BAR BOLONAT MENU

Jerusalem Bagel -7
homemade za’atar, olive oil

Balaboosta Fried Olives - 8
organic labneh, harissa oill

Fresh Chickpea Beans -7
roasted with cumin

Everyday Cauliflower - 9
‘bamba,” peanut tahini

Grilled Baby Artichokes — 12
pistachio dukkah

Japanese Eggplant — 11
aleppo vinaigrette, sheep’s milk yogurt, marjoram, orange zest

Green Fatush Salad - 14
arugula, avocado, cucumber, feta, lavash

Shrimp in Yemenite Curry — 17
coconut milk, schug, cilantro

Hudson Street Kibbeh — 15
stuffed bulgur, spiced beef, pine nuts, preserved lemon sauce

Turkey Shawarma - 18
cumin seed tacos, caramelized onions, amba citrus

Sepia & Octopus -21
nigella paste, celery, chilies, meyer lemon

Tagine — 22
beef check zabzi, handmade couscous, almonds, herbs



Ceviche -19
2 Ways,

Grilled Dorade — 29
green harissa, kale, littleneck clam

Hand cut Pasta - 24
elephant garlic, fresh chilies, breadcrumbs, house-made Ricotta

Minute Steak - 25
asian tahini, frika salad, spring onions

Poussin - 32
persian rice, potatoes, walnuts, pomegranate

Lamb Belly & Shoulder — 31
pickled chickpeas, candied fennel



