Dips

Starters

Humous and Pita
Chick pea dip topped with pickled turnips, parsley, olive oil, and a
sprinkle of chilli powder, served with two pitas

Tzatziki and Pita

Yoghurt mixed with shredded cucumber and mint, served with
two pitas

Baba Ghanouj and Pita

Roasted eggplant dip topped with sumac spice and olive oil, served
with two pitas

The Sampler
Having a hard time choosing, try all three dips, served with four
pitas and a side of pickled turnips

Mezze

Wara’ Inab (Stuffed Grape Leaves) (6)

Cooked grape vine leaves stuffed with rice, chick pea, tomato,
onion, and parsley, served with tzatziki and pickled turnip

Falafel (6)

Chick pea and fava bean mixture deep fried and served with tahini
sauce and pickled turnip

Fatayer (Spinach Pie) (6)
Lebanese style with chopped spinach, onion, and sumac spice,
baked in a homemade dough and served with tzatziki

Sambousek (Meat Pie) (4)

Cooked ground beef, onion, pine nuts, and a mix of seven spices
baked in a homemade dough and served with tzatziki

Meat Safiha (4)

Lean beef with chopped tomato, onion, parsley, and pine nuts
baked in a homemade dough and served with tzatziki

Kebbeh (4)

Meat ball with extra lean beef formed as the shell, stuffed with
cooked ground beef, onions, and pine nuts, then deep fried and
served with humous and pickled turnip

Chicken Wow Minis (4)

Roasted chicken, onion, and sumac spice baked in a mini pita
pocket and served with tzatziki

Order all items in the Mezze and receive
a complimentary Dip Sampler
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Soups & Salads

Soups

Lentil Soup
Green lentils, rice and onion spiced with cumin, topped with parsley,
served with toasted pita bread

Chicken Vegetable Soup

Flakes of tender chicken with vegetables and rice, topped with
parsley, served with toasted pita bread

Salads

House Salad

Chopped lettuce, cucumber, onion, radish, parsley, and tomato, with
a homemade vinaigrette and cheese dressing

Tabbouleh Salad

Finely chopped parsley, bulgur wheat, mint, tomato, and onion, with
a lemon juice and olive oil dressing

Greek Salad

Cut up cucumber, bell pepper, onion, tomato, topped with feta
cheese, and black olives, with a homemade vinaigrette dressing

Fattoush Salad

Our house salad with sumac spice and toasted pita chips

Chicken Fattoush Salad

Fattoush topped with roasted chicken

Pita Pockets and Pies

Pita Pockets

Pies

Vegetarian
Potato, onion, carrot, green bean, peas, and corn baked in a pita
pocket and served with tzatziki

Chicken Wow

Roasted chicken, onion, and sumac spice baked in a pita pocket and
served with tzatziki

Spinach
Spinach, onion, and feta cheese wrapped in filo pastry and baked
until golden brown and served with tzatziki

Meat

Savoury turnover with beef, onion, and pine nuts, baked until golden
brown and served with tzatziki

Chicken Wow Pizza

Chopped pieces of roasted chicken and onion spread over a personal
sized pizza crust with a hot sauce base and two types of cheese on
top, baked until golden brown and served with tzatziki
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Pita Wraps
Falafel

Vegetarian mix of peas, beans, and greens deep fried and wrapped in a pita
with humous, tahini sauce, tomato, pickled turnip, onion, radish, parsley, and
lettuce, hot sauce is optional

Chicken Rocket

Roasted chicken, onion, and sumac spice wrapped in a pita with humous,
tahini sauce, tomato, pickled turnip, and feta cheese, hot sauce is optional

Chicken Donair

Roasted chicken wrapped in a pita with humous, tzatziki, tomato, and
lettuce, hot sauce is optional

Beef/Lamb Donair

Roasted beef and lamb wrapped in a pita with humous, tzatziki, tomatoes,
and lettuce, hot sauce is optional

Chicken Shawarma
Roasted chicken wrapped in a pita with garlic, tahini sauce, tomato, and
pickled turnip, served toasted off the grill, hot sauce is optional

Beef Shawarma

Strips of Top Sirloin beef seasoned with a mix of seven spices, wrapped in a
pita with humous, tahini sauce, onion, parsley, tomato, and pickled turnip,
hot sauce is optional

Make any wrap a combo with soup or salad add $3

Classic Combination Plates

Vegetarian
Two falafels, wara’ inab, fatayer, and veggie pocket, served with tabbouleh
salad, humous, tahini sauce and pita bread

Chicken

Roasted chicken served with wara’inab, veggie pocket, tabbouleh salad,
humous, tzatziki, and pita bread

Beef/Lamb

Strips of roasted beef and lamb served with a veggie pocket, tabbouleh salad,
humous, tzatziki, and pita bread

Spinach Pie

Spinach, onion, and feta baked in filo pastry and served with Greek salad and
tzatziki

Meat Pie

Ground beef, onion, and pine nut turnover baked until golden brown and
served with Greek salad and tzatziki

Chicken Wow

Roasted chicken, onion, and sumac spice baked in a pita pocket, served with a
house salad and tzatziki
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Entrees

All entrees served with rice, tzatziki, humous and pita, and your

choice of soup or house salad

Substitute Greek or Tabbouleh Salad add $1

Mousaka
Baked slices of eggplant and zucchini, layered with beef in tomato
sauce, and topped with béchamel sauce

Roasted Chicken and Potatoes

Marinated tender boneless chicken, served with lemon baked
potatoes

Lebanese Beef Shawarma

Marinated strips of top sirloin beef, served with roasted tomato,
and a parsley, onion, and tahini salad

Moudardara
Lentils and rice, cooked with caramelized onions and served with a
side of pickled turnips

Desserts

Baklava

Filo pastry filled with nuts and topped with homemade sugar
syrup (Cashew, Pistachio, Walnut)

Nammourah (Sweet Cake)
Semolina flour baked with roasted almonds and topped with
homemade sugar syrup

Rice Pudding

Homemade pudding made with rice and milk, delicious!!

Sablé

Shortbread cookies filled with your choice of homemade
strawberry or apricot jam

Ashta B’ Aasal

Classic Lebanese dessert with ashta (milk custard) topped with
crushed pistachios and honey

Beverages
Soft Drinks 1.75

Orange/Apple Juice 1.75
Bottled Water 1.75
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Coffee 1.75
Tea 1.75
Arabic Coffee (sm) 3
Arabic (Irg) 5



Saturday Specials

The specials served today are the traditional brunch of choice in the old country. These
thin crust pizza pies and warm bean salads are preferred meals in the Lebanese diet.

Zaatar
Oregano, thyme, sesame seeds, and sumac spice spread over a thin
crust dough and baked until golden brown

Cheese

Shredded mozzarella and feta cheese mixed with parsley and
spices, spread over a thin crust dough and baked until golden
brown

Meat

Lean beef mixed with tomato, parsley, and onion, spread on a thin
curst dough and baked until golden brown

Humous Balila (Chick Pea Salad) 55

Tender chick peas in a lemon and oil marinade with cumin
sprinkled on top, served with two pitas

Foule (Fava Bean Salad) 7.5

Fava beans an chick peas in a lemon and oil marinade, topped with
chopped parsley and tomato, served with two pitas

Kanafeh

Lebanon’s favourite dessert, you'll have to try it to understand
why! Made with ashta or cheese, please ask server for availability
Add home-made bread +$1

Sides

All sides are $0.75, except for pita bread ($0.50)

Humous, Baba Ghanouj, Tzatziki, Hot Sauce, Tahini, Garlic, etc.



