
MEZZA |  APPETIZERS 
all  dips served w/ pita

� � 

VG - VEGETARIAN  |   VN - VEGAN  |   R - RAW  |   GF - GLUTEN FREE  |   EVOO - EXTRA VIRGIN OLIVE OIL 

M E Z Z A  S A M P L E R  V G
grape leaves, olives, hummus, tabouleh, labne, yogurt 
cucumber dip

S P I C Y  G A R L I C  P O TAT O E S  V N  G F
cilantro, garlic, roasted chili, lemon juice
garlic sauce + 1

G R I L L E D  H A L L O U M I  &
W AT E R M E L O N  V G  G F
halloumi cheese, watermelon, mint

H U M M U S  V N  G F
chickpeas, garlic, lemon juice, tahini, evoo 
- kibbi stuffing, chicken or beef shawarma + 7

S P I C Y  H U M M U S  V N  G F
hummus, roasted chili, evoo

Y O G U R T  C U C U M B E R  D I P
T Z AT Z I K I  V G  G F
yogurt, cucumber, garlic, dry mint 

L A B N E  V G  G F
strained kefir cheese yogurt, mint, evoo

F O U L  M ’ D A M A S  &  V E G  P L AT E  V N  G F
chickpeas, fava beans, garlic, lemon juice, evoo,
served w/ onion, wild cucumber pickles, radish,
cucumber, tomato, fresh mint

K I B B I
prime ground beef, bulgur, pine nuts, almond slivers,
onion - 2 pc - w/ yogurt dip

F A L A F E L  PAT T I E S  V N  G F
chickpeas, fava beans, garlic, onion, herbs, spices,
tahini - 4 pc

F L A S H  F R I E D  C A U L I F L O W E R  V N  G F
onion, tomato, tahini w/ almond slivers

B A B A  G H A N N O U J  V N  G F
fire roasted eggplant, garlic, lemon juice, tahini, evoo

O L I V E S  V N  R  G F 
Lebanese mixed olives

G R A P E  L E A V E S  V N
rice, parsley, bulgur, tomato, green onion, mint

F R E S H  V E G E TA B L E  P L AT E  V N  R  G F
lettuce, cucumber, tomato, green onion, olives, wild 
cucumber pickles, radish, mint

A R AY E S
prime ground beef & lamb stuffed grilled pita, tomato, 
kabob salad - yogurt dip + 3

H O U S E M A D E  F R E N C H  F R I E S  V N  G F 
hand cut potatoes - garlic sauce + 1

R O C C A  S A L A D  V G  G F  
arugula, organic heirloom cherry tomatoes, watermelon, 
feta, persian cucumbers, red onion, mint

F AT T O U S H  V N
garden greens, tomato, cucumber, green onion,
parsley, bell pepper, radish, mint, toasted pita

L E B A N E S E  S A L A D  V N  G F 
organic heirloom cherry tomato, persian cucumbers,
red onion, parsley, mint

O P E N  S E S A M E  V G  G F
garden greens, tomato, cucumber, green onion,
parsley, bell pepper, radish, mint, olives, feta

TA B O U L E H  V N  R
parsley, bulgur, green onion, tomato, mint, evoo, lemon 
juice, served w/ green leaf lettuce 

SLATA |  SALADS

L E N T I L  V N  G F 
onion, garlic, celery, lemon juice, evoo

S P I C Y  V E G E TA B L E  V N  G F
pureed vegetables, red & yellow lentils, lemon juice, evoo

O P E N  S E S A M E  V G
onion, tomato, feta, zaatar, evoo

YA S S M I N A  V G
feta, tomato, dry basil, evoo

Z A ATA R  V G
thyme, sesame seeds, sumac, mint, olives, tomato,
evoo - feta cheese + 3.50

SHORBA |  SOUPS

MAN’OUSHE
LEBANESE-STYLE PIZZA

C H I C K E N  TA W O O K
chicken breast, garlic sauce, wild cucumber pickles
- rice + 2

C H I C K E N  S H A W A R M A
chicken breast & thigh, garlic sauce, wild cucumber
pickles - rice + 2

