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All sales become final when waiter 
leaves your premises, please 
check your order careful ly.

All credit card orders, please 
show your credit  card and 
va l i d  I .D .  upon  de l i ve ry.

Spring  2012

Meze-Appetizers
Hot

1. Aegean Fried Calamari - with a spicy fresh tomato coulis..................... 8.95
2. Steamed Mussels - mussels steamed with white wine, tomato, 
	 olive oil and garlic.................................................................................................... 7.95
3. Spanakopita - baked pastry dough stuffed with spinach and feta.....5.95
4. Chop Shish - grilled lamb brochettes with herbed olive oil.......................5.95
5. Homemade Falafel - served with tzatziki sauce..........................................5.50
6. Stuffed Eggplant - with goat cheese, sundried tomatoes and 
	 herbs over marinara.............................................................................................. 6.95
7. Fried Cigar Borek - cigar shaped pastry shells stuffed with feta, dill 
	 and Italian parsley

Cold
8. Hummus - puree of garbanzo beans, tahini, olive oil and garlic.............4.95
9. Tzatziki - yogurt, cucumber, garlic and fresh herbs...................................5.50
10. Babaganush - charcoaled eggplant, blended with tahini, lemon, 
	 garlic into smoky flavor.........................................................................................5.50
11. Lebni - imported yogurt with crushed walnuts and garlic.......................5.50
12. Melitzanosalata - grilled eggplant with garlic, vinegar, olive oil and 
	 parsley served with lemon scented virgin olive oil.......................................5.50
13. Tabouli - steamed bulgar rice with parsley, olive oil, tomatoes and 
	 fresh mint..................................................................................................................4.95
14. Classic Dolma - grape leaves stuffed with seasoned rice......................5.50
15. Mediterranean Meze Sampler - combination meze platter with 
	 falafel, dolma, hummus, tabouli and babaganush.......................for two 11.95
16. Mediterranean Meze Sampler - add lentil kofte, lebni & ezme.for four 16.95

Soup and Salads
17. Lezme and Mint Soup - blended red lentil soup with mint flakes........4.95
18. Mediterranean Garden Salad - baby greens, tomato, cabbage 
	 and arugula with lemon vinaigrette........................................ large 6.95…3.95
19. Greek Caesar - romaine hearts, cucumber, olives, feta and 
	 pita crisps............................................................................ large 7.95…small 4.95
20. Cannelloni Bean Salad - with red onions, peppers and lemon 
	 scented olive oil........................................................................................................5.95
21. Shepard's Salad - tomato, cucumber, peppers, onions and herbs......5.95
22. Classic Greek Salad - cucumber, tomato, red onion, capers, 
	 olives and feta with fresh lemon and olive oil.............................................. 6.95
23. Add Grilled Chicken..............................................................................................2.95
24. Add Shrimp.............................................................................................................3.95
25. Doner (gyro)........................................................................................................... 3.50

Panini and Wraps
lunch only (until 4:00 p.m.)

served with small green salad
26. Grilled Chicken Wrap - slices of grilled chicken with tomatoes, 
	 mixed greens, pickles and yogurt, with tahini sauce.................................7.95
27. Doner (Gyro) Wrap - slices of grilled beef and lamb with tomato, 
	 lettuce, pickles and tahini..................................................................................8.95
28. Grilled Salmon Wrap - grilled salmon with lettuce, red onion, 
	 capers and cacik...................................................................................................9.95
29. Falafel Wrap - homemade falafel with tomato, cucumber, lettuce 
	 and cacik in warm lavash....................................................................................7.95
30. Grilled Chicken Panini - roasted peppers, fresh mozzarella, basil 
	 leaves on toasted homemade bread..............................................................8.95
31. Turkish Sucuklu - Turkish lamb pepperoni, cheese, tomato, on 
	 toasted homemade bread..................................................................................8.95

Kebabs
served with rice pilaf and roasted vegetables

32. Adana Kebab - ground lamb, blended with red bell peppers, 
	 paprika and herbs grilled on a skewer........................................................... 11.95
33. Lamb Souvlaki - marinated lamb grilled with peppers, onions and 
	 tomatoes over rice pilaf.................................................................................... 12.95
34. Beef Shish Kebab - grilled skewers of marinated beef........................ 12.95
35. Chicken Shish Kebab - grilled marinated chicken breast.....................9.95
36. Shrimp Kebab - grilled jumbo tiger prawns with lemon and 
	 vegetables over rice............................................................................................. 17.95
37. Swordfish Kebab - citrus marinated Swordfish with tomato, 
	 onions and peppers grilled and served with rice pilaf.............................14.95
38. Salmon Shish Kebab - marinated salmon fillets, grilled over 
	 charcoal with bay leaves and fresh vegetables......................................... 12.95
39. Combo Kebab Platter - samplings of beef shish, chicken shish, 
	 Adana kebab, lamb kofte and doner (gyro)................................ for one 16.95
40. Combo Kebab Platter......................................................................for two 28.95

Entrees
41. Classic Turkish Doner (Gyro) - thin slices of marinated grilled beef 
	 and lamb with rice pilaf and vegetables...................................................... 12.95
42. Lamb Beyendi - lamb sauteed with tomatoes, onion, garlic and 
	 olive oil, served with eggplant puree..............................................................15.95
43. Chicken Beyendi - rosemary and garlic marinated chicken breast 
	 with tomatoes, onion, garlic and olive oil, with eggplant puree...........14.95
44. Lamb Kofte - traditional ground lamb patties grilled and served 
	 with rice pilaf, cacik and grilled vegetables.................................................. 11.95
45. Grilled Salmon - brushed with herbed olive oil, over Greek salad....14.95
46. Seared Whole Trout - rainbow trout crisp pan seared, with rice 
	 pilaf and grilled vegetables...............................................................................15.95

Vegetarian
47. Mediterranean Okra - sauteed okra with caramelized onion, 
	 tomatoes, lemon and garlic over rice pilaf.................................................. 12.95
48. Grilled Vegetable Kebab - marinated eggplant, zucchini, 
	 mushroom, carrots, peppers and tomatoes grilled over charcoal...... 11.95

Desserts
49. Classic Baklava - with a scoop of vanilla gelato..................................... 5.50
50. Warm Chocolate Ouzo Torte - with caramel sauce............................... 5.95
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