Appetizers

maqanl’:{Le&mese style spiced beef sausages, sautéed in lemon butter

S ujO:{Wli[d[y hot homemade beef sausage flavored with garlic and served with spicy tomatoes
Chicken Liver Sautéed in garlic and fresh lemon juice

Quai[ Delicately sautéed with garlic and fresh lemon juice, grilled to perfection

Mussels Boiled with olive oil and served with homemade creamy sauce (6 pieces)

Kibbi Ground beef, oval shaped, stuffed with minced meat sautéed with onions and pine nuts
Pies Stuffed with sautéed meat, feta cheese, or spinach

Ta[afe[ Five vegetarian balls of garbanzo < fava beans ground up with fresh onions, cilantro, parsley, spices
and then deep-fried. Served with tahini sauce

Ca65age Rolls Boiled cabbage rolled with bits of spiced beef ¢ rice cooked to perfection. Three to a platter

S tuﬁ[ecf Grape Leaves ( ‘vegetar’ian ) Hand chopped parsley, onion, tomatoes, rice ¢ spices, hand-wrapped
in truly tender grape leaves served chilled. Six to a platter

S tuﬁ(ec[ Grape leaves (gr ound 63({]9 Simmered vine leaves rolled with bits of spiced beef e rice. Six to a platter
Foul Moudammas Fava beans blended with lemon juice, garfic L olive oil *

Fried Cau[if[ower Florets, quickly deep-fried in olive oil &l served with tahini ™

Roas ted Eggp[cmt Mixed with diced tomatoes, scallions, garfic, & olive oil *

Potatoes Fried < mixed with cilantro, garlic, and fresh lemon juice *

gf een Beans Simmered in tomato sauce and diced onions sautéed in olive oil *

Hummus The famous chickpeas mashed with fresh garlic, lemon juice, tahini sauce, & garnished with olive oil *
Mary 'z Hummus Topped with ground beef el pine nuts

Baba G ﬁannouj A fresh, wholesome dish made from fire-roasted eggplant with a smoKy flavor, fresh garlic,

tahini, lemon juice, < garnished with olive oil *

S ﬁang[wﬁ Feta cheese blended with hot paprika, rolled in thyme then mixed olive oil, tomatoes ¢ onions
Labne Thick yogurt cheese with fresh garlic mixture ¢ then garnished with olive oil

Mary 'z Samp[er Includes 3 falafels, 2 kibbies, 4 grape leaves (meat or vegetable) < 3 pies

PicRles mcluding cucumbers, olives, green peppers, turnips *

Mezza Combination (Four to Six People) One order of each: fummus, baba ghannouj, 4 falafels, 6 grape leaves,
labne, 3 pies, shanglish, < 4 Ribbies

Sandwiches

Shawarma (beef/chicken) Your choice of thinly sliced top choice meat or chicken marinated with the combination of
aromatic spices and vinegar, barbecued on a large skewer served in fiot loaf pita bread with tomato & tahini sauce

CﬁlCﬁ T(l’WOOﬁ)gﬁ[[ez[ boneless white chicken meat-marinated in garlic and lemon juice rolled in pita bread with
garlic & tomato

@eef Kabob A tender juicy pieces of beef tenderloin, broiled with tomato < onion, rolled in pita bread with takini
sauce ¢ pickles

qu ta Kabob Ground lean beef seasoned with parsley, onions &I spices, grilled on a skewer, rolled in pita bread with

tomatoes hummus < pickles

Ar ayes Baked pocket bread filled with your choice of Kafta, Feta or Halloum cheese
maqanlkjﬁeﬁanese style spiced beef sausages, rolled in pita bread with hummus, pickles I tomatoes

Ta[afe[ Three balls rolled in pita bread with tahini sauce, parsley, pepper, pickles I tomatoes




Salads

Tabuli Freshly cut parsley, diced tomatoes, onions and crushed wheat, flavored just right with lemon juice and olive oil *

Fattouch Baked pita bread added to freshly cut parsley, cucumber, tomato, onions and mint with a mixture of lemon juice
and olive oil *

House S, alad Fresh Spinach Leaves, feta cheese, olives, onions, mushrooms walnuts and homemade dressing

gree@S alad Freshly cut romaine lettuce, tomato, olive and feta cheese and vinaigrette dressing™

%gurt &l Cucumber Chopped tender cucumber combined with our home made yogurt & flavored with mint el fresh garlic*
Caesar Salad Freshly cut romaine lettuce, with parmesan cheese and croutons, served with homemade Caesar dressing™
Ca56age Salad Your choice of red or white cabbage and tomato, with fresh lemon juice, garlic and olive oil *

ﬂl/lary 'Z Salad 2 great combination from Chef Mary, made with combination of penne pasta, heart of palm, tomato,
green pepper, mushiroom and house dressing salad

‘Veggie Platter Freshly made from the best vegetables, tomato, cucumber, romaine heart, olives and onion

Rice White rice with vermicelli cooked to perfection™
Add chicken to any salad for $3.95

Entrees

Served with a choice of two sides *

Tenderloin Ka606 Tender juicy pieces of beef tenderloin, grilled with tomato, mushroom and onion slices $14.95

Chich Tawook grifled boneless white chicken meat-marinated in garfic and lemon juice, grilled with tomato and green $12.95
bell pepper

Rafta Kabob The finest ground beef blended with finely chopped onion, parsley o spices broiled e served on the rice $12.95
Mixed Grill Platter A combination of Tenderloin Kabob, Chich Tawook < Kafta Kabob (Serves Two) $19.95
Grilled Chicken Half chicken marinated in lemon juice and garlic, grilled to perfection $16.95
Shawarma Platter Your choice of our house specialty thinly sliced boneless chicken or beef $11.95
Red S napper Grilled fresh Snapper filet, served on a bed of sautéed onions, pine nuts < cilantro $13.95

Fried S napper Deep fried whole snapper fish served with homemade brown rice and gravy (Market Price)
Add one side for $2.99

Beverages Desserts
Soft Drinks $1.95 Baklava
(Pepsi, Diet Pepsi, Sierra Mist, Orange Soda) Lac[y Tingers (2 pieces)
Ice Tea $1.95 Namoura (Semolina ca.{e)
Bottled Water $1.75 Cream Baklava
American Coffee $1.95 Layali Loubnan
Lebanese Coffee $2.95 Cheese Delight
Large Lebanese Coffee $4.95 Frozen Mango
Hot Tea $1.95 Frozen Latte
Large Hot Tea $4.95 Frozen Mocha
Perrier $1.95 Cheese Cake

Fres. ﬁ ]uices $ 3.25 (Chocolate, Strawberry el Banana)
(Mango, Strawberry, Orange, Lemonade I Carrot)

Red Bull $2.95

(A charge of $3 for splitting checks)




