IVE Sussort the Slow Food A osement

This means that we preparé each dish from scratch to order using the finest ingredients. We encourage
our guests to take as much time and care savoring their meal as we take preparing it. Creating a less
stressful and more pleasurable and healthful dining experience is our ultimate goal. Therefore, if you are
in a hurry, please return at a time when you can relax and dine with us.

In our cooking practices, we make these commitments:
* to use as many locally-grown and organic items as are available and affordable;
* to purchase only sashimi-grade seafood.

Our gra’/o Commitment
As a company we have made a commitment to reduce our carbon footprint. This goes beyond just
changing lightbulbs and our ongoing commitment to recycling.
* In our most recent renovation, we installed all EnergyStar-rated equipment.
* We have stopped selling bottled water; instead, we have high-efficiency water filters installed on all
drinking water sources. This reduces our contribution to landfills—and reduces the bulk of material we
must ship across the country and from overseas.
* In the future we will continue to strive to further reduce our business’ carbon footprint and to
encourage others to follow suit.

Cell Phones

To enhance the dining experience for all concerned, we request that our guests turn their pagers
& cell-phones off (or at least set them to “vibrate”). If you must use your cell-phone, so as to avoid
disturbing our other guests (and to improve your reception) we request you step out of the main dining
room. Cell phone use in the bar and on the patio is perfectly acceptable.

[ric
;ﬁdecades, retailers have been “fudging” their prices. When they feel they need another dollar for a
given item but fear the increase in price will hurt business, they charge 95¢ or 99¢ so we won't notice.
Well, it’s time for honest pricing. We're not just pretending to lower prices, we've reduced them an
average of 25% while keeping the same great quality for which we've been known for years.

LDesserts
Desserts 4 /%

please ask your waitperson about the day’s offerings

Frc’/%/ Vﬂm% Jee Cream

rich and creamy. So filled with eggs, it's half-way to becoming a frozen custard.
single scoop, $2. double scoop, $4. baked goods a la mode, add $2.

Lorani S, M

French vanilla ice cream & your choice(s) of Torani syrup(s), topped with whipped cream & nuts, if you like.
one scoop, $3.5. two scoops, $6.5.

/?n'cm‘ QCéfﬂh / /{41%0 gcéfw

created exclusively for Shevek & Co. Restaurant, $3.5.

e All substitutions are at the chef’s discretion. ® A 20% gratuity will be added to tables of 7 or more.

* No separate checks during our busiest hours. ® A 20% gratuity (25% on tables of 9 or more) will be added for separate checks.
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Mrroccan Duate ((Q) Orange f%/ j
with_carrots and an orangé water dressing. Served over greens. tapa, $5.5. mezze, S1I.
[attows

a light Syrian salad of heirloom tomatoes, cucumber, scallions and toasted pita. Served on a bed of romaine.
tapa, $5.5. mezze, Sl1.

Summer Ve a‘d% 73%0%25

a classical Frenchsstew of fresh summer vegetables with a hint of red wine. Served with french bread. tapa, $5.
mezze, S10.

777{4’&%/@4&%/ 5@4/

tapa, $4. mezze S8.

e Ho e 05@/
. les pesafé o« W/

with a & feta cheese. tapa, $4. mezze, S8.

5&7@ Lo Jour S%J

6 0z, $3. 12 oz, S6.

Se M/Bw - C@% 47&#

We offér either a seafood bisque or a seafood chowder each day. 6 oz, $5. 12 oz, S10.

[ustas
Lenne Fusta JMarinara

penne rigate pasta in our home-made marinara sauce. tapa, $3. mezze, $6. entrée, SO.

szdd Italian meatballs. tapa, $5. mezze, S10.
Q Virmeath Suace

in a sauce of fresh tomatoes, herbs, garlic butter & dry vermouth. tapa, $4.5. mezze, $9.

ask your waitperson about today’s featured offering. tapa, $6.5. mezze, $13.

Seatpod
By Seallis C

e
bay sé(ached in white wine and herbs and finished with lemon créme fraiche. Served on a bed of
vegetables tapa $6.5. mezze, S13.

B*d/ bays%/o%f

ps poached in white wine, fresh parsley & garlic butter. Served on a bed of vegetables. tapa, $7.5.

mezze, $15.
[
C[a@p Marsale ﬂn@

chicken breast in a demi-glaze of mushrooms & marsala wine. Served over grilled polenta. tapa, $7.
mezze, 514

Tunisian Bzzr cue CM/@

# # » chicken pieces slow-cooked in a barbecue sauce of harissa, blood oranges and limes. Served over

cous cous confit. tapa, $6.5. mezze, S13.
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eats
Kobe-Bluck . /Z:?M Buntr

ask your wai t today’s offering. 3 oz, $8.

Lite aép Joar

served with crostini. tapa, $5.5. mezze, $8.5.

Breaitast Offerings
New York Bagell S1.5.

with buttef, $2.

with plain shmeer, $3.

with flavored shmeer (ask about flavors), $4.
with lox shmeer, $6.

/c/((@ Loe

with cream cheese tomato, red onion & capers, $10.

7;&‘% J Ve

traditiona#ég:nish egg and potato dish topped with chef’s choice. tapa, $6.5. mezze, $12.

/V[c/w/fw/o

# # eggs poached in a spicy Turkish roasted tomato and green chile sauce. Served with pita bread.
tapa, $5. mezze, S10.

jJ Bened'ct

with potato latke, $8.75.

Swaked Sulmon Bewedsct

with potato latke, $10.

Céﬂw OM%&‘KJ

two-egg omelette with toast or potato latke —or— three-egg omelette with toast and potato latke
Spanish: sauteed vegetables, tomato & green olive. two-egg, $6.5. three-egg, $8.5.
French: artichoke hearts, swiss & sundried tomatoes. two-egg, $7. three-egg, $9.
Italian: capicollo ham & provolone. two-egg, $7. three-egg, $9.
Greek: mushroom, spinach & feta cheese. two-egg, $6.75. three-egg, $8.75.
Sicilian: spinach, mushroom, provolone & marinara. two-egg, $6.25. three-egg, $8.25.

vs J//{dyijué

rved wi to latke & toast or bagel, $6.

[rtato L;a‘@

served with applesauce & sour cream. one latke, $2.5. two latkes, $4.25. three latkes, $6.

F/”ﬁ/w/ Loast

made with cinnamon-raisin bread. tapa, $3.5. mezze, S6.
add fresh strawberries, add $2.

Egg Substitute available, add 75¢.
Side of Niman Ranch Apple-smoked Bacon, $4.
Toast & Butter, $S2
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