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Hummus, Baba Ghanoush, Three Bean
Salad, Cabbage Salad, Falafel, Rice and

By the Pound

Pitla Bread not included

Pita Bread.-9

Dlnner Sampler-25
(For Two)

Starter:
(Choice of One)
Red Lentil Soup
Greek Salad

Cold Appetizers:
Hummus, Baba Ghanoush
Three Bean Salad, Cabbage Salad

Entrée:

Served Over Rice with Falafel
(Choice of One)

Chicken Kebob,
Chicken Shawarma, Beef Shawarma
Kefta Kebob,
Meat Grape Leaves,
Veggie Grape Leaves,
Fatayer, Mujadara, Falafel

Entrée Available for $5 Up-Charge
Tilapia, Lamb Kebob, Special

Hummus“*~$7/1b

Baba Ghanoush®™* ~$8/1b
Tsatsziki*~$8 /1b

Three Bean Salad™* ~8/1b
Potato Salad™* ~$6/1b
Cabbage Salad™* ~$6/1b
Tabouli Salad** ~$8/1b
Hot Sauce™™ ~$6/1b
Package of Pita™": $2

Pita Loaf**: $0.50

Bag of Pita Chips™: $2
Veggie Slices: $2

Tahini is a sesame based sauce mixed with lemon juice.
It contains no dairy or animal products.

Dessert

Baklava-$1.50
Nammoura-$2.25
Mammoul-$2.25
Lady Finger-$1.25

Flan-$5
Kenafi-$8
Baklava Sundae-$8
Jent’s Ice Cream-5.50

Beverages

Coca-Cola Fountain-2.50
Coca-Cola, Diet Coke, Coke Zero,
Minute Maid Lemonade,
Unsweetened Ice Tea, Sprite
Raspberry Ice Tea, Ginger Ale
Turkish Coffee-2.50
Grandview Grind Coffee-3
Hot Tea-2.25

Fresh Pressed Carrot Juice-4
Mango Nectar-3

Guava Nectar-3

Perrier Mineral Water -2.50
Bottle Water-2.25

Located

1453 Grandview Avenue
Columbus, Ohio 43212

Contact Info

# 614-488-3633
Email: mazaheatery(@gmail.com
Website: mazah-eatery.com

Facebook/ Twitter/ Foursquare

Business Hours

Monday-Thursday
ITam-2:30pm 4:30pm-9pm

Friday
ITam-2:30pm 4:#Opm— I0pm

Saturday
I me— I Opm

Sunday: Closed

*Vegan *Gluten-Free *Vegetarian




MAZ Att Platters, A La Cartes § Sandwichée

Platter: Served with Rice, Pita Bread, Tahini Sauce and Choice of Two (2) Sides:
Sides: Hummus, Baba Ghanoush, Potato Salad, Tabouli,

Turkish Red Lentil Soup-$3

Red lentils mixed with carrots, onions and spices served with Pita chips.

Greek Salad, Three Bean Salad, Cabbage Salad

S al ads $2 Up-Charge: Lentil Soup $3 Up-Charge: Falafel, Mujadara $4 Up-Charge: Fattoush
Greek Salad: Romaine Lettuce, Cabbage, Bell Peppers, Tomatoes, Cucumbers & Red Onions Sanowichée
tossed in our House Dressing topped with Bulgarian Feta Cheese & Olives. 6/10 Served in Garlic Oregano Pita Pocket with Lettuce, Tomatoes, Cucumbers, Bell Peppers, Onions,

Mediterranean Pickles, Tahini Sauce.
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Chicken Salad: Romaine Lettuce, Cabbage, Bell Peppers, Tomatoes, Cucumbers & Red Onions
tossed in our House Dressing topped with our Grilled Chicken Kebob. 12

Fa La{eL Salad: Romaine Lettuce, Cabbage, Bell Peppers, Tomatoes, Cucumbers 80 Red Omioms, | | e e e e e T e T P P P e P P P ) P P P P e i e e e e
House Dressing topped w/Falafels drizzled w/ Tahini Sauce & served w/Pickles. 6/10 Filet Mignon: Seasoned in our special blend of Spices and char-grilled to your Specification.
Mb&j adara Salad: Brown Lentils slow cooked with Rice, Caramelized Onions & our Family Platter: 21 A La Carte: 17
Spices served over our House Salad 6/10 Lamb Kebob: Char-grilled hand cut pieces of Lamb seasoned in our special blend of Spices.
, . ‘ Platter: 16 A La Carte: 12
Fattoush: Parsley, Tomatoes, Bells Peppers, Cucumbers, Red Onions tossed in our House Dressing
topped with grilled Pita Chips. 11 TiLapia: Pan-seared with whole Spices, garnished with Parsley, Lemon wedge and Tahini Sauce.
Platter; 15 A La Carte: 11
Chicken Kebob: Marinated boneless skinless Chicken Breast, char-grilled to perfection.
Start ers ’ Platter: 12 A La Carte: 8 | Safldwichée: 7.59 | |
Grape Leaves: Han d rolled Grape Leaves stuffed with Rice, ground Lamb, Beef andSpices. 8 Chicken Shawarmaa: Pan-seared hand cut boneless and skinless Ch1cker.1 Breast mixed in our Spices.
Platter: 12 A La Carte: 8 Sandwichée: 7.50
vegetarian qrape Leaves: Hand Rolled Grape Leaves stuffed with Rice, Chickpeas, Bell Peppers, E“{SM“V‘/“VV%W Pan-seared hand cut Angus Beef mixed in our Family Spices.
Tomato, Parsley & our Family Spices. 8 Platter; 13 A La Carte: 9 Sandwichée: 8
Kefea Kebob: Ground Lamb, Beef, Onions, Parsley & Spices, Patty Shaped & Char-grilled to perfection.
Fa La{eL: Mixture of Chickpeas, Onions, Parsley and Family Spices, fried & Served with Veggies, Platter: 13 A La Carte: 9 Sandwichée: 8

Pickles & Tahini. 6 Grape Leaves: Hand rolled Grape Leaves stuffed with Rice, ground Lamb, Beef & our Family Spices.

Platter: 12

Fata yer: Homemade dough stuffed with Spinach, Onion and Spices, baked until golden brown. 6
Vegetarian Grape Leaves: Rice, Chickpeas, Bell Peppers, Tomato, Parsley & our Family Spices.

Zatar § Labaneh: Homemade dough flattened and topped with Za'tar Spice, Sesame Seeds & Platter: 12
Extra-Virgin Olive Oil. Served with our homemade Labaneh. 6 FaLa{eL: Chickpeas, Onions, Parsley and Family Spices, fried and Served with Veggies, Pickles & Tahini.
Platter: 10 Sandwichée: 6

F“W@Lﬁ Mazah: Hummus, Baba Ghanoush, Tsatsziki, Olives (Pits included), Labanch, Pickled Fatayer: Homemade dough stuffed with Spinach, Onion and Spices, baked until golden brown.
Vegetables, Pita Bread. 19 Platter: 10




