
TAMAR SPECIALTIES 

TAMAR CLASSICS

GREENS AND MORE 

STARTERS

SOUPS

Wagyu Beef Shawarma
traditional seasoned wagyu beef, with rice, vegetables, and house made pickles 32

20oz Ribeye Steak 
fresh herbs, roasted potatoes, asparagus and a rosemary-mushroom compound butter 56

Beef Cream Chop
pounded tenderloin, served with rice and vegetables 38

Tamar Wagyu Burger
American wagyu, grilled onion, lettuce, tomato, spice blend, brioche bun, and a roasted pepper aioli 18

Lamb Chops 
marinated grilled chops, served with rice, asparagus, finished with fresh lemon, herbs, and extra virgin olive oil 45

Chicken Tikka 
marinated skewered tenderloin, grilled to perfection served with rice and vegetables 28

Chicken Shawarma
our signature seasoned chicken shawarma served with rice and vegetables, garlic sauce and house made pickles 26

Chicken Cream Chop
pounded breaded chicken breast, served with rice and vegetables 26 

Braised Lamb Shank
slow roasted lamb leg served with farro and grilled vegetables 42

Dolma 
in house made stuffed grape leaves with beef, and rice 40 (serves 2) 

Eggplant Tepsi
our version of  a traditional dish, a whole baby eggplant, sliced, stuffed with seasoned beef and baked with a garlic tomato sauce 30

Tamar Mixed Platter 
beef kafta, chicken & beef tikka, served with rice and vegetables 60 (serves 2) 

Salmon Masquof
oven roasted wild caught salmon topped with a Mediterranean salsa and served with rice and vegetables 32

Salmon Knafa 
baked Atlantic salmon wrapped in a phyllo dough,arugula pesto, and asparagus 34

Bronzino
herb crusted, pan seared, roasted potatoes, and an asparagus-pepper gremolata 39 

Falafel Taco
our signature falafel on a flour tortilla with tahini, garlic sauce, tomatoes, and shredded lettuce 16

Mediterranean Chicken Wings 
oven roasted with herbs, spices, and our signature dipping sauces 18

Mujadara 
stewed lentils and rice, topped with caramelized onions (V) 16

Tamar Fries
zaatar seasoning, olive oil, and feta cheese 14

Grilled Shrimp
large shrimp marinated with chermoula, grilled vegetables, and a roasted pepper aioli 20

Shawarma Nachos
beef or chicken, pita chips, chick peas, lettuce, tomatoes, labneh topped with tahini sauce 20 

Tamar Taster Platter
house made pita, hummus, baba ghanoush, muhammara, labneh, and zaatar seasoning 24 

Muhammara
roasted red pepper spread with toasted walnuts, spices, and pomegranate molasses  (V) 14

Labneh
served with house made pita, zaatar, and olive oil 10 

Fried Kibbeh
bulgar wheat, stuffed rice, beef, pine nuts and spices served with garlic sauce 12

Fattoush
romaine lettuce, crispy vegetables, pita chips, red wine-lemon vinaigrette, and sumac 18 

Eggplant Salata 
crisped eggplant, julienne peppers, grape tomatoes, red onion, chermoula, balsamic reduction and lemon 19

Quinoa & Kale 
kale blend, quinoa, cucumber, red onion, dried cranberries, chick peas, feta, and a pomegranate vinaigrette 19

Sautee Beef Tips 
tenderlion pieces pan seared with crimini mushrooms, zip sauce, and crispy onions 24

Hummus 
classic chick pea spread, served with pita chips (V) 12 

Baba Ghanoush 
roasted eggplant, garlic, tahini and lemon juice (V) 12 

Beef Tikka 
marinated beef tenderloin, grilled, and served with rice and vegetables 38 

Wagyu Beef Kafta 
traditional grilled seasoned wagyu ground beef skewer with minced onion and parsley served with rice and vegetables 30

Tamar Mediterranean Salata
diced cucumber, tomatoes, onions, beets, dried mint, garbanzo beans, fresh lemon, and olive oil 18 

add chicken 7 | tenderloin 11 | or salmon 9  

Allergen Notice: Our food may contain or come into contact with common allergens (wheat, sesame, milk, eggs, tree nuts, fish, and shellfish). 
Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness.

