small plates

mbar charcuterie plate 28
prosciutto, salami, mini burrata, marinated olives,
grilled pita

beets 18
roasted beets, black lime yogurt, feta, melon,
pistachio

green spring salad 18
baby gem lettuce, herb tahini dressing, peas,
radish, crispy shallot

add chicken +6 shrimp +8

**ahi tuna 26
pickled rhubarb and ginger, frisee, harra cocktail
sauce, lemon

pork ribs 22
grilled and glazed with pomegranate barbecue
sauce, za'atar potato salad

halloumi cheese 21
preserved lemon labneh, stone fruit and tomato
salad, aleppo

**steak tartare 20
quail egg, herbs, stone ground mustard, capers,

pickled pepper, grilled pita

**steak and eqg served raw

green pea falafel 18
spring onion yogurt, frisee, radish, sumac shallot

harra frites 10
aleppo spiced french fries, cilantro, za’atar mayo,
harra ketchup

mezze classics

mezze platter 28

a sampling of tzatziki, baba ganoush, harra hummus, &
muhammara

served with pita

+ crudite 8
kohlrabi, carrot, and bell peppers, house pickle,
tarrator

+ pita chips 5
baba ganoush 14
smokey eggplant, tahini, red shatta

tzatziki 13

cucumber, labneh, za'atar

mamnoon fine foods harra hummus 13
green chickpeas, herbs

muhammara
red pepper paste, pomegranate molasses,
walnut, breadcrumb

large plates

**ribeye
grilled corn salad, tajin, spring onions

fried cauliflower
syrian rice, tomato tarrator, shirazi salad

whole grilled trout

blackberry whipped feta, asparagus, fenugreek
butter

shawarma plate

choice of shawarma chicken or black lime shrimp,
sumac shallot, grilled shishitos, shirazi salad, pita
double protien + 12

vesuvio
wild mushroom ragu, romano beans, tomato,
white wine butter sauce, parmesan, breadcrumb

**kefta burger

choice of spiced lamb & beef or falafel: tillamook
cheddar, dill pickle, gem lettuce, sumac shallot,
za'atar mayo

served with harra frites

dessert

baklawa
pistachio, walnut, orange blossom water

mbar s'more
toasted marshmallow, chocolate mousse, phyllo,
pistachio

panna cotta
oat milk, cinnamon crumble, seasonal fruit

olive oil cake
seasonal fruit, vanilla ice cream

ice cream
seasonal rotation, please ask server

Thank you for dining with mbar. Your total includes a 22%
service charge. mbar retains 100% of this charge, 68% of
which is allocated to your servers, bartenders, chefs, and
support staff, in addition to an hourly wage. Tips are not
expected, however any generosity is 100% passed to our
non-managerial service team.

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness
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