(SAHADI’S)

BRUNCH WEEKENDS 11:00AM — 3:30PM

MEZE PLATES

LEBANY PLATE* (v) 18
Organic Honey, Walnuts, Granola, Fresh Fruit, House Pita

CHEESE AND CHARCUTERIE PLATE* 18
Artisan Cheeses and Meats, Cheese monger’s Choice

HummMus DIP BoOwL (ve) 14
Giant Beans, House Pickled Vegetables, Fresh Pita

HouUsE PICKLED VEG & OLIVES (vG, GF) 7
Chef’s Selection of Pickled Vegetables, Mediterranean Olives

SIDES

HousE PITA (V) 3
HuMMus (VG, GF) 3
BABA GHANOUSH (VG, GF) 3

LEBANY (V, GF) 3
TzATZIKI (V, GF) 3
2 FREE RANGE EGGs (v, GF)4
LAMB MERGUEZ (GF) a4

SLICED BASTERMA (GF) a4

DESSERTS

TAHINI BROWNIE SUNDAE (V)* 12
Sahadi x Creme & Cocoa Ice Cream, Halva

MEDITERRANEAN SWEETS PLATE®* (V) 12

Assorted Baklava, Halva, Accompaniments

MAIN COURSES

LEBANESE BREAKFAST (v) 18
Foul, Fresh Vegetables, Baba Ghanoush, Olives,
Free Range Egg, House Za’atar Bread

CHEF’S OMELET (v,GF) 18
Seasonal Vegetables, Cheese, Mixed Greens, Fresh Fruit

BREAKFAST SAJ SANDWICH 18
Free Range Egg, Local Basterma, Grilled Halloumi,
Harissa Aioli, Greens, Arugula Salad

SHAKSHUKA (v) 18
Free Range Eggs, Plum Tomatoes, Barrel Aged Greek Feta,
Zhug, House Pita

HUMMUS TOAST (ve) 18
Artisan Bread, House Hummus, Fried Chickpeas,
Roasted Red Peppers, Arugula Salad

CARDAMOM FRENCH TOAST )18
Challah Bread, Orange Blossom Syrup, Fruit Compote, Fresh Fruit

KIBBEH & EGGS* 18
Beef & Lamb, Free Range Eggs, Arugula Salad

BREAKFAST MANOUCHE (v) 18
Bekka Valley Za’atar, Olives, Onions, Tomato,
Free Range Egg, Arugula Salad

V = Vegetarian VG = Vegan GF = Gluten Free * = Contains Nuts

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness



SAHADI’S SPECIALTY COCKTAILS

CANDIED ORANGE CRANBERRY

SANGRIA
Malbec Red Wine, Fresh Orange & Cranberry Juice,
Tripple Sec and fresh Cranberries

PUMPKIN SPICE SPRITZ
Aperol Spritz, Pumpkin Spice Syrup and Dibon Cava
Prosecco

SPICY LEMON GINGER MARGARITA
Tequila, Lemon Juice, Mikes Hot Honey, Ginger
Infused Simple Syrup, Fresh Ginger

APPLETINI
Fort Hamilton Vodka, Apple liqueur, Fresh Lemon
Juice.

B0OOZY HONEY BUTTERED
Rum, Sahadi’s Organic Honey, Butter, Mixed Spices,
Hot Water with Cinnamon Stick and Orange Peel

HoT CHOCOLATE BOURBON BARREL
Hot Chocolate, Spiked with Fort Hamilton Bourbon,
topped with Marshmallows

COCKTAILS

MIMOSA
Orange, Mango, or Guava, Cava

BLOODY MARY/MARIA

12

14

14

14

14

GLASS 12/ PITCHER 40

GLASS 12/ PITCHER 40
Old Brooklyn Organic Vodka or Cimarron Tequila, Spicy House Bloody Mix

CANDIED ORANGE RED GLASS 12/ PITCHER 40

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness

SPICED CIDER
NY Red Jacket Apple Cider spiced with cinnamon, cloves,
all spice, nutmeg, brown sugar

SPIKED APPLE CIDER
NY Red Jacket Apple Cider spiced with cinnamon, cloves,
all spice, nutmeg, brown sugar and orange, Spiked with
Fort Hamilton Bourbon

FALL MIMOSA
Pumkin Spice & Dibon Cava Prosecco

ESPRESSO MARTINI
Vodka, Espresso, Irish Cream, Simple Syrup

BRANDY CRUSTA
Brandy, Maraschino liqueur, triple Sec, Lemon Juice
with Luxardo Cherries.

