
Beer on Tap 8
Zarak by Powell, Afghan Spiced Belgian Wit

Powell IPA

Bamyan 1.5oz 15
Flor de Caña Rum, Kesar Mango Pulp, Mint,

Soda, Mango Melona Bar

Mimosa Flight 14

Fruit Loops 1.5oz 14
Basil Hayden Bourbon, Oat Cereal Milk,

Caesar Flight 2oz 17
Gochujang, Gochujang Salt 

Lee Kum Kee Chili Garlic Sauce, Black
Bean Salt 

Afghan Chutney, Cumin Salt 
Tobasco, Dill Salt 

+ Tito’s Handmade Vodka, Walter's Craft
Caesar, GF Worscestire Sauce + Seasonal

Garnish

Mango / Lychee / Pomegranate 
+ Jaume Serra Cava Brut

Caramel, Vanilla Extract, Grated Nutmeg 

Solo Caesar is available upon request.



Iced Dirty Masala Chai, Cold Brew, Oat Milk 7

House Special Juice, Orange + Pomegranate 6

Iced Caramel Latte, Oat Milk, Chicago Popcorn Mix 8

Bamyan: Mango Pulp, Mint, Soda, Mango Melona Bar 10

Kapisa: Mango Pulp, Jasmine Tea, White Chocolate Foam 9

Iced Strawberry Latte, Fresh Strawberry, Cold Brew, Oat Milk 8

Warm Me Up

Morning Jolt

Bottomless Drip Coffee 5

Turkish Coffee + Turkish Delight 6
Prepared in a cezve using very finely ground coffee

beans without filtering.

Saffron Teapot, Rare Herat Saffron, Cardamom, Citrus 15
Zero Caffeine

Karak Chai, Black Tea, Condensed + Evaporated
Milk, Tea BIscuit 6

Iced Hokkaido Latte, Condensed Milk Drizzle, Cold Brew, Vanilla Ice Cream Bar 9



Z A R A K
west coast brunch with afghan flavours
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egg 3 | two 5

whole hass avocado 5

hashbrown 5

beef kebab 9
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lamb sausage 5 | two 9

2pc buttermilk fried chicken 15 

afghan chutney 3 | jar to go 15

naan 3

pulled lamb shoulder,

pickled cabbage

eggplant, potato fritter,

seasonal greens (v)

beef brisket, caramelized

leek

benny flight, all bennies,

spiced hashbrown

22

19
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waffle, qaimaq, seasonal

fruit compote, cardamom

maple syrup

“The brick” stuffed french

toast, spiced apricot

mascarpone, apple ginger

compote, candied pistachio

16

23

full afghan, lamb sausage,

fried eggs, kidney bean

curry, eggplant, potato

flatbread

chicken + waffle, seven

spice buttermilk, mango

chili aioli 

cumin fried rice, king

oyster mushroom, leek,

sesame aioli, egg 

(v, gf)

avocado & chickpea toast,

vegan green goddess,

pickled carrot, oyster

mushroom “bacon” (v)

karahi 2.0, tomato, eggs,

apricot, yam, naan (v, gfo)

kebab & eggs skillet, beef,

potato, spiced yogurt (gfo) 
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CHUTNEY  HOLLANDAISE

GLUTEN-FREE  ENGL ISH  MUFF IN    +1

gf / gfo: gluten-free option / v: vegetarian / vegan options upon request


