HOUSE COCKTAILS

SUCKER PUNCH (20Z)
APPLETON V/X o TRIPLE SEC o
SOHO LYCHEE =« LIME e« SOUR

CHERRIES o PLUM BITTERS
$15

BEET BOULEVARD (202)
BOURBON e« CAMPARI « BEET &
POMEGRANATE SHRUB
$15

ARAK COCKTAIL (1.502z)
ARAK e FRESH MINT e LEMON o«
CANE SUGAR
$15

ARAK PITCHER (60Z)
$55

EVERYTHING NICE (202Z)
HOUSE INFUSED CINNAMON
TEQUILA « TRIPLE SEC e LIME o
AGAVE « ORANGE BITTERS
$15

VERUCA’S VENGEANCE (202)

RYE « BRANDY e SPICED
BLUEBERRY SYRUP e« PEAR e« LIME
$15

DILLICIOUS (202)
HOUSE INFUSED DILL VODKA
ST. GERMAIN e LIME e PEAR o
CANE SUGAR e« SODA
$15

DILLICIOUS PITCHER (802)
$55

FLAMENCO ROSA (202)
HOUSE INFUSED SERRANO TEQUILA

MEZCAL e LILLET e LEMON e
CANE SUGAR PEYCHAUDS
$15 (CHILI)

HOUSE MOCKTAILS

OFF THE BEET'N PATH
BEET & POMEGRANATE
SHRUB ¢ CHAI e« BURNT
ROSEMARY

$6

WHAT'S THE DILL?
DILL SHRUB e PEAR

SODA
$6 =

HOUSE LEMONADES

FRESH MINT o

SPICED BLUEBERRY

NON-ALCOHOLIC

NICKELBROOK
ROOT BEER e GINGER BEER
$4.50

FRESHLY SQUEEZED 03
$5

LOOP PROBIOTIC SODA
LEMON GINGER e CLEMENTINE
$6.50

HOUSE ICED TEA
CRANBERRY APPLE (D)
$6.50

PARALLEL.



WINE

50z « 80z e« BTL

RED
PEARL MORISSETTE CABERNET FRANC, ONTARIO......... $17 o $23 o $75
CHATEAU LE DEVOY MARTINE GSMC, FRANCE............. $15 o $12 « $70
CIRELLI MONTEPULCIANO, ITALY...uttruoueeemneennneennnn. $13 o $19 e« $65
WHITE
CIVA RIBOLLA GIALLA, ITALY.@uuuuenmeeoneenneenneaneenn. $13 o+ $19 « $65
DOMAINE DU CLOS ROUSSELY SAUVIGNON BLANC, FRANCE $15 o $21 « $70
STEPHEN VINCENT CHARDONNAY, CALIFORNIA............ $17 o $23 o $75
SKIN CONTACT, ROSE & SPARKLING
CIRELLI TREBBIANO, ITALY..@'ttuuttnneineeaneenneaneennss $17 o $23 o $75
PEARL MORISSETTE ROSELANA, ONTARIO........couc.o.... $15 o $21 « $70
VILLA FOLINI BLANC DE BLANC, ITALY.....ovvveenunnn.. $13 o+ $19 « $65
PARADISE THIRST TRAP SPARKLING RED..........cccoun... $12 « 250ML
PARADISE PET-NAT VIDAL SPARKLING ORANGE............ $12 « 250ML

; HALF PRICED ;

: BOTTLES OF WINE :

; FROM 5PM ;
FAIRWEATHER CHEAP SEATS PALE ALE (4.2%).............. $8.50 « 473ML
BURDOCK DUCKS IPA (6.3%) et $9 « 355ML
BLOOD BROTHERS BLACK HAND STOUT (7%)..uuurerennnennnn. $8 o 473ML
MUDDY YORK GASLIGHT HELLES LAGER (5.4%)....ouuuuuunennn. $9 o 473ML
EAST STREET LANDMARK DRY CIDER (6.0%)....cuuuueeon... $9.50 « 473ML
COLLECTIVE ARTS HAZY PALE ALE (NON-ALCH)..vvvrueurnnnnnn. $6 o 355ML
ASK ABOUT OUR ROTATING BEER. .. ..ue e e, MP

PARALLEL



MEZE

LABANEH
SHEEP AND COW YOGURT e OLIVE OIL -
ZA’ATAR ¢ CONFIT GARLIC « GRATED TOMATO
(VG)

BABAGANOUSH
FIRE ROASTED EGGPLANT e« LABANEH e SESAME
BUTTER e SCALLIONS e« PARSLEY e« GARLIC
(VG)

HUMMUS
CHICKPEAS ¢ TAHINI e« PARSLEY o
LEMON e CHILI « GARLIC

(V)

TZATZIKI
SHEEP AND COW YOGURT e CUCUMBER
LEMON e DILL e GARLIC o OLIVE OIL
(VG)

BEET TAHINI
BEETS e« BEET TAHINI o CASHEW DUKKAH
(V,N)

