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ARAK 8120
Golden Arak Ramallah 60z Glass | 150z Pitcher
MARTINI 14
gin martini, bianco vermouth, cucumber shrub, fresh cucumber
12
gin, lemonadee, fresh mint, sumac
1

grande agave tequila, pomegranate, lemon juice,
club soda

SOUR 14
navy strength rum daiquiri, fresh lemon,

apricot syrup, orange blossom mist

NEAT 14
apple brandy, sweet vermouth, date molasses,

arak rinse, sumac bitters, brandied date garnish 1§

BOURBON JULEP
high dive bourbon, honey rose simple syrup, orange
bitters, apricot and mint

JALLAB 6
date & grape drink with golden raisins & pistachios
LIMONATA 6
tart lemonade blended with fresh mint

3
NITRO CARDAMOM COFFEE ()
NITROTAMARINDTEA 6

2

7

Almaza, 120z Btl

Great Lakes, Dortmunder 120z Draft
320z Pitcher $15

t

Weihenstephaner, 500ml Bottle
IPA 8
Crooked Run, Heart & Soul, 160z Can
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Union Market
1309 5th St NE, Washington, DC
Catering & Online Ordering - yasmine.us
@yasmine_kebab
202.853.0205
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served with tahini lavash
raw veggies can be substituted for gluten-free dining

BALIW 6

warm chickpeas, garlic, olive oil, cumin

BABAGANOUSH 8

charred eggplant, tahina

MUHAMMARA 10

red pepper, walnut, pomegranate molasses

IABNEH 6

choice of dried mint , za'atar or harra chili oil

HUMMUS 7
chickpeas, tahina, garlic, lemon

add chicken or beef | 5

add lamb | 8

Las Lilas, Portugal, 750mL

WHITE TABLE WINE
Libnani Abyad, Lebanon, 1 liter

1044

14175

Gobelsburg, Austria, 750mL

Domaine des Tourelles, Lebanon, 750mL

SPARKLING PET NAT 16|64

Leb Nat, Lebanon, 750mL

FRESH ROSE 1048
Orlana Vinho Verde Rose, Portugal, 750mL
CHILLED LIGHT RED 16 | 64
Mersel “Red Velvet” Lebanon, 750mL

1417
Lebnani Ahmar, Lebanon, 1 liter
BORDEAUX BLEND 14|58

Chateau Ksara, Chateau 2018, Lebanon, 750mL

SANDWICHIES

Tahini lavash wraps

BEEF SHAWARMA 13
pickled turnips, salata, sumac onions,
herbs [halal]

LAMB KEBAB 14

harissa, hummus, labneh, malfouf
sumac onions, herbs [halal]

SHISH TAOUK 13
chicken, French fries, pickles, toum [halal]
FALAFEL 12.5
tahina, sahawig, pickles, salata
TOSHKA
mozzarella, za’atar 10
ground lamb, mozzarella 14
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FRENCH FRIES with FALAFEL BY THE PIECE
TOUM three | 5
small | 4.5 six| 10
large | 9
TOUM| 1
MOUNEH | 5 garlic spread
mixed pickles
SUMAC ONIONS &
SAHAWIQ | 1 HERBS | 1
Yemeni spicy green sauce
EXTRA FLATBREAD or
HARISSA | 1 TAHINI LAVASH | 2

North African hot sauce
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SALADS

SALATA 6

cucumber, tomato, red onion, parsley, lemon, olive oil

MALFOUF 6

cabbage, green chile, tomato, cilantro, lime, olive oil

FATOUSH 12
greens, tomato, cucumber, tahini lavash,
sumac dressing [entree-sized]

lamb kebab | 8 shish taouk (chicken) | 5
beef shawarma | 5 falafel | 5

PLATTIERS  ccrves -

All platters served with hummus, salata, balila, labneh, tahini
lavash, french fries, toum, sumac onions & herbs, and pickles

MESHAWI 52
lamb kebab, shish taouk, beef shawarma
served with grilled whole onion &

grilled tomato

FALAFEL PLATTER 40
10pc falafel, tahini, sahawiq served with grilled
whole onion, fried eggplant and tomato [vegetarian]




