HOTMEZZA

?arlic Bread $4.95

asted French roll with our signature garlic paste, cilantro I tomato.

Tdtayef (4 pieces) $6.95
Spiced spinach pie (oven baked).

Cheese Boereg (Grilled or Fried) ( pieces $6.95
Thin flour dough, stu ed with combination cheese then fried to golden perfection.

Arayess (4 pieces) $7.50
szcec[ ground beef topped with pine nuts,cl toasted in pita bread.

TOSﬁK_d (4 pieces) $8.50

Spiced ground beef topped with pine nuts I Swiss cheese ¢ toasted in pita bread.

K llej Halloumi Cheese (4 picces) $7.95

I zmportec[ Halloums sheep cheese topped with spices eI toasted in pita bread.

Kﬂé Basterma or Su u&@ pieces) $7.95
(Basterma or Sujuk and cheese toastec[ in pita bread.

Sanboosik B'lahmeh (i picces $6.95
Deep fried flour dough filled with ground beef < pine nuts.

Basterma Wltﬁ 'l[ f g (4 pieces) $6.95
Toasted French Roll s[zces topped with Basterma &I fried(without oif) Quail Egg.

Sajj Bread Creations $6.95
Thin lavash bread, prepared fresh on the premises, topped with zaatar ,cheese,, both,or Cheese & Basterma(add $1.00)

Fool Mudammas $5.95

Fava beans stew with garbanzo beans, lemon, extra virgin olive oil,cl spices.
(Fool service i.e.tomato, fresh mint,onion, radish, add $2.00).

Balila $5.95

Cooked whole garbanzo beans, with special spices.

Fatteh B’tahini or B’laban $8.95

Cooked whole garbanzo,fried pita bits, topped with tahini or yogurt garlic sauce,pine nuts e olive oil.

Falafel (4 pieces) $5.95

Ground garbanzo Eeans and spices, deep fried.Served with Tomatoes, Radish, lettuce and tahini sauce.

Kbbi M@ﬁa)fyz (Fried Kbbi) $7.95

Creamy beef and cracked wheat, stuffed with ground beef,onions pine nuts,spices.



Grilled “PITIAS "Brand Halloumi Cheese:

‘Rass Naa Naa

Creamy beef patty, blended with mintel garlic, Broiled then topped with lemon, garlic,0il eI spices.

Sawdat

Sautéed chicken ﬁZJer with choice of pomegranate sauce & garlic or lemon &l garlic.

Maanee *
Sautéed or Grilled small beef sausages.

Sujuk,

Sliced Spicy Armenian beef sausage Broiled or, Sautéed, with onion, tomato and lemon.

Jawaneh
Chicken wings Grilled or Sautéed with, lemon,garfic.el cilantro

Beyd Ghanam (Mountain Oysters)

T[our dipped lamb fries Sautéed in zesty lemon sauce with pine nuts and summaR,

L’sanat (sautéed Lamb Tongue)

lamb tongue sautéed with oil, lemon, onion and garlic.

N'khaat SauteedLamb Brain)

Lamb Brain dipped in flour then sauteed with, Lemon ,buttercl Garlic
Frri (QUAIL) Sauteed or Grilled)

Marinated quails grilled or sautéed with lemon, garlic and cilantro.

Dafadea (Frog Legs)
Pan fried frog legs sautéed with lemon, garlic and cilantro.

Batata Harra (spicy)

Fresh cut potato squares sauteed iwith chili pepper garlic < cilantro .

Manteh (Armenian Ravioli)
Meat Ravioli (Armenian style)topped withGarlic Yogurt sauce, Pine Nuts e Spices.

ﬁ&:&lzar Mezza Sam ¢plbr (Min. people or more)
Hummos,Baba Ghannouj,Tabbooleh, Fattoosh, Labneh B Toom,Shank/ish,
Stuffed Grape Leaves, Fool Mudammas, Falafel T Fatayer.
$20.00/ person

al Mezza Sam ﬁplér (Min. 2 people or more)

Hummos,Baba Ghannouj,Tabbooleh, Fattoosh, Labneh B’ Toom, Basterma,

Shanklish,Stuffed Grape Leaves, Kbbi Nayyé, Fool Mudammas, Falafel, Fatayer,

Cheese Boereg,Sanboosik B’lahmeh T Kbbi MRLiyy:.
$30.00/ person.
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