
Restaurant Week
WI NTER 2024, LUN CH PRIX-FIXE $45

Appetizers
W I L D  M US H R O O M S  S O U P 

Black truffle-labaneh mousse & crispy Turkish bread

H U M M US  “ S A B I C H ”
Fire roasted eggplant, fried Japanese eggplant, green tahini, scallions, 

pickles & slow cooked egg

AT L A N T I C  S A L M O N  C EV I C H E
Jalapeno, scallions, cilantro, toasted almonds, herb salad & citrus-tomato broth 

Entrees
C H I C K E N  S H I S H - K E BA B

Vermicelli rice, toasted almonds, sumac, blistered cherry tomatoes 
& harissa-labaneh sauce 

G R I L L E D  M E D I T E R R A N E A N  D O R AD E 
Baby carrots, wild mushrooms, radishes, sunchoke puree & black truffle vinaigrette   

TAB O O N  W I L D  M US H R O O M S  F L AT BR E A D
Black truffle paste, fresh mozzarella, ricotta, Reggiano & baby arugula



Restaurant Week
WI NTER 2024, DI NNER PRIX-FIXE $60

Appetizers
W I L D  M US H R O O M S  S O U P 

Black truffle-labaneh mousse & crispy Turkish bread

C R I S PY D E L I C ATA S Q UAS H  R I N G S
Crushed tomatoes, toasted pepitas, sumac & spicy labaneh sauce 

AT L A N T I C  S A L M O N  C EV I C H E
Jalapeno, scallions, cilantro, toasted almonds, herb salad & citrus-tomato broth 

Entrees
C H I C K E N  S H I S H - K E BA B

Vermicelli rice, toasted almonds, sumac, blistered cherry tomatoes 
& harissa-labaneh sauce 

TAB O O N  R OAS T E D  M E D I T E R R A N E A N  D O R A D E 
Baby carrots, wild mushrooms, radishes, sunchoke puree & black truffle vinaigrette   

G R I L L E D  F L AT I R O N  S T E A K  S H I S H - K E BA B
Delicata squash, pearl onions, baby brussels sprouts & green tahini

V E G E TA BL E  T E R R A- C OT TA
Taboon roasted root vegetables, wild mushrooms, tomato confit, 

toasted pine nuts & tahini 

Desserts
DA I LY S P E C I A L  D E S S E RT

Pastry chef  daily creation

R O S E  WAT E R  PA N NA- C OT TA
Poached strawberries, toasted nuts, & crispy kadaifi

S E L E C T I O N  O F  H O US E  M A D E  I C E  C R E A M S  A N D  S O R BE TS


