
Wines By The Glass 

Champange 

Fattoush
crispy vegetables, pita, 

citrus vinaigrette, and sumac 10
add chicken 7 | tenderloin 11 | or salmon 9 

Lentils Soup
spices, herbs and olive oil 4

Three Spreads
 hummus, baba, lebneh served with pita 10

Garlic Chicken Wings
zaatar seasoned tossed with 

garlic sauce and fresh herbs  9

Tamar Sliders
salmon cake, beef  shawarma, chicken tikka

tzatziki and Mediterranean salsa 12

monday-thursday
3pm-6pm 

bar room only 

FRENCH 8 
Stoli Raspberry, Chambord, pineapple juice, 

lemon juice, lemon twist 

EMERALD RAIN 8
Ciroc Apple, St. germaine, fresh lime juice, simple syrup 

$ 7 Draft Beers | $ 5 Bottle Beer 

Jacues Dumont | Sauvignon Blanc   8 

Chateau Grand Traverse | Riesling 8

Greenwhich By Duckhorn | Pinot Noir 9

Decoy, Sonoma | Cabernet Sauvignon    9

Red 

White

Chandon Rose Signature 187ml                 15

cocktails 

Martini’s

STARTERS 

Happy Hours 

tamargarita  8 
Tequila. Tamar syrup, sour, Lime Juice, Salt Rim 

The Godfather 9 
Johnny Walker Black. DIsaronno Amaretto 

Cucumber Spritz 9 
Vodka or Gin, fresh lime, mint, sliced cucumber, soda water 



desserts  

Share your visit with our 
social media   

@tamar.kitchen.bar

@tamarkitchenandbar

@Tamar Kitchen & Bar 

TIRAMISU
house made layered Italian coffee dessert 

Italian meringue ladyfingers,  espresso, and dark
chocolate chips, garnished with cocoa powder, and a

sliced fresh strawberry.

CRÈME BRÛLÉE
classic custard, garnished with

fresh seasonal fruit

12

9

DATE CAKE
house made secret recipe & tofee granished with

whipped cream   

10

DATE BAR 10
this a healthier option for dessert, made with

dates, cardamom, butter, and mixed
nuts(cashews, pistachios, almonds)

KANAFEH 10
semolina flour, ghee cheese, and simple syrup 


