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To share
House Hummus
Olive oil, za'atar, grilled pita

Short Rib Hummus
Hummus topped with pulled short ribs, grilled
pita

Smoked Eggplant
Tahini, herbs, grilled pita

Matbucha
Slow-cooked tomatoes, roasted peppers, grilled
pita

Mediterranean Trio
Hummus, smoked eggplant, matbucha, grilled
pita

Israeli Salad
Tomato, cucumber, onion, lemon & olive oil

Short Rib Cigars
Three crispy short rib cigars, tahini & harissa on
the side

Empanadas
Beef Empanadas
Three handmade empanadas filled with slow-
cooked beef

Chicken Empanadas
Three handmade empanadas filled with herb-
roasted chicken

Shawarma Empanadas
Three handmade empanadas filled with
shawarma-spiced chicken

Tacos
Two tacos per order

Steak Tacos
Salsa fresca

Pulled Short Rib Tacos
House slaw, BBQ drizzle

Schnitzel
Baguette or Wrap
Lettuce, tomato, red onion & special sauce

On a Plate
White rice & Israeli salad

Choose your style
Israeli
Fried chicken breast in our signature coating.
Spanish spicy
Chicken schnitzel with a mildly spicy coating.
Cornflake
Chicken breast in a crunchy cornflake coating.

Challah Schnitzel
Matbucha tomato salsa, fried eggplant & tahini
on sweet challah bread.

Grill & burgers
The Hide Burger
Double smash burger, caramelized onions,
secret sauce

All skewers & merguez include white rice &
charred vegetables.

Chicken Skewers
House sauce

Kefta Skewers
Tahini

Steak Skewers
Chimichurri

Merguez Sausage
House mustard

Together
Game Day Platter
Mediterranean Trio, three empanadas of your
choice, two tacos of your choice, wings with your
choice of sauce, and pita.

Friends Platter
Chicken skewers, kefta, steak skewers, white
rice, hummus, smoked eggplant, Israeli salad,
grilled pita and sauces.
Serves 2-4

Chicken wings
Chicken Wings
Choose your sauce
Mango habanero
Tropical mango sweetness with fiery habanero
heat.
Sweet chili
A classic sweet chili sauce with a spicy kick.
BBQ
Deep, smoky and rich with a touch of
sweetness.

Sides
Coleslaw
French Fries
Sweet Potato Fries
Onion Rings
Truffle Fries
Truffle aioli

Sweets
Churros
Silan caramel

Chocolate Mousse
Pistachio crumble