WHITE TAHINI
CONFIT GARLIC e« GRATED TOMATO e ZA’ATAR « OLIVE OIL

(V)

WALNUT & LEMON PESTO
BASIL o WALNUTS « LEMON « PARSLEY e« GARLIC
(V,N)

SUNDRIED TOMATO TAPENADE
SUNDRIED TOMATOES e OLIVES e CAPERS o
GARLIC e« ROSEMARY

(V)

CHOICE OF ONE DIP SERVED WITH ONE PITA
$8

CHOICE OF ANY FOUR DIPS SERVED WITH
TWO PITAS
$24

HUMMUS

EACH HUMMUS IS SERVED WITH 2 PITAS

CLASSIC HUMMUS
CHICKPEAS ¢ WHITE TAHINI e PARSLEY e
OLIVE OIL e SCHUG
$18 (V)

CHICKEN SHAWARMA HUMMUS
HOUSE SHAWARMA SPICED CHICKEN THIGH e PICKLED RED
ONIONS o CHICKPEAS ¢ WHITE TAHINI o
PARSLEY e« SCHUG
$23

SABICH HUMMUS
FRIED EGGPLANT e HARD BOILED EGG e« PRESERVED
LEMON e RED ONION e CHICKPEAS ¢ WHITE TAHINI o
PARSLEY e« SCHUG
$19 (VG)

*ALL DISHES ARE MADE WITHIN A FACILITY THAT CONTAINS NUTS AND SESAME

(V) VEGAN (VG) VEGETARIAN (GF) GLUTEN FREE (N) NUTS (HS) HOT SURFACE



DINNER

PARALLEL’S MENU IS DESIGNED FOR FAMILY STYLE AND SHARING

SALADS

PARALLEL SALAD

KALE o NAPA CABBAGE o SWEET PAN SEARED CAULILINI e
POTATO o SCALLIONS e« BLACK CAULIFLOWER PUREE e+ HERB SALAD
LENTILS e WALNUTS o MINT o GOAT POMEGRANATE SEEDS e
CHEESE e« BEET TAHINI « LEMON & FRIED ALMONDS
HONEY VINAIGRETTE $26 (V,GF,N)
$21 (GF,VG,N)
BUTTERFLIED SEA BREAM
TABOULI SALAD & RISOTTO
PARSLEY e MINT o CILANTRO e BEETS e PAN SEARED BUTTERFLIED SEA
QUINOA « RED ONION « SCALLIONS e BREAM ¢ FENNEL, LEEK & CHESTNUT
DRTED CRANBERRIES o PINE NUTS o RISOTTO  SHAVED FENNEL CITRUS
RAW TAHINI « POMEGRANATE SALAD
VINAIGRETTE e LABANEH $42 (GF,N)

$21 (GF,VG,N)

FRESH HERBS

(V,GF)

ADD

ADD FALAFEL
$3.50 (V,GF)

HARD BOILED EGG

$3 (VG)

TOFU

HOUSE TERIYAKI
TAHINI CASHEW DUKKAH
$8 (V,GF,N)

SWEET POTATO MASH

SMOKY CHIPOTLE TAHINI
$6 (V,GF)

FALAFEL

2PC / 4PC / 6PC / 9PC
CHICKPEAS
$8 / $13 / $18 / $22

SMOKY CHIPOTLE
SCALLIONS

SIDE HOUSE SALAD

MIXED GREENS

TABOULI DRESSING

$6 (V,GF)

HOUSE FERMENTED
PICKLED VEGETABLES
$4 (V)

SCHUG (SPICY)
$2 (V)

RED ONION

MAINS

CAULILINI AND HERB SALAD

MUSHROOM MIX ON
CRISPY ZA’ATAR PITA

STUFFED BRISKET

HERB & GARLIC STUFFED BRISKET
BEEF TALLOW ROASTED FINGERLING
POTATOES
GREMOLATA

PARSNIPS

$45

SAVORY KNAFEH

SPINACH
SUMAC

SPICY
TOMATO

CHILT

ONION

GREEN TAHINI
PARSLEY
$19 (VG,HS)

. e ZA’ATAR

GRILLED PITA o WHITE TAHINI
GARLIC e LEMON e THYME o
ARUGULA « TRUFFLE OIL
$19 (V)

GOAT CHEESE
SHREDDED PHYLLO
DICED

VARIETY OF SAUTEED MUSHROOMS

OLIVE
GRILLED CHALLAH

CHICKEN SCHNITZEL & CHIPOTLE

CHIVES

SWEET POTATO MASH
PANKO BREADED CHICKEN BREAST
CHIPOTLE SWEET POTATO
ONION & RADISHES

GREEN TAHINI
$34

HARISSA SHRIMP

PAN SEARED SHRIMP
ARAK HARISSA SAUCE
CHALLAH CROUTONS

EXTRAS

WARM MARINATED OLIVES
$9 (V)

TURNIPS
KALE

$36

SIDE OF CARROTS &
CUCUMBER
$4 (V)

PITA
$1.50 (V)

