
All day Breakfast,  Coffee Bar,  Grocery

MEZZE & ZAKUSKIMEZZE & ZAKUSKI
Small plates to start & share

PA
ST

RI
ES

TRADITIONAL TURKISH 
PISTACHIO BAKLAVA

$200

Şöbiyet Creme
Filled baklava

$375

CONSUMING RAW OR UNDERCOOKED MEATS ,  POULTRY,  SEAFOOD,  SHELLF ISH ,  OR EGGS MAY 
INCREASE YOUR R ISK OF FOODBORNE ILLNESS ,  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDIT IONS. 
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR D IETARY RESTRICT IONS.

SI
D

ES Schmaltzy 
Cornbread $475

avocado $300

BACON $700

Challah Toast
Housemade Jam & Butter or Harissa Honey & Butter

$375

Fingerling Potatoes
Smashed & Fried with preserved lemon & herb

$875

israeli salad
Cucumber, tomato, lemon, olive oil

$800

Merguez Sausage $900

KAHVALTI
Classic Turkish breakfast: two eggs, pickles, olives, ackawi cheese, Israeli salad.
Locally grown mushrooms or Merguez sausage

$2750

Chicken Schnitzel
Schmaltzy cornbread, relish, harissa hot honey

$2850

Coconut Macaroon French Toast
Challah french toast, coconut jam, toasted coconut, Italian meringue

$2450

Pastrami Steak & Eggs
two eggs, smashed fingerling potatoes

$2975

Syrniki Russian Pancakes
Soufflé style, farmers cheese, smetana, tart currant kissel

$26

House-Smoked Fish Plates

served with Ben’s cream cheese, bibb lettuce, tomato, onion 

and a signature bagel of your choice: 

chicago, poppy, sesame, salt, baharat golden raisin

Mixed Fish - $35.50 Single Fish - $32.75
Fish salad, smoked salmon,

& pickled mackerel
Your choice of house-smoked fish

(Smoked Salmon, Pickled Mackerel, or Edith’s Whitefish Salad)

rosÉ $1400

sparklking $1200

white $1600

beers $4—12

tangerine mimosa $1200

midwestern bloody mary $1400

boozy frostee $1200

BE
V

ER
A
G
ES

plates
bo

o
zy

$575

$375

Hot or Iced 
Chocolate

tea

—Yemeni Spice
—Orchidea Vanilla

—English Breakfast

—Hibiscus

—Egyptian Chamomile

—Kalami Assam Espresso $300

Macchiato $400

Cappuccino $575

TAHINI LATTE $550

Cold Brew $575

Drip Coffee $450

edith’s
famous!seasonal frosteE

$825

Edith’s Chopped salad $1600

Romaine, tomato, cucumber, avocado, chickpea, kalamata olives, and scallions.
Choose between 2 house-made dressings (buttermilk or vinaigrette)
    +   Smoked Salmon, Arctic Char, or Pickled Mackrel
    +   Chicken Schnitzel
    +   Grilled Halloumi Cheese
    +   Locally Grown Mushrooms

$9.75
$10.00
$8.00
$8.00

Ask your server about our selections from the Jewish 
Diaspora. From small, independent producers, we source 
unique and exclusive selections of wines, spirits & beers.

homemade Malawach
Ultra flaky croissant-like bread served with zhug, grated tomato and bay leaf oil

$1800

+  House-Made Jam & Butter $2.50

+  Moroccan Spiced Carrot Dip with Dukkah $7.75

+  6 Minute Egg* $4.25

+  Harissa $3.50

+  Labneh $4.00

+  Shakshuka $8.75
+  Extra Egg $2.50

p l u s ,  c h e c k  o u t  o u r  f r i d g e  f o r  m o r e  b e v e r a g e s !


