
menu
esme breakfast
barbari bread, egg, French feta, wild 
honey, sabzi, seasonal fruit, Persian 
black tea

egg sando
brioche bun, poblano pepper crema, brioche bun, poblano pepper crema, 
chorizo, soft scramble, jack cheese, 
pickled onions, side salad. 
Add avocado (+$2.5)

shakshuka 
eggs, labneh, barbari bread.
Add merguez sausage (+$8)

chilaquileschilaquiles
red or green salsa, chicken, cotija 
cheese, onion, cilantro, sour cream, 
fried egg. Add avocado (+$2.5)

‘shreuben’ sandwich
roasted oyster mushroom, pickled han roasted oyster mushroom, pickled han 
shimeji mushrooms, pickled fresno chilis, 
swiss cheese, russian dressing on rye

falafel pita
smoky eggplant purée, olive tomato 
salad, herbs, harissa

chicken caesar salad
market greens, fried artichokes, rye market greens, fried artichokes, rye 
croutons

merguez sandwich
house-made lamb sausage on barbari bread, 
harissa aoili, pickled onion, side of 
fries
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