Mezzah
Theused fresh herbs vegeables & meatsiswhat mekes our dishes o uniqud
Saved with homebeked fresh pita bread!
JausalenCorbo Appdizer 7.95
Falafd, Hunmus Baba Ghanauj, Suffed GrapelLeaves Hummrus

Tabouli slad, Fea dhee=eand Cllamstadives

Faafd 295
A mixtured chidkpess pardey, garlic, onion & ics
Blended then saved with tahini sauce (5 petties)

Hummrus 395
Smered chickpeas pured with tahini |, leron juice
& garlic Srinkled withatoudch of diveal & ha sauce

Baba Gnanayj 3.95
Roegted eggolant biended with tahini, leyon juicg
garlicand spices topped withdiveadl & hat sauce

Hummus and Baba Gnanaj 3.95
Try bath vegdarian dipd A tageyouwaon't farge!

Humruswith Gyras Mest 595
Qur famous hummrustgpped with your dace
o gilled chidken or lanb and bed gyros

Flamng Che=e 6.95
Meditaranean cheeeaubes marinated in mdted butter and flour
with lemon juiceignited on your table

Faafd and Hummrus 5.95
Garbination of hunmmus and 3 pisoss of falafd

KrassSuffed Pastry 295
Soinach, feta dheeseand onions rdled in phyllo pastry
& bekedtoagdden aig. (2p

Suffed GrapeLeaves 395
Hand rdled vineleaves s uffed with rice tonetoes &
habs Smmaedin tomato saucewith fresh laron.

Feta Cheeewith Olives 395
SHat fetacheeeand Clamatabladk dives
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Grilled Srinpand Fea 5.95
Tagty gilled drinp tapped with feta dhesse & hearbs (4pcs)




