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Gluten	Free	Menu	
Ø Shish	Kebab	Skewers	:		

							chicken, lamb, kafta. 
Ø 		Lamb	shank	(	Salad	for	rice)	 	 	 	

A delicious and filling meal of tender lamb shank, roasted in alight tomato sauce.  
Ø 		Sheik	el-Mahshi				 		 	 	

Roasted eggplant, stuffed with seasoned ground lamb meat and onions, and 
topped with our tomato sauce, served with tossed salad.  

Ø Our	Moussaka	 	 	 	
Layers of eggplant, tomatos, potatoes, and spiced ground lamb in a 
light sauce. Smothered with melted cheese, and served with a salad. 

Ø 		Hummus			 	 	
Mashed chickpeas blended with tahini and lemon juice topped with a blend of 
spices and EVOO. 	

Ø 		Baba	ghanooj		 	 	 	
Flame smoked eggplant, tahini, and lemon topped with a blend of spices and 
EVOO. 

Ø Artichoke	salad	
     Artichoke hearts, tahini sauce, oregano, garlic powder topped with EVVO.      

Ø 		Mussabaha		 	 	
	chickpeas, diced tomatoes, onions, and tahini sauce with a blend of spices.   	

Ø Plain	Yogurt	 	 	 	
	Authentic yogurt, prepared in our kitchen, Add cucumber& mint).  	 	

Ø House	salad	 	 	 		 	
Romaine hearts, iceberg, cherry tomatoes, with our house dressing.  
Add feta cheese with olive  $1.00	

Ø 	Fatoosh,	no	pita		 	 	 		
Romaine hearts with cucumber, tomatoes, parsley, mint, sumac, and a 
pomegranate molasses vinaigrette. Add feta cheese with olive  $1.00	

Ø Feta	cheese		 	 	 	
Topped with EVVO, dry mint, cherry tomatoes and parsley.	

Ø Grape	Leaves		 	 	 		
Cooked grape leaves, stuffed with rice and ground lamb meat, served warm, (or 
strictly vegetarian).	

Ø Loobee	 	 	 	 	
Green beans cooked with lamb meat and tomato sauce.	

Ø Syrian	soup		 	 	 		
	Cooked with lentils, rice, and browned onions, lightly spiced.	

Ø Spinach	and	lentil	soup,	cup		 	
	A delicious mixture of lentils, spinach, potatoes, lemon juice, and spices.	

Ø Falafel	,not	wrapped				 	 	
Fried vegetarian patty topped with lettuce, tomatoes, cucumber pickles, and 
tahini sauce          rolled in pita bread.  	

Ø shawarmal	,not	wrapped					 	
Marinated	chicken		on	spit	cut	very	thin	served	with	pickles	,homemade	
garlic	aioli.			
Maza	platter	(grape	leaves	for	taboole):				

	A variety platter of some of our most popular appetizers including: Hummus, 
Baba Ganooj, Artichoke and Tabooli Salad, and Feta Cheese, Served with Olives 
and cherry tomatoes. 

Lunch	only	
Ø Salad	Special	 	 	 	

 A Salad( our house salad or fatoosh no pita) with our delicious shawarma slices 
Ø Healthy	Variety	 	 	 	

     A compartment dish of hummus, artichoke salad, grape leaves (veg or meat) and 
tossed salad. 