Tabbouleh 
chopped parsley, tomatoes, fresh herbs, quinoa, lemon and olive oil 17

Arugula Salata 
petite arugula, grape tomatoes, shaved Parmigiano-Reggiano, glazed walnuts, and burrata. 20

lentil or white beans 7



Reserve Collection 

Champagne & Sparkling

Beer

Cucumber Spritz
Vodka or Gin, fresh lime, mint, sliced cucumber, 
soda water 

Wines By The Glass 

Cafe 

Cocktails 

Martini’s 

Mojito’s

Moet & Chandon Imperial rose 750ml 150

Veuve Clicquot "Yellow Label" 170

16
Moscato D' Asti | Ceretto Santo Stfano 375ml 25

Long Kiss Goodnight
Stoli vanilla, Baileys, Chocolate Liqueur
Chocolate drizzle 

Espresso Martini 
Stoli vanilla, Borghetti Esspresso, coffee liqueur

Strawberry 
Bacardi rum, Club Soda, muddled mint leaves, & 
limes, & strawberry puree

FRENCH 
raspberry Stoli, Chambord, pineapple juice, 
lemon juice, lemon twist 

EMERALD RAIN
Ciroc Apple, St. germaine, fresh lime juice, 
simple syrup

desert rose 
White blossom vodka. cranberry , 
fresh lemon juice. simple syrup 

Electric Martini
Raspberry vodka, blue curaçao, lemonade

Breakfast Martini
Vodka or Gin, orange juice, Chambord

Sauvignon Blanc 

Riesling 

Merlot 

Cabernet Sauvignon 

Sparkling 

Pinot Grigio 

Chardonnay 
White

Rose 

The Tamar Experience
Stoli Vanilla, Tamar Syrup, Borghetti Espresso

three kings 
johnny walker, Jameson, Makers Mark, 
sour & simple syrup  

tamargarita 
Tequila, Tamar syrup, sour, Lime Juice, Salt Rim 

French 75
Hendrick’s Gin, Sugar, Lemon, Prosecco

Sidecar
Hennessy V.S.O.P., Cointreau, Lemon

Manhattan 
Bulleit Rye, Bitters, Sweet Vermouth, luxardo 

White Sangria 
White Wine, Cointreau, simple syrup, orange, 
lemon, lime, mixed berries 

Hugo Spritz
Mint, St. Germain, Prosecco, sugar

Old fashioned | Smoked 
Woodford Reserve, Bourbon, Bitters, 
Orange peel , Luxardo cherry 

DRAFTS

Stella  

BOTTLES

Peroni  
Blue Moon 
Modelo Especial
Bells Two Hearted IPA 

Budlight 
Budweiser 
Michelob Ultra 
Miller Lite 
Corona 
Corona Premier 
Heineken
Black & Tan 

N/A 
Heineken 00

Splitz

Davis Bynum River West Vineyard, CA 15 60

Mer Soleil Santa Lucia Highlands, CA 13 50

Emmolo, CA 12 45
Jaqcues Dumont, France 11 40

45
Banfi San Angelo, italy

12

Chateau Grand Traverse Semi-Dry 12 45

Chateau De Campuget, France 
11 40

Orin Swift “Advice From John”, CA 80
Duckhorn, Napa Valley, CA 85

Stag' Leap Napa Valley, CA 150
Caymus 1.0 Napa Valley, CA  190
Caymus Special Select, CA  350

Malbec
Guado Al Tasso II Bruciato, Italy 95

70Malbec Seleccion, Argentina 

Pinot Noir 
Lingua Franca Avni, Williamette. OR 90

RED

Moet & Chandon Imperial Brut 187ml 28

Moet & Chandon Imperial Rose 187ml 32
Chandon Rose Signature 187ml 21

Moet & Chandon Imperial Brut 750ml 120

Prosecco, Bariano 187 ml 

Blueberry
Bacardi rum, Club Soda, muddled mint leaves, & 
limes, & blueberry puree

Red Sangria 
Red Wine, Grand Marnier, orange juice, 
simple syrup, Mixed Berries 

The Godfather 
Johnny Walker, Di sarono Amaretto 
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Chardonnay 

Sauvignon Blanc 

Cakebread, Napa Valley. CA 115

Far Niente, Napa Valley, CA  150
Celani Family Vineyards, Napa valle, CA  115

Illumination by Quintessa, CA 100

White

coffee
Latte 
Cappuccino 
Esspresso 
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Bottels 

St. Francis, Sonoma County CA

Red Blend 

Malbec

Decoy, Sonoma County, CA                                      

Greenwing By Duckhorn, Williamette, OR      

Pinot Noir                   
RED

Glass Bottle

15 60Boen, Russian River, CA  
12 45

Cabernet Sauvignon 
14 55

Bonanza Vinekeeper Cellar Door Select, CA 16 65

15 60
Merlot

La flor, Argentina 13 50

Threadcount, CA  14 55
12Conundrum Red"Select" CA 45

 Natura, Rapel Valley, Chille 11 45

Montes Estate Colchagua Valley, Chille 19 75
Vina Bobos Felino, Argentina 18 75

Tea Pot (serves 5) 12


