












BOWERY BUNGALOW   
 

VEGETABLES 

Tahini Toast, Date Jus, Spicy Pickled Cucumber, Toasted Dukkah  11 

Market Fatoush, Preserved Lemon & Sumac Vinaigrette   17      

Babaganoush, Smoked Eggplant, Coal Roasted Shishito Peppers   15 

Spicy Potato, Harissa, Cilantro, Lemon, Feta Cream 14 

Smoked Hen-of-the-Wood Mushroom, Lebneh, Chermoula 19 

Roast Beets, Salt-Roasted Pistachios, Beet Chips, Herbed Chevre w/Medjool Dates 18 

Grilled Corn, Red Beet Lebneh, French Feta, Hazelnuts, Sesame 15 

Heirloom Tomato Za’atar Bruschetta 15 

Off-Tabouli, Parsley, Sungold Tomatoes, Crisped & Soft Bulgur, Grapes, Persian Cucumber, Onion, Mint 15 

Fried Cauliflower, Toasted Egyptian Dukkah, Tahini, Cilantro   15 

Zucchini filled with Chickpea & Dill Rice, Roasted Tomato-Olive Oil Broth, Watercress with Candied Hazelnuts 23  

Couscous Royale w/ Moroccan Couscous, Chickpeas, Seasonal Fruit & Vegetables, Local Dried Fruit & Nut, Saffron   38 

 
MEAT  
Turmeric Fried Rice, Chicken, Organic Egg, Chickpeas, Golden Raisins, Almonds, Chilies   16 

Beef Tongue Shawarma Gnocchi, Nutmeg & Mace   25 

Hummus bi Tahini, Crisped Chickpeas, EV Olive Oil, Beef Cheek Kawarma   23 

Baby Back Ribs, Mideast Spice Rubbed, Turkish Coffee, Grape Molasses    26 

Cast Iron Mideast Chicken, Grandma’s Rice w/ Dried Fruit, Cinnamon & Almonds   28 

Hanger Steak, Urfa Pepper, Crispy Brussels w/ Pomegranate Molasses, Celery Root Smash   36  

Honey-Glazed Savory Lamb Shank, Spicy Broth w/ Barley & Chickpeas, Pho Finishings   36 (not available for take-out)  

Shishkatori - Savory Mideast-Seasoned Shish Kebobs served in Traditional Japanese Yakitori Style 
Spiced Pork Belly, Fenugreek 15    /   Spiced Beef Tenderloin 15    / Chicken Thigh, Spicy Yuzu Tahini 13  

 

FISH  

Smoked Trout Rillette, Lebanese Olives w/ Horseradish-Herbed Lebneh, Country Sourdough 18 

Butter Seared Scallops, Aleppo-Turmeric Cream, Roasted Parsnip 30 

Pan Seared Branzino, Cauliflower, Herb-Roasted Beets, Charred Beet Root 35 

 

SWEET 

Cardamom Rice Pudding, Local Honey, Vanilla Bean, Seasonal Fruit   9 

Chocolate Pot De Crème, House-Made Halawa, Lavender Whipped Cream  9 (not available for take-out) 

Konafah w/ Rosewater, Aromatics   12 

                              
                                   Please inform us of any allergies   / As Always, we are proud to support our local farmers and growers 
 
Our menu pays modern homage & celebrates some of the world’s most ancient flavors --- those of the Mideast, North Africa, 
Anatolia & environs of the Mediterranean. This ranges from the Levant, Phoenicia, Assyria, Babylonia, Amazigh, Anatolia and 
Egypt to Canaan, Mesopotamia and more—today Egypt, Morocco, Lebanon, Syria, Turkey, Tunisia, Southern Spain, Cyprus, 
Greece, Crete, Malta, Palestine, Israel & Jordan. 
                                                                                    



1825 SF

CELLAR

Locked Storage Cage for Alcohol

Cellar will have no patrons. Employees only. Cellar uses; drop off of boxed deliveries from food vendors, and alcohol vendors. Drop off will be maintained as prior from exterior door on West Broadway which leads to cellar. 

Walk-in Cooler for food delivery only. Prepped food will be stored in kitchen.

Building Utiilities

Delivery down 6 steps. Pulley ramp for  delivery person care and faster drop offs will be installed.

Old Building Alcoves

Internal Staircase from Main Floor
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