutto * bacon * chorizo 

spicy lamb sausage * beef meatballs

Please note, there is an automatic 18% gratuity added to parties of 6 or more. Consuming raw or undercooked meat, poultry, or shellfish may cause illness.
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AFGHAN DINNER

“Bolani” is a stuffed flatbread, baked fresh in 
our wood burning oven and served with a 
spicy cilantro & yogurt sauce.

8 Leek & Scallion [v]

8 Potato & Leek [v]

8 Pumpkin & Onion [v] 

8 Borani Banjan [v]

sautéed eggplant, garlic, mint yogurt 

8 Borani Kadoo [v]

sweet & savory braised pumpkin, mint yogurt

10 Veggie Sampler [v]

house-made flatbread, yellow split peas, 

cauliflower, spinach

Afghan Kebabs, Grilled Lamb Chops and 
Afghan Meatballs are scented with herbs & 
fresh lime. They are served with Afghan 
bread, Saffron rice and spicy cilantro & 
yogurt sauces.

9 Chicken Kebob

9  Kofta Kebob

10 Lamb Kebob

11 Afghan Meatballs

12 Grilled Lamb Chops

Our new menu features traditional dishes from Afghanistan.

These recipes are adaptations from Aman’s mother, Benazir, and 

incorporate influences from the Middle East, the Mediterranean and Asia. 

Our small plate-servings are ideal for exploring and allow you to taste a 

variety of Afghan cooking.

Please enjoy!

“Ashak” and “Mantu” are everyone’s 
favorite! Think of Chinese dumplings except 
these are filled with Afghan deliciousness.

9 Pan-Fried Ashak [v]

leek and scallion ravioli, served with spicy 

cilantro & mint yogurt sauce

10 Ashak
leek and scallion ravioli, served with yellow split 

pea & beef sauce

9 Pan-Fried Mantu
beef dumpling served with spicy cilantro & mint 

yogurt sauce

10 Mantu
beef dumpling, served with mint, yogurt and 

carrot sauce 

“Kabuli Pulao” is a fragrant saffron rice 
topped with raisins and carrots and served 
with spicy cilantro sauce.

11 Chicken

12 Lamb

Dessert

7 Baklava
layered filo dough, honey and pistachios, served 

with cardamom ice cream

7 Chocolate Mousse Cake


