
ENTRÉES

Keftedes  24
ground angus beef & lamb, fresh herbs, parsley, red onions,
chickpea, kale, red cabbage, sundried tomatoes, rice, marash

Beyti  25
lavash-wrapped ground angus beef, fresh herbs, parsley, 
red onions, yogurt, olive oil, marash, tomato sauce

Lamb Brochettes  28
house marinated lamb cubes, chickpea, kale, red cabbage,
sundried tomatoes, rice, marash

Chicken Brochettes  22
house marinated chicken breast, chickpea, kale, red cabbage,
sundried tomatoes, rice, marash

Mixed Grill  44
chicken, lamb, keftedes, adana, chickpea, kale, red cabbage, 
sundried tomatoes, rice, marash

Saumon Provençal  25
baked alaskan salmon topped with fennel, leeks, spinach, 
sundried tomatoes, gigantes plaki, fresh dill mustard, fumé sauce

SOUPS & SALADS
Lentil Soup  7
onions, mint, oregano, tomato paste

Horiatiki  12
campari tomatoes, anaheim peppers, persian cucumbers,
red onions, crumbled feta, olives, sumak, fresh lemon vinaigrette

Kale Picnic Salad  12
dried apricots, goat cheese, toasted hazelnuts, dates,
apples, meyer lemon

Stu�ed Falafel Salad  14
goat cheese, mixed greens, avocado

MEZE & APPETIZER
French Fries  9
paprika, parmesan, seasoning

Shishito Peppers  10
sea salt, yogurt

Brussel Sprouts  10
reduced balsamic marash

Falafel  10
crispy, ground chickpea & parsley,
seasoned with house herbs, tahini sauce

Muhammara  9
crushed walnut, roasted bell peppers, 
roasted tomatoes, garlic, cumin

Hummus  9
puréed garbanzo beans, lemon, tahini, pita

Tzatziki  10
cucumber, fresh dill, mint, lebni

Börek  10
stu�ed �lo dough, feta, goat cheese, parsley

Castelvetrano Olives  8
zesty orange, rosemary, oilve oil

Melitzano Purée  9
roasted smoky eggplant, red bell pepper, garlic,
parsley, olive oil, sumak, marash

Warm Grape Leaves  9
stu�ed with rice, currants, pine nuts, 
house-blended herbs, tzatziki, olive oil

Mixed Meze Platter 29
tzatziki, hummus, melitzano purée, borek, falafel,
muhammara, warm grape leaves, olives, pita

S A N  F R A N C I S C O EST.2010
LUNCH

ADD
SALMON  16

ANY SKEWER  15
PITA  2

SANDWICHES & WRAPS

Dunyā Burger  22
ground angus beef & lamb, house aioli spread, lettuce, tomatoes, 
marash, melted cheese, ciabatta, fries

Chicken Pesto Sandwich  19
grilled breast, lettuce, roasted onions, tomatoes, melted cheese, 
marash, ciabatta, fries

Chicken Wrap  19
pan-seared cubes, roasted onions, tomatoes, melted cheese, 
marash, aioli, fries

Lamb Wrap  21
pan-seared cubes, roasted onions, tomatoes, melted cheese, 
marash, aioli, fries

Keftedes Wrap  21
house-marinated onion-cumin-tarragon ground beef & lamb, 
roasted onions, tomatoes, melted cheese, marash, aioli, fries

Adana Wrap  21
house-marinated roasted bell pepper & onion ground beef & 
lamb, roasted onions & tomatoes, melted cheese, marash, 
aioli, fries

Falafel Wrap  18
hummus, tahini sauce, roasted onions, tomatoes, melted cheese, 
marash, aioli, fries
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