HARVEST SPICE GIN TONIC
Gin, Tonic Water, Apple Slices, Cinnamon Sticks,
Gloves with a Star Anise.

*ORDER YOUR FAVORITE COCKTAIL, WE HAVE A FULL BAR!*

WINE By THE GLASS

14

14

14

14

14

SPARKLING

DIBON CAVA 12
Barcelona, Spain



WHITE

DOMAINE DES TOURELLES BLANC 10 BORDEAUX BLANC 8
Bekaa Valley, Lebanon Haut_Rian’ France
OULED THALEB BLANC 11
Rabat-Casablanca, Morocco OREGON RED PINOT NOIR .lo
ROUVALIS ASSYRTIKO 11 Willamette Valley, Oregon
Aigaleia, Greece
ARCHER ROOSE MALBEC 8

ROSE :
- Mendoza, Argentina

DOMAINE DES TOURELLES ROSE 10
Bekaa Valley, Lebanon

RED

DOMAINE DES TOURELLES ROUGE 10
Bekaa Valley, Lebanon
ARAK
CASTELMEDIO 11 -
Sicily, ltaly

TARPON CELLARS 11
CA, USA GLASS 375ML 750ML

ARAK MASSAYA 12 30 50

* ASK YOUR SERVER FOR A BOTTLE LIsT* (TAANAYEL, LEBANON)

(SAHADI’'S)

BEER ON TAP

WINE ON TAP

COTEAUX D’AIX-EN-PROVENCE ROSE 8
Provence, France HUDSON NORTH STANDARD CIDER 8

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness



5%, Hudson Valley, NY

BACK HOME PERSIAN BLUE LAGER 10
4.9%, Brooklyn, NY

SIXPOINT BENGALI IPA 10
6.8%, Brooklyn, NY

FIVE BOROUGHS PILSNER 7
5%, Brooklyn, NY

SLOOP JUICE BOMB IPA 10
6.5%, East Fishkill, NY

SIXPOINT BENGALI IPA 10
5.2%, Brooklyn, NY

NON-ALCOHOLIC DRINKS ESPRESSO BAR
FREEZE LEBANESE SODA 2.5 AMERICANO
Lychee, Tropical Fruit, Kiwi Lime, Apple Grape,
Mango Peach, Berry, Pomegranate, Strawberry ESPRESSO

EXTRA SHOT +

F1zz LocAL NY SODA 2.5 LATTE
Seltzer, Ginger Ale, Cola, Diet Cola,
Cherry Cola, Root Beer, Cream Soda CAPPUCCINO
FRESH JUICE 5 HOoT TEA

Orange, Mango, Cranberry, Guava,
Cocktail Blend, Pineapple

HoOUSE-MADE ICE TEA OR LEMONADE 5

ICED COFFEE DRINKS +

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness
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BOTTLE LIST

WHITE

DOMAINE DES TOURELLES BLANC
Bekaa Valley, Lebanon

DOMAINE OULED THALEB
Zenata, Morocco

ROUVALIS ASSYRTIKO
Aigialeia, Greece

ROSE

DOMAINE DES TOURELLES
Bekaa Valley, Lebanon

Please inform your server of any allergies. Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne lliness

35

35

35

RED
DOMAINE DES TOURELLES ROUGE
Bekaa Valley, Lebanon
CASTELMEDIO NERELLO
Sicily, Italy
TARPON CELLAR
Napa Valley, CA
SPARKLING
DIBON CAVA
Barcelona, Spain
ORANGE
TARPON CELLARS
Napa Valley, CA

35

35

35





