PITA WRAPS " PRESSED HOAGIES

All our wrafs are served with chips and pickles.
Add homemade fries tor only $1.00.

Chicken Wrap / $5.65
- Chicken kabob with lettuce, tomato
& garlic dressing.

Kufta Wrap / $5.65
Ground beef kab(_)b with lettuce,
tomato, onion & hummus.

Shawerma Wrap / $5.65 M INTED
Roasted lamb with lettuce, tomato, rosemary & tahini sauce.

Kabob Wrap / $6.65
Tenderloin kabobs with lettuce, tomato & hummus.

Lamb Wrap / $6.65 _
Lamb kabob with lettuce, tomato & garlic dressing.

Tilapia Wrap / $6.65

- Seasoned and broiled filet with lettuce, tomato & garlic dressing.

Cauliflower Wrap / $4.65

Fried cauliflower with lettuce, tomato & tahini sauce.

Feta Wrap / $4.65

Feta cheese with lettuce, tomato, onion, cucumber & dressing.

Falafel Wrap / $4.65
~ Fried vegetable balls with lettuce, tomato, pickles & tahini sauce.

Hummus Wrap/ $4.25

Hummus with lettuce, tomato, onion & pickles.

Baba Ganoush Wrap/ $4.25

Baba Ganoush with lettuce, tomato, onion & pickles.

- Gyro Wrap / $5.65
With lettuce, onions & tzatziki sauce.

Lebanese Food in History
A unique cultural history helped make Lebanese

food the mosi popular of all Middle Eastern cuisines.
From 15106 to 1943, Lebanon was first controlled by
the Turks. (who introduced foods that have become

= staples in the Lebanese diet; such as cooking with
lamb).and then by the French (who brought treats
such as flan and croissants).

A]] our Hoagies are servea’ with chips and plckles
- Add homemade fries for only $1.00.

Kufta Hoagie / $7.65

Ground beet kabob with lettuce,
tomato, OIllOIl & our 51gnature
dressing.

Chicken Hoagie / $7.65
Chicken kabob with lettuce,

tomato, onion & dressing.

Pressed Hie

Lamb Hoagie / $8.65

Lamb kabob with lettuce, tomato onion & dressmg

Shawerma Hoagie / $7.65
Roasted lamb with lettuce, tomato, onion & dressmg

Shish Hoagie / $8.65

Tenderlomn kabobs with lettuce, tomato, onion & dressing.

Tilapia Hoagie / $8.65

Broiled, seasoned filet with lettuce, tomato & dressing.

Gyro Hoagie / $6.65

Pressed with lettuce and tomato.

KID’S MENU

Chicken Platter / $7.00

Kufta Platter / $7.00

Shawerma Platter / $7.00

Tilapia Platter / $7.00

All of the above platters served with rice & grilled tomato.

SIDE ORDERS

Homemade French Fries / $2.50
Your choice of salad / $3.00
Rice / $2.50

Frenc Fries

e -unmlv"-u
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APPETIZERS TUSALADS

Hummus

Grape Leaves

Me'Za Med]e 'y

Hummus / $3.95

Blended chick peas with lemon & garlic.

Baba Ganoush / $3.95
A blend of roasted eggplant, tahini &
garlic.

Grape Leaves / $3.95
Homemade stuffed with a garden’s

Delight (4).

Falafel / $2.95 -
Deep fried vegetable balls served with tahini
sauce (4). :

Labne / $2.95
Seared yogurt with mint & garlic.

= Artichokes / $2.95
. Marinated in garhic & herbs.

Cauliflower / $4.95 :
Steamed fresh then fried; served topped with

tahini sauce.

Stuffed Kebbi / $4.95
Fried cracked wheat shells stuffed Wlth sau-

“téed meat (4).

| Spinach Pie / $3.95

Homemade mini cal_zones filled with
spinach & onion (4).

Meat Pie / $4.95

Homemade mini calzones filled with

sautéed meat & onion (4).

Sujjuc / $4.95
Homemade, Lebanese-style sausage
sautéed with tomato.

Shnmp /$9.95
Broiled, marinated large pink shrimp served
with garlic dip (6)

Meza Medley / $8.95

A platter containing hummus, baba ganoush,
two (2) grape leaves, two (2) falafel & salad.

Fat-touch / $6.75
A mixture of diced cucumber, tomato, onions, green pepper,
parsley, romaine lettuce, served with freshly-toasted pita chips.

Tabboule / $6.75

A mixture of parsley, tomato, onions
& cracked wheat.

Feta Salad /$6.75

Romaine lettuce, cucumber, tomato, -
onion, green pepper; tossed m our house dressing & topped
with feta cheese.

T:égbboule

Choban / $6.75
Farmer boy’s delight with diced tomatoes, cucumber, green

pepper, onion & gérlic; tossed m our chili dressing.

Add any of our kabob skewers to your salad for only $2.95:
Lamb - $5.00, Sirloin Beef - $5.00), C]uc](en $3 00
Kufia - $3.00, Shrimp - $5.0

+ Lentil Soup
Bowl / $3.00

Lebanese food is a rich mixture of various products and mgredients from differ-- -
ent parts of the country. Olive oil, herbs; spices, fresh fruits and vegetables are
commonly used, as well as dairy products, cereals, fish and meat. ‘Lebanese cui-
sie 1s extremely rich m flavors and colors and yet oflers recipes easy to prepare
and suitable for a healthy diet. The Meza - a variety of hot and cold dishes - has
made Lebanése cuisine renowned worldwide. It may consist of salads such as the
Tabboule and Fat-touch together with dips such as Hummus or Baba Ganoush..
Among the great variety of Lebanese sweets are pastries such as Baklava and
Lebanese ice cream.

All'our Kabobs are served with rice, grilled tomato, onion slaw,
pita bread and our house garlic dressing,

Kufta Kabob / $12.95
Ground sirloin with onions, parsley & mlld
Mediterranean spices.

Chicken Kabob / $12.95
Marmated chicken kabobs seasoned with a
fine selection of mild spices.

Shish Kabob / $15.95
Marinated tenderlom kabobs seasoned with
allspice & grilled to perfection.

Lamb Kabob / $15.95
Marmated lamb kabob with rosemary &
garlic. :

Shawenf;a/ $12.95 s
A generous portion of rosemary & olive oil
braised roasted lamb.

Shrimp Kabob / $16.95
Large pimk shrimp marinated with coriander,
lemon & garlic.

Gnlled Tllapla/ $14.95
Smothered with cortander, garlic, Chlh lemon
& olive oil.

Rack of Lamb / $19.95
Char-grllled & marinated Wlth rosemary & garhc

éQH]bO Platter

Gyro Platter / $12.95
Beef and lamb, roasted & served with rice, vegetables & tzatziki sauce.

Combo Platter / $26.95
Choose any three from the kabobs above.



