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Starter

Catamari
Breaded and llllEhﬂt:.? fried tender ﬂﬁ! of Calamar served
wi cy Iemun;ir]iﬂ oll sauce

Meza
A festive comblnation of appetizers part of every meal
served with hotplabuead -

Garilc Cilantro Potatoes

Potato cubes sautéed with clantro, garfic and a h of
lemon juice ashuuu oritel o

Hummus
Simmered Garbanzo beans then puréed with tahin

lemon juice and garlic with a hIn‘t of cumin topped with oll

Baba Ghanouj

Flame mn'm"t blended with tahini, lemon juice and  Crisp romaine lettuce tossed
gi

rlic mEpld with olive odl

Labne
A thick creamy yogurt Et:p topped with olive oil

Herb Cheesz
Fetta cheese mined with nl'l'-l‘II'Iﬂ';rId pepper and olive oll

Kibbe
Round shells made with Burgal (cracked Wheat) filled with a
mixcure of ground beef, sautéed onions & pine nuts
till golden mi n. A Must

Garden Falafel
Crispy round balls made from Fresh ingredients of

ground fava and Garbanzo beans, cumin and other spices served

hot with Tahini dipping ?um Loved by everyonel

Veggle Grape leaves

Hand rolled leaves stuffed with a mixture of rice, mnpp:gcrardm

onlions and tomatoes marinated in lemon juice
cooked to Jurl’lcﬂnn

Makanek
Minl sausages filled with seasoned mear, pine nuts and fried to

a l:nldn; brown

ArIvess

Broiled open face pl:il topped with a combination of ground beef,

lantro, nnlném and spices

Fata

Home style dough stuffed with ﬁmnhlnlrjnn of fresh spinach,

onlons; sumac; leamon fu‘l-nl‘md baked to golden brown

Soup and Salad

Lentil Soup
Served with toasted pita bread

Lentil Puree
Red lentil pureed with carrots and celery served
with toasted pita bread

Cup 3 bowl 5

i hannd Tabbouleh Salad

Freshly cho rsley, diced tomatoes, green onions

and fresh mint, tgﬁadm er with a mi:tuniu'?mchd wheat,
lemon uiu,:%lt and olive oil

Fatoush Salad
A festive combination of mixed vegerables tossed together
with a lemon garlic / mint dressing

and topped thscrurlchrpiu bits

Caesar Salad
with caesar house dressing
and topped with cm:rtuam and parmesan cheese

Mediterranean Salmon Salad
Roasted Salmon served on a bed of mixed greens,
with diced cucumbers, tomatoes, red onfons and olives,
top 'I!il‘.ll'lzflt.l cheese

5-1:-1:{ Seared Ahl Salad
Blackened Ahi over a bed of spinach, marinated in lemon
honey vinaigrette Mnnﬁnﬂ Hfth ginger and wasabl

Vegetarian

Lubdeh

Fresh string beans simmered with mllld toma
garlic, -.'\vnli:msi and olive oil, Bnrnmd with fresh plu“i"ri'ad

Fool Moudammas
Fava beans cooked with crushed garlic, cumin and ]IﬂnﬂJl.ll‘."l
topped with olive nll.nrn;i ot with fresh pita bread,

Mixad @ Flammar
A fried combination of Cauliflower; Potatoes
and eggplant or Zucchini; I-Iﬂ‘ldu with tangy tahinl sauce

Carden Falafel platter
& crispy round balls made from fresh Ingredients of ground
fava and Garbanzo beans, cumin and other spices served
hot with tahini dipping sauce
Loved by ﬁ"r‘_fﬂl‘lll

Vegetarian Platter
ummus, Baba Ghanuj, Falafel

and aﬂl:l: leaves

A combination
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Open Flame Entrees

Kebob style fully marinated meat then cooked over an
open flame, Served with basmatl rice, broiled vegetables
and Mediterranean Salad

Chicken Shish Kabob
Generous portion of tender marinated chicken breast
and ml:udl Ee:euhlu

Kafta Kabohb
Two skewers of :mum!' Itﬁ:ll’ mixed with onlons, parsley

Flet Kabob
Fine cuts of marinated Mlet m:mned and cooked 1o your liking.

Lamb Kabob
Marinated and seasoned fine n.nlt; of lamb cooked to your llking

Mixed Kabob Plate
A combination of -:hl::lunﬁllliiﬁa.-hﬂﬂr lamb kabob

Mediterranean Burger
Seasoned and charbrolled Kafta meat served open face
with ’HE}W fries

Pasta

Carllc Agllo B Dllo Pasta
Garlic, ofive oil and b smlgthmd over angel halir pasta

Farfalle Pasta Pith Prawns
Sautéed Jumbo prawns with ulluﬁr special house marinara sauce

Pizza

Gl Bl S S e ek Lot ped
Cy and tomato over 0oim sauce to
o] o g

with parmesa
73:-:“ ol ||

Splcy Shrimp and Basil Plzza
Home style pesto topped with shrimp, sun-dried tomatoes
and mozzarella
™1z 0" 14

Grilled Chicken Pliza
Baked chicken on top of sudn-dﬂed tomatoes, lowfat mozzarella

an sauce
T 0" 12
Lahme Bajln

Ground he-ef,unlum&pim nuts and splces
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Beer Import and Domestic

Almaza [LEEEH-EEE Beer)
Helneken arrdéielnehn Light
Camna

&
Hew E.anle
Bud Light
[

Beverages

leed Tea
Coke - Dier Coke / Sprite ?RDD[ Beer / Orange 5o0da
Voss h-crtfled water
5N F?l{ Erlnu
4 II?

Espresso Bar

Haot Tea

Americano

Cap-pgu:fnn
Latte
4
Hufha
leed I;[u-r_h:

Desserts

Bakl
An assortment of the ﬂnmai::le-:tlnn of baked Baklava
lightly glazed with honey and f’""’d with ground pistachlos

Molten Chocolate Lava Cake
Chocolate Ganache filling with %‘Hh berrys and vanilla lce cream

Emne&ﬂmlee

Mew York 51.'11; Cheese Cake