C H I C K E N  K A F TA
ground chicken, parsley, onion, mint, garlic sauce, 
basmati vermicelli rice 
*best enjoyed w/ yogurt dip & fattoush

O P E N  S E S A M E  C O M B O *
chicken tawook, beef kabob, chicken or beef kafta, 
garlic sauce, basmati vermicelli rice

T H E  S U L TA N *
lamb chops, tiger shrimp, shrimp sauce, filet mignon, 
basmati vermicelli rice

G R I L L E D  T I G E R  S H R I M P  
garlic, cilantro, evoo, housemade shrimp sauce, 
basmati vermicelli rice

B E E F  S H A W A R M A
prime top round, grilled tomato, wild cucumber 
pickles, tahini - rice + 2

B E E F  K A F TA
prime ground beef & lamb, parsley, onion, basmati 
vermicelli rice

B E E F  K A B O B *  
prime top sirloin, basmati vermicelli rice

F I L E T  M I G N O N  K A B O B *
grassfed beef kabob, basmati vermicelli rice

A L I ’ S  F A V O R I T E *
prime top sirloin, spicy roasted tomato & onion, 
basmati vermicelli rice

F R E N C H  C U T  L A M B  C H O P S *
lemon juice, garlic, evoo, basmati vermicelli rice

L A M B  K A B O B *
lamb tenderloin, basmati vermicelli rice

MAIN PLATES
served w/ pita bread & choice of 1  dip & 1 salad 
dip - hummus, spicy hummus or baba ghannouj

salad - open sesame, fattoush or tabouleh

L O U K O Z
M E D I T E R R A N E A N  S E A  B A S S
grilled lemon, evoo, basmati vermicelli rice,
arugula, mixed vegetable skewer

V E G A N  V N
hummus, baba ghannouj, tabouleh, two falafel,
grape leaf

S K E W E R S *  
two skewers - choice of beef, lamb, chicken
tawook or kafta, basmati vermicelli rice, roasted
onion & tomato

F A L A F E L  V N
falafel, hummus, fattoush, tahini

PA R T Y  P L AT T E R
S U G G E S T E D  4
lamb & beef kabob, chicken tawook, beef & chicken
kafta, chicken & beef shawarma, roasted onion &
tomato, basmati vermicelli rice, tahini, garlic sauce

C H I C K E N  TA W O O K  
garlic sauce, tomato, wild cucumber pickles

C H I C K E N  S H A W A R M A
garlic sauce, tomato, wild cucumber pickles

C H I C K E N  K A F TA
garlic sauce, arugula, tomato

F A L A F E L  V N
tomato, wild cucumber pickles, lettuce, tahini

C A U L I F L O W E R  V N
onion, tomato, almond slivers, tahini 

B E E F  S H A W A R M A
prime top round, grilled tomato, wild cucumber
pickles, tahini

B E E F  K A F TA
prime ground beef & lamb, parsely, sumac,
onion, hummus, tomato 

B E E F  K A B O B *  
prime top sirloin, tomato, hummus, parsley,
sumac, onion

A R AY E S
prime ground beef & lamb, tomato, parsley,
sumac, onion

L A M B  K A B O B *  
tomato, hummus, parsley, sumac, onioon

C H I C K E N
tawook or shawarma, garlic sauce, wild cucumber
pickles, arugula

L A B N E  V G
tomato, fresh mint, olives, evoo

ENTREES

PITA SANDWICHES
as a panini + 2

PANINIS
served on artisan  bread

P R I M E  B E E F  K A B O B *  
G R I L L E D  T I G E R  S H R I M P  
L A M B  K A B O B *
C H I C K E N  TA W O O K    
C H I C K E N  K A F TA
C H I C K E N  S H A W A R M A
P R I M E  B E E F  S H A W A R M A       
B E E F  K A F TA
L A M B  C H O P *      
R O A S T E D  O N I O N  &  TO M ATO  S K E W E R
G R I L L E D  V E G E TA B L E  S K E W E R
FA L A F E L  PAT T Y    
B A S M AT I  R I C E  w /  V E R M I C E L L I   
W I L D  C U C U M B E R  P I C K L E S   
C U C U M B E R  &  L E T T U C E   
G A R L I C ,  TA H I N I ,  o r  H A B A N E R O  8  o z   
G A R L I C ,  TA H I N I ,  o r  H A B A N E R O  2  o z       
B A G  O F  P I TA  
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*consuming raw or undercooked meats, poultry,  seafood, shellfish or eggs may increase your r isk of foodborne i l lness 
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s h a w a r m a
kafta
c h i c k e n  t a w o o k
k a b o b *  -  l a m b  /  b e e f
t i g e r  s h r i m p  
fa l a f e l  p a t t y

