Vear Margo

SPREADS
Spicy Feta Sheep feta, EVOO, red onion, long hot pepper,
sumac | $14
Hummus Chickpea, tahini, parsley, paprika, EVOO, s’chug | $14
Cucumber Yogurt Yogurt, cucumber, dill, garlic | $14

Baba Ghanoush Eggplant, tahini, garlic confit, parsley,
pomegranate, EVOO, sesame seeds | $14

Beet Beet, tahini, lemon juice, EVOO, nigella seeds, crispy
shallots | $14

Choice of 3 Served with laffa bread | $26
Choice of 5 Served with laffa bread and crudités | 34

MEZZES
Pastrami Flatbread Deli mustard, caramelized onion, garlic confit,
pastrami | $25
Duo Falafel Original and sweet potato variety, mango tahini
dip | $13
Moroccan Cigars Braised wagyu beef, leek, harissa aioli | $19

Spinach & Feta Cigars Spinach, leek, feta, garlic, yogurt, crushed
tomato | $18

Grilled Artichokes Simply grilled, caper horseradish aioli | $19
Grilled Halloumi Sheep milk halloumi, cherry tomato jam, fennel
& cucumber salad | $16

Charred Eggplant Olive oil, pomegranate, pistachio, feta

yogurt | $16

Zucchini Latkes Potato, zucchini, EVOO, yogurt, crushed

tomato | g17

Lamb Shawarma Bao Buns Tahini, pickled onions, mango tahini
dip | $22

Crispy Maitake Mushrooms Sweet chili honey, Mediterranean
guacamole | 17

SALADS & BOWLS
Aegean Salad Campari tomato, Persian cucumber, green pepper,
red onion, kalamata olives, feta, romaine, EVOO | $18

Grandma’s Green Salad Romaine, scallion, kalamata olives, za’atar
croutons, feta, dill dressing | $16

Mediterr-Asian Salad Curly kale, napa cabbage, scallions, cilantro,
cashews, peanut sesame miso vinaigrette | $18

Warm Cabbage Caesar Charred sugarcone cabbage, Caesar
dressing, Parmesan, challah bread crouton, dates, chives | $18

Quinoa Bowl Persian cucumber, Campari tomato, red onion,
imported feta, quinoa, herbs, sumac, lemon juice, EVOO | $18

Warm Cauliflower Bowl Shredded cauliflower, carrot, chickpea,
raisin, sunflower seed, maitake mushroom, tahini | $17
Add a Protein
Pulled Chicken | $10, Salmon Skewer | $12, Lamb & Beef
Kofta | $10, Chicken Thigh Skewer | $10, Lamb Shawarma | $12,
Falafel | $9, Chicken Schnitzel | $11, Chicken Shawarma | g10

SANDWICHES

Served with beef tallow potato chips & house salad
Lamb Shawarma Tahini, tomato, cucumber, pickled red onion,
harissa aioli, laffa bread | $28
Chicken Schnitzel Cabbage kale coleslaw, sliced tomato, pickled
onion, Swiss, spicy aioli, Breads Bakery challah bun | $26
Salmon Burger Faroe Island salmon, cabbage kale coleslaw, sliced
tomato, pickled onions, spicy aioli, sesame seed brioche bun | $24
Falafel Tahini, tomato, cucumber, pickled red onion, pickled
mango aioli, sourdough pita | $19

SKEWERS

Each ovder comes with 2 skewers, house salad, basmati vice, and a sauce
Salmon Faroe Island salmon, green herb aioli | $33
Lamb & Beef Kofta Beef and Colorado lamb mix, cucumber
yogurt | $28
1000 Layer Arayes Beef & Colorado lamb mix, pita, tahini, harissa
aioli | g27
Chicken Thigh Grilled chicken thigh, cucumber yogurt
spread | $26

Filet Mignon Skewer Prime Black Angus filet mignon,
chimichurri | $38

ENTREES
Butterflied Branzino Simply grilled, EVOO, lemon, sautéed
spinach | $38
Chicken Shawarma EVOO, sage & oregano marinade, house salad,
basmati rice, cucumber yogurt | $26
Chicken Schnitzel Crispy chicken breast, panko and sesame seed
crust, french fries, Israeli salad, harissa aioli | $27
Lamb Shawarma House salad, basmati rice, harissa aioli,
chimichurri | $32

SIDES
French Fries Lightly fried in beef tallow, rosemary salt,
parsley | $12
Basmati Rice Carrot, onion | 12
Sautéed Spinach Olive oil, garlic | $12
Sweet Potato White sweet potato, sweet chili honey, Parmesan,
chives | $12
Israeli Salad Campari tomato, Persian cucumber, quinoa, red
onion, fresh herbs, lemon juice, EVOO | $12
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