
Lebanese Traditional Meza
An array of twenty different mouth watering dishes 
appetizingly served in the best specialty restaurants 

of Lebanon. Recommended for parties of 2.

$42.95

Appetizers
Hummus B’tahini             5.50    
      Mashed chickpeas and sesame paste 
     with garlic & lemon (dip for bread)

Babaganouj             6.00
      Mashed eggplant and sesame paste 
     with garlic & lemon (dip for bread)

Foul Mudammas           5.00
      Fava beans with garlic, lemon and parsley

Falafel               5.25
      Fried spiced vegetable ball, served with tahini sauce

Lebni             5.50
      Yogurt spread with olive oil

Jibni Wa Zeitun            5.25
      Cheese and olives

Spinach Pie             7.50
      Stuffed with spinach, onions and pomegranate nectar

Tripoli Meza         10.75
      Combination appetizer plate consisting of 
      hummus, babaganouj, cheese, olives and falafel

Special Lebanese Kibbee Nayeh
      Lean finely grounded leg of lamb mixed with cracked 
      wheat, onions, and special Lebanese spices. Served raw.
    (Large) 18.75

                                                    (Medium)  14.75
                                                       (Small)  11.50

Soups
Lentil                    4.25
Yogurt (served hot)                  4.75

Salads
Khiar B’leban            4.75
      Yogurt and cucumber salad with garlic and mint

Tabouli                          5.50
        Special Lebanese salad made with chopped
      parsley, tomatoes, onions and cracked wheat

Vegetable Salad           4.00
      Mixed spring greens, lettuce and tomato

Fatoush             5.25
        Mixed salad with lettuce, tomatoes, parsley,
      toasted pita bread and pomegranate nectar

     With Chicken         10.50
Special Greek Salad            6.50
      Mixed salad with lettuce, tomatoes, walnuts, 
      olives, feta cheese, spices, oil and vinegar 

      With Chicken        10.50

17% Gratuity will be added to all parties of 7 people and up

Entrees
Shish Kabob       14.50
      Charcoal broiled lamb & vegetables. Served with rice & salad.

Kifta Mishwiye      13.75
      Charcoal broiled ground leg of lamb mixed with
       vegetables & spices. Served with rice and hummus.

Shish Kabob & Kifta Mishwiye Combination   14.75
      Served with rice and salad.

Mixed Grill       15.25
      Shish Kebob, Kifta Mishwiye & Shish Taouk.
      Served with rice and salad.

Ma’ani        15.75
      Tripoli lamb sausage made with pine nuts and special spices. 
      Served with fried potatoes and salad.

Kibee Mishwiye      12.75
      Lean finely ground leg of lamb mixed with cracked wheat & 
      stuffed with nuts, onion & broiled meat. Served with salad.

Kibee B’siniye      12.00
      Pressed Kibee, baked. Served with salad.

Shish Barak       16.00
      Small Lebanese meat pie dumplings cooked in &served in 
      a yogurt sauce made with garlic & cilantro. Served with rice.

Ajhi        10.00
      Lebanese omelet made with fresh herbs, onions,
      pine nuts and ground lamb. Served with salad.

Minazli        10.75
      Sautéed eggplant cooked in a tomato sauce, and topped 
      with ground lamb & pine nuts. Served with rice.

Bamia        12.25
      Fresh okra cooked with lamb chunks in a tomato sauce 
      made with pomegranate nectar. Served with rice.

Wara’anib       15.75
      Grape leaves stuffed with ground lamb and rice.

Malfouf       11.50
     Cabbage stuffed with ground lamb, cumin, 
      rice and pomegranate nectar.

Coussa B’leban      13.75
     Fresh squash stuffed with ground lamb, rice and 
      pine nuts in a yogurt sauce cooked with mint.

Sbanegh       12.75
     Sautéed spinach,  ground lamb and pine nuts.
      Served with rice and yogurt.

Fassoulia       11.75
     Dried white beans cooked in a tomato sauce with 
      garlic, onion and lamb chunks. Served with rice.

Sheik al M’ehshi      13.75
     Sautéed eggplant cooked with yogurt, garlic and mint, 
      topped with ground lamb & pine nuts. Served with rice.

Yachneh B’leban      14.50
     Stew of lamb chunks cooked in yogurt. Served with rice.

Substitutions are $2.00 extra
Prices are subject to change without prior notice
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