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V Vegetarian Vegan

D I N N E R  M E N U

S M A L L  P L A T E S

G r e e k  S h e p h e r d ’ s  S a l a d

S O U P S  &  S A L A D S

Please inform your server about any al lergies.  We use sesame extensively throughout the kitchen.

$12

Cucumbers, Tomatoes, Walnuts, Feta Cheese,
Kalamata Olives, and Seasonal Greens

T h e  H e a l t h y  M e s s

$12

Labne, Organic Beets, Grape Tomatoes, Walnuts,
Avocado, Boiled Egg, and Ricotta Salatta

G r i l l e d  H a l l u m i

$14

Jersey Tomatoes, Fresh Basil Pesto,
Pistachios, and Greens

V e g a n  L e n t i l  S o u p

$6

Grilled Bread, Sumac,
Olive Oil, and Lemon

S A N D W I C H E S
H a n d  G r o u n d  L a m b  B u r g e r

$16

Served on a Homemade Bun with Pickled
Onions, Sour Pickles, Tzatziki Sauce

and choice of Salad or Fries

T i g e r  S h r i m p  B u r g e r

$16

on a Homemade Bun with Marinated
Green Cabbage, and Zaatar Fries
Harissa Aioli served on the Side

F r i e d  S h r i m p  &  A v o c a d o  ‘ T a r t i n e ’

$16

Served Open-Face on Grilled Jerusalem Bread
with Pickled Onions, Cucumbers,

and Harissa Aioli

G r a s s - F e d  C h a r b r o i l e d  C h e e s e b u r g e r

$15

Served on a Homemade Bun with Caramelized
Onions, Three Cheese Blend, and Harissa Mayo,

Choice of Salad or Fries

T h e  ‘ S a b i c h ’

$11

Served in Pita with Smoked Eggplant Spread,
Feta Cheese, Tahini Sauce, Boiled Egg, Tomatoes,

Zaatar, and Salad

F r i e d  F i s h  T a c o s

$13

Flour Tortillas, Pickeled Onions,
Papa Gallo, Harissa Aioli, and Sour Pickles

A d d - o n s :
H e r b e d  F a l a f e l  $6

G r i l l e d  C h i c k e n  S h a w a r m a  $8
M a r i n a t e d  S l i c e d  F l a p  S i r l o i n  S t e a k  $10

F r i e d  F i s h  $10
G r i l l e d  S h r i m p  $12

G r i l l e d  S a l m o n  $12  

Most our meals are gluten-free, and can be prepared gluten-free. Please ask your server for detai ls .

Follow Us on Instagram @MishMishMontclair

O L D  C I T Y  H U M M U S

F r i e d  C a u l i f l o w e r

S m o k e d  E g g p l a n t

H e r b e d  F a l a f e l

Z a a t a r  G a r l i c  F r e n c h  F r i e s

O r g a n i c  B e e t s  &  L a b n e

T u r k i s h  “ C i g a r s ”
w i t h  C h e e s e  &  S p i n a c h

T h e  “ S p r e a d ”  S a m p l e  T a s t i n g
Choose 3 Small Plates. Served with Pita

VV

V

V

V

V

V

Served With Pita or Vegetable Sticks

Served With Pita

$18

$8
Additional Pita for $2



S H A K S H U K A
Slow Stewed Tomatoes with Onions, Red Pepper,

Garlic, and a Touch of Sweet. All Shakshukas Served with Two Poached Eggs
in the Sauce, Garnished with Feta Cheese, Zaatar, and Herbs

L o c a l  M u s h r o o m s  a n d  H a r i s s a
$16

L a m b  M e r g u e z  S a u s a g e
$18

Served With Grilled Bread

H U M M U S  B O W L S

M I S H  C L A S S I C S

Silky Homemade Old City Style Hummus, Served
with Warm Chickpeas, Marinated Green Cabbage,
Grilled Tomato, Cucumber Salsa and Finished with

Tahini, Olive Oil, and Sumac

Tahini, Marinated Cabbage
 and Pickles

H e r b e d  F a l a f e l

$14

Everything Crusted Tofu and Sautéed
Mushrooms in Olive Oil

T h e  E v e r y t h i n g  V e g a n

$16

Marinated Grilled Chicken ‘Shawarma’
and Caramelized Onions

G r i l l e d  C h i c k e n  ‘ S h a w a r m a ’

$18

Cooked with White Wine and Herbs in a
Tomato Base

S l o w  B r a i s e d  O x t a i l

$22

Marinated Grilled and
Sliced Flap Sirloin

J e r u s a l e m

$23

Parsnip Puree, Warm Marinated Chickpeas,
Almonds, and Citrus

G r i l l e d  S p a n i s h  O c t o p u s

$17

Humanely Raised Roasted Amish Chicken with
Mashed Potatoes, Grilled Broccoli Rabe,

Brown Butter, Sage, and Garlic

R o a s t e d  A m i s h  C h i c k e n

$25

K I D S  M E N U
Served with French Fries
G r i l l e d  C h i c k e n

$12

Served with French Fries
P i t a  G r i l l e d  C h e e s e

$7

Served with Butter or Tomato Sauce
(Tomato Sauce contains

Bell Peppers and Onions)

P a s t a

$8

Served With Grilled Pita

M A I N S

Please inform your server about any al lergies.  We use sesame extensively throughout the kitchen.
Most our meals are gluten-free, and can be prepared gluten-free. Please ask your server for detai ls .

V

S I D E S
s a u t e e d  s p i n a c h  

z a a t a r  f r i e s  w i t h  f e t a  c h e e s e
G r i l l e d  B r o c c o l i  R a b e

$8

D R I N K  M E N U
Dark Roast
Medium Roast
Espresso
Americano
Red Eye

$2.50
$2.50
$2.85
$3.75
$4.15

$3.50
$3.95
$3.95
$5.25
$5.25

Cortado
Latte
Cappuccino
Mocha
Dirty Chai Latte

$2.50
$2.50
$4.00
$4.85
$3.00

Fresh Mint Tea
Fresh Sage Tea
Chai Lattee
Hot Chocolate
Iced Tea

$2.00
$2.00
$3.00
$3.00
$3.00

Flavored Pellegrino
Coke / Diet Coke
Bruce Cost Ginger Ale
Cucumber Seltzer
Mango Nectar

$3.00
$4.50
$2.50
$5.00

Apple Juice
Tea Kettle of Choice
Small Sparkling
Large Sparkling

Served With French Green Beans,
Whipped Potatoes and Green Goddess

Avocado Sauce 

F a r o e  I s l a n d  S a l m o m

$28
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