*ALL DISHES ARE MADE WITHIN A FACILITY THAT CONTAINS NUTS AND SESAME

(V) VEGAN

(VG) VEGETARIAN

(GF) GLUTEN FREE (N) NUTS

(HS) HOT SURFACE

PICKLED
HONEY MUSTARD

ROASTED

ZA’ATAR



BRUNGCH

AVAILABLE FRIDAY, SATURDAY AND SUNDAY UNTIL 4PM

PARALLEL’S MENU IS DESIGNED FOR FAMILY STYLE AND SHARING

SALADS MAINS

PARALLEL SALAD SHAKSHUKA

KALE e NAPA CABBAGE e SWEET 2 POACHED EGGS e TOMATOES o
POTATO o SCALLIONS e BLACK BELL PEPPERS ¢ ONIONS ¢ GARLIC

LENTILS ¢ WALNUTS e MINT o GOAT e PAPRIKA e« CHILI « SERVED

CHEESE o BEET TAHINI « LEMON & WITH 2 PITAS

HONEY VINAIGRETTE $19 (VG,HS)

$21 (GF,VG,N)

TABOULI SALAD SHAKSHUKA ADD ON

PARSLEY o MINT o CILANTRO e BEETS o
QUINOA « RED ONION s SCALLIONS ADD MERGUEZ SAUSAGE =« 39
DRIED CRANBERRIES o PINE NUTS e GOAT CHEESE « $4

RAW TAHINI o POMEGRANATE EXTRA EGG - $3
VINAIGRETTE « LABANEH

$21 (GF,VG,N)
HERB OMELETTE

e msssnesssssessssmesssssesssssssssssssssessss : 3 EGGS » FRESH HERBS « BUTTER
e TZATZIKI < GREEN SALAD
FALAFEL $19 (VG)

2PC / 4PC / 6PC / 9PC
FRESH HERBS e« CHICKPEAS

$8 / $13 / $18 / $22 DAILY QUICHE

HOUSE MADE TZATZIKI

(V,6F) SIDE GREEN SALAD
R : $15 (VG)
A D D SAVORY KNAFEH
SPINACH « ONION e GOAT CHEESE e
ADD FALAFEL SUMAC o CHILI e« SHREDDED PHYLLO
$3.50 (V,GF) SPICY GREEN TAHINI « DICED
TOMATOES « PARSLEY « ZA’ATAR
FRIED EGG $19 (VG,HS)
$3 (VG)
HARD BOILED EGG
$3 (VG) BAHARAT BEEF & FRIED EGG
BAHARAT SPICED BEEF .
TOFU CARAMELIZED ONIONS e
HOUSE TERIYAKI e« SMOKY CHIPOTLE ALMONDS « WHITE TAHINI .
TAHINI o CASHEW DUKKAH e« SCALLIONS FRIED EGG « TWO PITA
$8 (V,GF,N) $19 (N)
SWEET POTATO MASH MUSHROOM MIX ON
SMOKY CHIPOTLE TAHINI « CHIVES CRISPY ZA’ATAR PITA
$6 (V,GF) VARIETY OF SAUTEED MUSHROOMS e

GRILLED PITA o WHITE TAHINI e GARLIC
e LEMON e THYME e ZA’ATAR e« ARUGULA

SIDE HOUSE SALAD e TRUFFLE OIL

MIXED GREENS e CARROTS o

$19 (V)
TABOULI DRESSING
$6 (V,GF)
HOUSE FERMENTED EXTRAS SIDE OF CARROTS & '
; PICKLED VEGETABLES CUCUMBER
' $4 (V) $4 (V)
§ WARM MARINATED OLIVES
: SCHUG (SPICY) $9 (V) PITA
: $2 (V) $1.50 (V)

*ALL DISHES ARE MADE WITHIN A FACILITY THAT CONTAINS NUTS AND SESAME

(V) VEGAN (VG) VEGETARIAN (GF) GLUTEN FREE (N) NUTS (HS) HOT SURFACE



COFFEE & TEA

FRESH MINT LEAF TEA
$2.75

TURKISH COFFEE
BRAZIL BLEND WITH CARDAMOM e« DECAF
$5

SPECIALTY HOT DRINKS
CHAI LATTE e« HOT CHOCOLATE e TURMERIC LATTE e MATCHA LATTE
$4.75

OAT MILK o VANILLA SHOT EXTRA ESPRESSO SHOT
$0.50 $1.50

SELECTION OF GENUINE TEAS
TURMERIC GINGER(D) o LAVENDER SENCHA ¢ CHAMOMILE LEMONGRASS(D) e
CREAM OF EARL GREY ¢ ASSAM BREAKFAST e VANILLA ALMOND ROOIBOS(D) e
CHAI ROOIBOS(D) ¢ CRANBERRY APPLE(D)
$4

DESSERT

HOUSE BABKA SLICE WITH ICE CREAM
CHOCOLATE o CINNAMON & WALNUT
$8

HALVA
PISTACHIO e« CHOCOLATE & SEA SALT o
CARDAMOM & ALMOND
$8 (V,GF)

PARALLEL