b e e f  1 4  /  c h i c k e n  1 2
b e e f  1 1  /  c h i c k e n  1 0
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S A L A D  A D D  O N



S AT U R D AY  -  K A B S S A
5 hr braised lamb shank simmered in tomatoes &
spices, served over kabssa rice, topped w/ toasted
almond slices, served w/ yogurt

S U N D AY  -  M O L O K H I A
garden mallow leaves & shredded chicken simmered
in lemon juice, garlic, roasted chili, served w/ basmatic
vermicelli rice, fresh lemon wedges, pickled onions

WEEKEND SPECIALS

F R E S H  Y O U N G  C O C O N U T  V N  R  G F

TA M A R I N D  V N  G F
indian date syrup infused w/ rose water

L A B A N  V G  G F
chilled yogurt, dry mint

J A L A B  V N  G F
rose water, grape syrup infused w/ incense,
almond slivers 

M O R O C C A N  G R E E N  H O T  /  I C E D  T E A
fresh mint & orange blossom water

B L O S S O M  H O T  /  I C E D  T E A  V N  G F
fresh mint, orange blossom water

T U R K I S H  C O F F E E  V N  G F

E S P R E S S O  O R  A M E R I C A N O  V N  G F

A Q U A  PA N N A
S A N  P E L L E G R I N O
J U I C E  V N  G F
orange, pomegranate or mango

F O U N TA I N
coke, diet coke, sprite, lemonade,, raspberry iced tea

BEVERAGES

L A B N E  C H E E S E C A K E  W /  F I G  
C A R A M E L  V G
labne, fig caramel compote, vanilla bean, walnut,
phyllo dough pastry, pistachio crumb

L E B A N E S E  I C E  C R E A M  V G
duo scoop - ashta, pistachio, almond or chocolate

L E B A N E S E  A F F O G AT O  V G

C H O C O L AT E  M O L T E N  L A V A
C A K E  A  L A  M O D E  V G

B A K L A W A  V G
pistachio, orange blossom syrup - 2 fingers 

B A K L A W A  C R U M B L E  V G
pistachio baklawa, ashta ice cream

DESSERTS
all  desserts are made in house

LUNCH PITA SPECIALS
mon - fri  11:30 am - 4 pm excluding holidays

choice of hummus, fattoush salad or soup
spicy garlic potatoes or french fries + 1

C H I C K E N  S H A W A R M A
chicken breast & thigh, garlic sauce, tomato, wild 
cucumber pickles

C H I C K E N  TA W O O K
chicken breast, garlic sauce, tomato, wild
cucumber pickles

C H I C K E N  K A F TA
ground chicken, parsley, onion, mint, garlic 
sauce, arugula, tomato

C A U L I F L O W E R  V G
onion, lettuce, tomato, almond slivers, tahini

F A L A F E L  V G  
tomato, parsley, mint, wild cucumber pickles, 
lettuce, tahini

B E E F  S H A W A R M A
prime top round, grilled tomato, parsely, sumac,
onion, wild cucumber pickles, tahini

B E E F  K A B O B *
prime top sirloin, tomato, hummus, parsley,
sumac, onion

B E E F  K A F TA
prime ground beef & lamb, parsely, sumac,
onion, hummus, tomato

L A M B  K A B O B *
tomato, hummus, parsley, sumac, onion

A R AY E S
prime ground beef & lamb, tomato, parsely,
sumac, onion
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corkage fee $20, cake cutting fee $2/pp - prices subject to change
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