
1. Hummos...small or large $2.75, 4.95
Chick pea puree with tahini and fresh lemon

juice served with pita
2. Babaganooj...small or large $2.95, 5.25

Roasted eggplant chilled and mixed with tahini and
lemon to form a dip, served with pita

3. Falafel...4/6/12 pieces $1.85, 2.35, 4.60
Chick peas and parsley, ground,

mixed with spices & fried
4. Grape Leaves...5 pieces $2.85

All vegetarian stu�ng, rice, tomato, onion, bell
pepper, garlic, bulgar wheat, and spices

5. Kibbeh  $2.00
Caramelized onion, lamb, and pine nuts

fried in a cracked wheat shell
6. Spinach Pie  $2.25

Stu�ed with spinach, onion, and lemon
7. Mashwiya...small or large $2.25, 4.00
A dip consisting of zucchini squash, yogurt,

garlic, and mint, served with pita
8. Combination Appetizer $5.95

(hummos, babaganooj, falafel, and grape leaves)

1. Lentil Soup $1.85
2. Lebanese Salad $3.95

Cucumbers, tomatoes, romaine, fresh
lemon juice, and olive oil

3. Jerusalem Salad $3.95
Tomatoes, cucumbers, parsley, and tahini sauce

4. Yogurt Salad $3.95
Fresh yogurt, cucumbers, and mint

5. Tabbouleh Salad $3.95
Fine crushed wheat, tomatoes, parsley, and a blend

of spices on a bed of romaine lettuce
6. Fattoush Salad $4.25

Tomatoes, cucumbers, onion, radishes,
Mediterranean pickles, garlic, lemon, olive oil, and
toasted pita “croutons” on a bed of romaine lettuce

7. Fattoush w/Chicken Salad $6.99
Tomatoes, cucumbers, onion, radishes,

Mediterranean pickles, garlic, lemon, olive oil,
and toasted pita “croutons” on a bed of romaine lettuce

topped with grilled chicken
8. Eggplant Salad $4.50

Roasted eggplant, chilled and chopped with
tomatoes, onion, cilantro, garlic,

lemon and olive oil

1. Shish Kabob Beef $9.99
Chunks of juicy beef tenderloin, charbroiled

2. Shish Kabob Lamb $9.99
Chunks of juicy lamb, charbroiled

3. Kifta Kabob $8.99
A blend of lean ground lamb and beef, parsley

and onion, charbroiled

4. Shish Taouk $8.99
Strips of juicy marinated chicken, charbroiled

5. Chicken Shawerma $8.99
Layers of marinated chicken, cooked slowly

on a rotisserie

6. Grilled Vegetable $6.25
Two vegetable skewers consisting of tomato,

onion, zucchini, and bell pepper

7. Mo’Jadara $7.50
A vegetarian dish with brown lentils and rice
topped with caramelized onion, served with

a side of home made yogurt

1. Falafel Sandwich $4.50
Chick pea and parsley, ground, mixed with spices

and fried, served with a thin layer of hummos,
Jerusalem salad and lettuce rolled

into a sandwich
2. Kifta Kabob Sandwich $5.49

Blend of lean ground lamb and beef, parsley and
onion, charbroiled and served with lettuce, tomato,

onion and tahini sauce
3. Chicken Shawerma Sandwich $5.49

Layers of marinated chicken, cooked slowly on
a rotisserie served with lettuce, tomato, onion

and tahini sauce
4. Steak In A Sack $5.95

Caramelized onions, combined with thin cuts of steak
and smothered in a tongue-tingling sauce, served

open face stu�ed into a traditional pita with
mayonnaise and diced tomato

5. Shish Taouk Sandwich $5.49
Strips of juicy marinated chicken, charbroiled

served with lettuce, tomato, onion
and tahini sauce

Fountain Drinks...regular $1.49, large $1.79

1. Baklawa $1.50
2. Rice Pudding $2.00

3. Harrisa $1.50

1. Hot Sauce $0.50
2. Tahini Sauce $0.50

3. Rice $2.00
4. Pita $0.25

All plates, with the exception of Mo’Jadara, are served
with rice, vegetable skewer, and pita bread

All sandwiches, with the exception of
Steak In A Sack, are served rolled in a thin

‘Lebanese’ style pita

pomegranate
a Fruitful

endeavor in
mediterranean

cuisine


