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Appetizers

BABA GANOUSH WITH VEGETABLES

( Served with pita bread ) V-GF

Roasted eggplant, tomatoes, green pepper,
lemon, olive oil and walnuts

BABA GANOUSH (Served with pita bread ) V-GF
Charbroiled eggplant blended with tahini sauce,
lemon and a hint of fresh garlic, olive oil.

SAUTEED SPINACH WITH OLIVE OIL V-GF-W
Spinach with Mediterranean spices topped with
walnuts and crispy onions

MUHAMMARA V-VV

Combines roasted red peppers with toasted
walnuts, a splash of lemon juice, garlic, onions
and the sweetness of pomegranate molasses
for a dip that is loaded with a complex flavour

ARTICHOKE SALAD V-GF-VV

Heart of artichoke served with garlic, fresh parsely
and lemon-olive oil dressing

GREEK SALAD V-GF

crisp lettuce, tomatoes, cucumbers, red onions, olives,
our own Greek dressing, plus crumbly feta cheese.
CAESARSALAD Vv

Crisp Romaine lettuce, parmesan cheese, croutons
and light Caesar dressing.

OLIVE SALAD V-GF-VV

Olives, sliced vegetables and herbs with our signature
dressing topped with crumbly feta cheese

MENUS FOR EVERY OCCASION

Pricing based on 25 people
Vegetarian, vegan and gluten free options
Ask for Food truck style service from the window
2 order of appetizers and a choice of Entrée 1
3 order of appetizers and a choice of Entrée 2

FATOUSH SALAD V-vv

Lettuce, onions, tomatoes, cucumbers dressed with our
homemade garlic vinaigrette dressing, then topped with
crispy pita and sprinkled with sumac seasoning.
HUMMUS ( Served with pita bread ) V-GF-VV
Chickpeas pureed with tahini sauce, fresh lemon

and a hint of fresh garlic, olive oil

BEET SALAD V-GF

Diced beet, finely sliced red onions, fresh parsley,
garlic and olive oil.

STUFFED VINE LEAVES V-GF-VV

Grape leaves stuffed with rice, mixed vegetables
cooked in olive oil

TABOULEH V-GF-VV

Fresh chopped parsley, onions, tomatoes,
cracked wheat, fresh lemon juice, olive oil.
LENTIL SOUP (Served with crispy pita) V-GF-VV
A hearty lentil soup with vegetables & herbs.
Cooked to perfection.




Entrée 1

FRESHLY BAKED MIDDLE EASTERN PIES

75 mini pies (4 Kinds )

Spinach, Mediterranean cheese, kafta and chicken
FAVA V-GF-VV

(Served with fresh pita bread ) A blend of cooked
chick peas, fava beans, fresh Lemon, tomato, onion,
parsley and garlic with extra virgin olive oil

BAKED POTATOES with olive oil and garlic and fine
herbs V-GF-VV

FAVA BEANS with olive oil, garlic and cilantro
V-GF-VV

SAUTEED GREEN BEANS V-GF-VV

Mediterranean style cooked to perfection beans with
green pepper, tomatoes, garlic, fresh cilantro & olive oil

= -q

MEDITERRANEAN SANDWICH PLATTER
25 full sandwiches-4 Kinds V
@ Zaatar sandwich (olive oil , vegetable with
Mediterranean thyme ) with veggies V-VV
@ Labneh with mint ( Mediterranean yogurt,
olive oil, vegetable ) with veggies V-VV
® Pesto mozzarella sandwich with sliced
tomatoes V
® Goat cheese sandwich (with olive oil,
sesame seed and black seed) V

Entrée 2

RICE WITH PEAS GF

Deliciously Mediterranean cooked rice with peas,
beef & carrots topped with toasted almonds
CHICKEN KABSA GF

A Mediterranean cooked rice with vegetables, raisins,
fine herbs and spices topped with marinated chicken
and toasted almonds

CREAMY CHICKEN CURRY SERVED WITH RICE
chicken chunks cooked in a delicious curry sauce with
mushrooms and carrots

OUZI RICE PIE

our signature cooked rice with peas and beef well
made in perfectly shaped pies baked to prefection
MAKLOUBEH RICE GF

this rice is cooked in a very unique way with egplants,
fine herbs, well cooked beef & toasted almonds
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STUFFED ARTICHOKE SERVED WITH RICE V-GF-VV
artichokes stuffed with mixed veggies cooked in a very
mouth watering sauce

FAVA BEANS WITH RICE GF

Mediterranean flavored rice ( full of different spices)
cooked with fava beans and topped with beef

and toasted almonds

EGGPLANT KEBAB
Charbroiled extra lean ground beef, onions, fine
herbs, tomato, potato, eggplant and green pepper
CHICKEN SHAWARMA Served with rice and garlic
sauce sliced chicken breasts marinated in house
spices and grilled to perfection

CHICKEN KABAB (Shish taouk ) Served with rice
boneless pieces of chicken breast, marinated in special
spices, and fine herbs broiled on skewers over grill
SHISH KAFTA SERVED WITH RICE

Ground beef cooked over an open flame making it an
especially delicious kafta, mixed with onion and fresh
parsley. Marinated with spices from all over the
Mediterranean




