Dinner Menu New Format



Hand of Fatima-*vg, *Gf-sub Gf crisps
Hummus/harissa/pesto/tapenade/olives

House Made Farmers Cheese -*V, *Gf-sub Gf crisps m
Golden tomato, watermelon radish, pickled grapes, pistachio,
balsamic

Crazy bout’ Beets -*Vg, *Gf-sub Gf crisps
Roasted beets, charred tomato, beet hummus, dukkah

Roasted Eggplant- *Vg, *Gf-sub Gf crisps
Heirloom tomato, caramelized onion, balsamic, almond

Chicken Liver Pate-*Gf-sub Gf crisps
Pistachio, pickled grapes

Cheese (3)-*V, *Gf-sub Gf Crisps
Seasonal compote, fruit, tunisian almonds, crostini

Charcuterie (3)-*Gf-sub Gf Crisps
Seasonal mostarda, cornichon, tunisian almonds, crostini

Cheese+Charcuterie (2+2)-*Gf-sub Gf Crisps
Seasonal compote+mostarda, fruit, tunisian almonds, crostini

Small Bites

Tunisian Bruschetta
Tuna Conserva, chick-pea mash, Med relish, egg

Roasted Cauliflower-*vg, *Gf
Roasted cauliflower, calabrese, almond, dill tahini sauce

Local Kale- *Gf-sub Gf crisps
Cremini, tomato, reggiano, crisps, Tabil caesar

Barsha Arugula- *V, *Vg-no feta, *Gf-sub Gf crisps
Quinoa tabbouleh, coriander onion, pita crisps, feta

Stewed Chickpeas-*V, *Vg-no feta, *Gf-sub Gf crisps
Succotash, feta, crusty bread

La Goulette Mussels- [}
Tomato, preserved lemon, caper, soyrizo, pilsner broth

Falafel Sliders-*V, *Vg-sub pita bread, no feta/labneh/tabil

aioli, sub hummus *Gf-no bun
Caramelized+pickled onion, Tabil aioli, cucumber, feta, labneh

Tounsi Brik-*v

Potato, egg, capers, harissa aioli

Bigger Bites

Soyrizo Shakshuka -*V, *Vg-no egg/feta, *Gf-no bread
Stewed veggies, farm eggs, feta

Beef Cheek Cous Cous-*Gf-sub Cous Cous for quinoa
Butternut squash, shishito, currants, Tabil chickpeas

Chickpea 3 Ways *Vg, *Gf

Chickpea balls, chickpea stew, chickpea purée

Lamb Meatballs

M’hamsa stew, cilantro labneh

Pappardelle *v

Cremini, butternut squash, brussel sprouts, brown butter sage sauce

Spiced Cajun Shrimp *Gf-no okra
Cheesy grits, crispy buttermilk okra

Chicken Mosli *Gf

Quinoa turmeric broth, tomato confit, garlic potato

Tabil Branzino

Cous cous risotto, succotash, tahini sauce

Moussaka *V *Vg-no bechamel, *Gf-no bechamel, sub chickpea
crisps

Eggplant stew, Tabil bechamel, parmesan, olive oil croutons

Zaatar Fries-*V, *Vg-no aioli, *Gf
Harissa ketchup, tabil aioli

Sumac Shishitos - *vg, *Gf [[§
Tabil, preserved lemon

Quinoa Tabbouleh-*vg *Gf [[§

Mediterranean relish, mint

Crusty Bread-*V, *Vg-sub butter for fig tapenade a
Olive butter

Extra Bread-*vg

Sweet Tooth

Rose Trifle-*v

Lemon cake, mascarpone, rose-water berries, pistachio

Fig Brownie (made w/ almond flour) *V, *Gf
Balsamic glaze, vanilla ice-cream, toasted almond

Affogato-*V, *Gf

Espresso, vanilla ice cream, tahini caramel, brownie crisps, sumac

Seasonal Sorbet *vg, *Gf



Refreshers

Nespresso Coffee
Espresso &8 Double Lungo

Hot Tea
Jasmine, Orange Blossom, Marrakesh
Mint, Tropical Green, Chamomile Citrus

