STARTES

Baked Spinach Pie or Meat Pie 4
Meat Grape Leaves [5) g 15
Served with Tzatziki
Vegan Grape Leaves (5] v &

Filled with Rice & Vegetables

Falafel (4) v @

Served wiith Tahini

Garlic Potatoes v @

Stuffed Kibbeh Ball (2)

Fried Two Minced Beef, Nuts, and Spices
Spanakopita [2)

Spinach and Feta Cheese in Filo Dough
SAGANAKI Traditional Doopah! 3
Flaming Greek Cheese

Mujadara @ v 10
Lebanese dish with sautéed Onions

+ Hummus Dip @ v & 8
Served with Pita
Sweet Potato Fries @ 1
Hawawshi n
Juicy Spiced ground Beef Stulfed in warm Crispy
Pita. Served on a creamy bed of Labneh

ENTREES

o sy =~

Baba Ghanouj@ v L]
Smoked Eggplant Dip Served with Pita

 Tabouli $alad ¥ 9
Middle Eastern Salad v @ l
(abbage, Tomato, Cucumber, and Fresh Mint
m&mo

House made yogurt Served with Pita

Assorted Cheese Cigars (4) §
Served with hot Sauce
Foul Medames v@ 10

Fava Beans, Garlic, Lemon juice, Olive Oil
Side of Vegetables and pita

Labneh Dip @

Served with Zaatar, Olive 0il

Vegetables, and Pita

Greek Fries @ 9
Smothered with Feta Cheese and oregano
Gauliflower Gasserole v 10

Battered & Fried Topped with Tahini &
Pomegranate Molasses

Muhammara Dip vz 17
Served with Pita

Shawarma (Lamb or Chicken) @ 15

Over Hummus

AUTHENTIC

Gyro Platter (Lamb or Ghicken) 18
With Fries and Greek Salad

Lebanese Gyro Platter 20
With Hummus and choice of Salad
Falafel Platter (5) ¥ 18
Hummus, Tabouli, and Tahini Sauce
Moussaka ]

With choice of Salad

Deluxe Shawarma Platter (Lamb or Chicken) 26
With Hummus, Tabouli, and Greek Salad
CHICKEN

Emily’s Special Chicken @ 19
Grilled Chicken over Hummus with choice of
Salad

Mediterranean Chicken 0
Over Rice & me or Black Beans and
choice of Sala

Marinated Brllled Chicken o0
Qver Rotini Pasta, tossed in Olive Oil,
Garlic, Basil, and a choice of Salad

BB Marinated Chicken &

With Grilled Vegetables, and choice of two

sides
Stutfed Chicken with Spinach and Feta 21
Served with your choice of two sides

o laatar Grilled Chicken @ bl
Grilled mix Vegetables and Chicken over
a bed of Labneh, Served with your choice of
Salad

KABOBS

+ Shish Kabob (Sirloin Beefor Chicken Kabob) 24
Served with your choice of two sides

“ Lamb Kabob Platter "
Served with your choice of two sides
Deluxe Kabob (Lamb, Chicken & Kaftal 32
Served with your choice of tin‘EE sides
Kafta Kabob Ground Sirloin il

Served with your choice of two sides

SH HH »es THEre's asecretinthe kitchen, our chef whips up a secret Moroccan Dish ! Ask your

Mashawi Assorted Kabob Platter +
Shish Kabobs, Chicken Kabobs, Kafta
Kabobs, Gyro Meat, with Tzatziki Sauce.
Served with your choice of two sides

ForTwo 35
For Four 70
FROM THE LAND
Grilled Lamb Chops (4) @ 32

Served with Grilled Vegetables and your choice
of two sides

s Lamb Shank @
Oven Roasted with Vegetables and choice of
twa sides

FROM THE SEA
Blackened Grilled Mani-Mani & bE]

Served vith Grilled Vegetables and your choice
of wo sides

Shrimp Kabob Platter (erilied zucchini

And Squash) &

Served vith choice of two sides

Grilled Tilapia Fish Fillet@ Fil
Served with Grilled Vegetables and your choice
sides

ﬂrlil&ll Fresh Salmon@

Served with Grilled Vegetables and your choice
of two sides

OCTOPUS Platter @

Served with your choice of two sides

COMBINATIONS

Mini Deluxe 2%
2 Lamb Chops, 1 Chicken kabeb, 1 Kafta
kabob,Served with Grilled Vegetables and your
choice of two sides

BOSS SPECIAL (Lamb or Chicken) @ 20
Shawarma over Hummus with choice of
Salad

server “What's the secret 1o Day? They've been dying to spill the beans anyway.

Calamari 14
Fried Squid with Zucchini and Marinara Sauce
Octopus (Grilled)
Over Middle Eastern Salad )
Kibben Nayen Lebanese National Dish 21
The most popular Minced Lamb Tartare

Dish in Lebanon

 Meza share with the family!  For (2) 30
For (4) 50

For (6) 75

Meza is a lovely way to start a Mediterranean
meal, simple, delicious and beautiful
sampling of ingredients Served with Tabouli,
Baba Ghanouj, Falafel, Middle Eastern Salad,
Hummus & Pita

siog§ ——————
Fries - Lemon Potatoes - Garlic Potatoes
« Greek Salad - Tabouli Salad - Middie
Eastern Salad - Fattoush Salad - Horiatiki
Salad - White Pilaf Rice

PREMIUM SIDES upcharge 3

Souteed Vegetables - Muhammara
« Labnen « Sweet Potato Fries

COLD

Sodas
Coke, Diet Cake, Sprite, Root Beer, Pink
Lemonade, Fruit Punch

Battled Drinks 3.50
san Pellegrino 4.30
Perrier 3.50
Bottied Water 2.50
Frozen Mint Lemonade ]
House made Hiniscus tea 6
Iced Latte 5.00
HOT

Nana Mint Tea Pot 8
Moroccan Tea 8
Turkish Coffee 3.50
Chai Coffes or Tea Latte 5.00
Espresso 350
Goffee 3.50
Gaté con Leche 5.00
Gappuceino 5.00
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