MEZZA - Serves 10-12

Hummus 45
Blended garbonzo beans, fresh garlic, tahini, lemon juice and olive oil.

Baba Ghannouj 55
Roasted eggplant, fresh garlic, tahini, lemon juice, parsley and olive oil.

Spicy Feta Dip 30
Creamy feta cheese with a secret blend of spices. Served with fried pita.

Tzatziki 25
Yogurt dip with shredded cucmber, lemon juice, mint and spices.

Dolmathes 30
Rice stuffed grapleaves served with tomato, onion, parsley, lemon and tzatziki.

Falafel 30

Ground garbonzo beans blended with middle eastern herbs and spices, shaped into patties and deep fried.
Served with fresh veggies, tahini and pita.

PITA WRAP - Minimum order of 10 pitas, 8 each

Gyro: Traditional Lamb, Chicken, Beef
Traditional thin sliced gyro meat, lettuce and tomato served with tzatziki.

DRINKS - Minimum of 20

Soda 1

SOUP & SALADS - Serves 10-12

Greek 45
Romaine Hearts, tomato, cucumber, onion, feta cheese and Kalamata olives tossed in our signature creamy house dressing.

Fattoush 45
Romaine Hearts, tomato, cucumber, green pepper, onion, fresh mint and pita croutons tossed in our signature garlic oil house dressing.

Caesar 25
Romaine Hearts and parmesan cheese tossed in our house made caesar dressing.

PLATES - Serves 10-12

Shawarma : Chicken or Steak 85 / Veggie 75
Your choice of meat or veggies marinated in our secret shawarma sauce, grilled with tomato over a bed of basamati rice and a side of tahini.

Foul 30
A traditional Egyptian recipe. Fava beans slow cooked with tomatoes, onions and herbs topped with fried garlic, onion and olive oil.

Kabsa 85
Cinnamon grilled chicken with onions, tomato, almonds and raisins served over a special cinnamon rice with a side of tzatziki and pita.

Galaia 85
Shawarma chicken mixed with sauteed onion and green pepper served with tahini.

Fette 30
Crisp pita topped with garbonzo beans and creamy sauce with pine nuts, almonds and olive oil.

Spanakopita 85
Spinach and feta cheese under layers of flaky fillo dough.

Moussaka 85
Layers of eggplant, ground lamb and potatoes topped with a creamy Béchamel sauce and feta cheese.

Kabob (Market price on lamb)
Fresh marinated chicken or lamb on a sword over a bed of basamati rice served with tahini and pita.



