
S TA R T E R S

H U M M U S  $ 1 4
CHICKPEAS PUREED WITH TAHINI SAUCE, LEMON JUICE, HINT OF FRESH GARLIC, PITA

B A B A  G H A N O U S H  $ 1 5
CHARGRILLED EGGPLANT BLENDED WITH TAHINI, LEMON & GARLIC, PITA

C O M B O  P L AT E  $ 2 6
HUMMUS, BABA GHANOUSH, TABBOULEH, PITA

TA B B O U L E H  $ 1 7
PARSLEY, TOMATO, SCALLION, CRACKED WHEAT WITH EXTRA VIRGIN 

OLIVE OIL & HERB DRESSING

F AT T O U S H  $ 1 6
ROMAINE LETTUCE, PARSLEY, TOMATO, ONION, CUCUMBER, TOASTED PITA, HOUSE DRESSING

W I N G S  $ 1 7
GARLIC, ZATAR, YOGURT TZATZIKI

C R I S P Y  C A L A M A R I  $ 2 1
POLENTA CRUSTED CALAMARI SERVED WITH CAPER AND DILL TARTAR SAUCE

L E N T I L  S O U P  $ 1 5
RED LENTILS, VEGGIES, CURRY POWDER, CUMIN, FRESH LEMON

M A I N S

C H I C K E N  P I T A  P O C K E T  $ 2 4
CHICKEN SHAWARMA, CRUNCHY VEGGIES & GARLIC SAUCE, CRISPY FRIES

F A L A F E L  P I T A  P O C K E T  $ 2 1
CRISPY FALAFEL BITES, CRUNCHY VEGGIES, TAHINI, CRISPY FRIES

C H I C K E N  S H AWA R M A  $ 2 9
MARINATED LAYERS OF ROTISSERIE CHICKEN, RICE PILAF

S H I S H  TAW O O K  $ 2 9
CLASSIC OR LEMON OREGANO CHICKEN BREAST, MARINATED IN SPICES, GARLIC, OLIVE OIL, RICE PILAF

L A M B  P I Z Z A  $ 2 4
ARUGULA, FETA CHEESE, MOZZARELLA CHEESE, BASIL OIL, BALSAMIC GLAZE

L E B A N E S E  S P I C E D  M E AT B A L L S  $ 2 6
SERVED OVER RICE PILAF, MEDITERRANEAN TOMATO SAUCE

L A M B  B U R G E R  $ 2 6
FETA CHEESE , ARUGULA, PICKLED ONION, TZATZIKI SAUCE SERVED WITH CRISPY FRIES

  
F A L A F E L  B U R G E R  $ 2 6

TOMATOES, PICKLES, COLESLAW, CILANTRO JALAPENO HUMMUS, TAHINI AIOLI, BRIOCHE BUN, CRISPY FRIES 

F O R  Y O U R  C O N V E N I E N C E  2 0 %  G R AT U I T Y  I S  A D D E D  T O  A L L  G U E S T S ’  C H E C K S