Fizzy Beverages

Beer on Draft

Upland Brewing Champagne
Velvet Pilsner

Bloomington, IN, 5.5% ABV 16 0z,
Fresh / Smooth / Light / Clean

Barsha Lager

Eugene/OR, 5% ABV 160z,
Fresh Bread /Dry / Easy-drinking / Crisp

Bheki West Coast IPA

San Gabriel/CA, 6.5% ABV 160z,
Aromatic/ Citrus / Fresh Hoppiness /
Soft Bitterness

Off Tap Bee

Einstok White Ale

Iceland, 5.2% ABV 12 oz,
Orange / Coriander / Citrusy

Clown Shoes Galactica Double IPA

Boston/MA, 8% ABV 16 oz,
Pine / Citrus / Malt

Dupont Saison

Tourpes/Belgium, 6.5% ABV 11.2 oz,
Hay / Apple / Spice

The Bruery Goses Are Red Sour

Placentia/CA, 5.6% ABV 160z,
Crisp / Tart / Refreshing / Hint of Spice

Upland Brewing Rotating Sour

Bloomington/IN, ABV 6% 16.90z
Tangy / Fruity / Complex

North Coast Old Rasputin Stout

Fort Bragg/CA, 9% ABV 120z
Rich / Intense / Full-Bodied

Stem Off-Dry Apple Cider
Colorado, 5.8% ABV 120z [t
Balanced/ Refreshing / Clean

@barshalife
White Wines on Draft

Scarpetta Frizzante

Italy, N.V.

Fine bubbles / Balanced / Elegant
250ml/$14

Campuget 1753 Rosé

Rhone, France ‘23

Red Fruit / Exotic Fruit / Grapefruit /
Fresh

250ml/$15 500ml/$29 1L/S$57

Xarmant Txakolina

Basque, Spain ‘21

Citrus Fruits/Wonderful Salinity/Great
Length

250ml/$15 500ml/$29 1L/S57

Brand Haus Weissburgunder (Pinot

Blanc) / Pfalz, Germany ‘22
White Flower/ Granny Smith Apple/
Salted Citrus/ Bright / Zingy
250ml/$15 500ml/$29 1L/$57

Baumgartner Gruner Veltliner

Weinviertel, Austria ‘22
Citrus/White Pepper/Soft/Fragrant
250ml/$16 500ml/S31  1L/$61

Delta Chardonnay

California ‘22
Golden Apple/Pear/Bright/Creamy
250ml/ $15 500ml/$29 1L/S57

Red Wines on Draft

Rancho Rodeo Pinot Noir / Lodi,

California ‘20
Cola/Blueberry/Dark Cherry/Violet
250ml/$15 500ml/$29 1L/S57

Folk Machine Parts & Labor Red

Blend / California ‘22
Stewed Strawberry/Pepper/Leather
250ml/$14 500ml/S$27 1L/$52

Terramagna Sillares Monastrell
Syrah Blend /Jumilla, Spain ‘16

Ripe Cherry/Blackberry/Soft
Tannin/Elegant/Roasty Finish
250ml/$15 500ml/$29 1L/$57

Scarpetta Sangiovese / Italy ‘19
Cinnamon/ Dark Fruit/ Rich
250ml/$15 500ml/$29 1L/$57

Rancho Rodeo Cabernet
Sauvignon / Lodi, CA ‘21

Lush Fruit/Blackberry/Red Currant/Silky
250ml/$15 500ml/S$29 1L/S57

Scarpetta Lambrusco / Italy ‘19
Bubbly/ Plum/ Pomegranate
250ml/$15

Winetails

Barsha Spritz

St. Agrestis Paradiso, Vino Spumante,
Brooklyn Sparkling H20

Floral / Bittersweet / Refreshing

A Night in Tunisia

Cocchi Vermouth, Henriques & Henriques
Madeira, Black Lemon Bitters

Bitter / Floral / Elegant

Negroni
Cappalleti, Vermouth, Prosecco, Lemon
Floral / Herbaceous / Bittersweet

Frizzante Float

Scarpetta Frizzante, Lemon Sorbet, Mint
Bubbly / Citrusy / Refreshing

Non-Alcoholic Aperti

De Soi Purple Lune
Dark fruit, Rose, Gentian root,
Ashwagnda, Green tea, Black pepper

De Soi Golden Hour

Pear, Yuzu, Earl Grey Tea, Bergamot,
Lemongrass, Maca, Elderflower
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