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Special Dinner Menu

First Course
(One Per Person choice of cold or hot appetizer)
Baba Ghannou;j
Spread of grified eggplant, gariic, lernon & tahini sauce
Grape Leaves
Stuffed grape leaves filled with rice, finely diced tormatoes, parsley, lemon & olive oil
Hummus
Spread of pureed garbanzo beans, garlic. lemon & tohini sauce
Garlic Cilantro Potatoes
Goldmﬁiedpotatvestvssedwthowxbvmue;plcemk
Lebanese Cheese Sticks
Colden fried blend of cheeses wrapped in aispy filo dough
Kibbe
Buigar wheat and beef shell stuffed with sautéed beef, onions & pine nuts
Calamari Rings

S$econd Course

(Choose one per person and all plotters served grilled onions, tormatoes and rice)
Chicken, Beef or Combo Shawerma

' uaﬁrm!'edbeefandlafnbstcaborchidrenbrm rofisserie grilied on a vertical

ical spit. Served with onions and tahini or garfic sauce

Chicken or Kafta Kabob

Crilled tender cubes of boneless chicken or ground beef seasoned with onions, tomatoes, parsley and spices. Crilled on an open '

Lamb Kabob
Lamb tenderfoins morinated in our special seasoning grilled on an open flame. Served with omions
Tilapia
Fresh tilopio awnedudhw:ig:wtmvwdkdmbv:pkuortﬁe “Five Belis” sauce
Mosakka
Sautéed cube eggplant, tormatoes, pPepper, onions & raisins

Falafel
Colden crispy mixture of ground garbanzo & Fova beans mixed with troditional spices, Served with tahini sauce

Dessert

Baklava Fingers
Layers of Flakey filo dough filled with nuts and topped with honey

All menus subject to change. Price non-inclusive of beverages, tax and 20% gratuity.
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