Appetizers

vy Hummus ~ 7
Roasted Garlic or Cilantro Jalapeno

vy Hummus Duo ~ 11
Our Traditional as well as our Cilantro Jalapeno

(vg) Grilled Eggplant Dip ~ 9
Grilled eggplant, topped with sautéed onions & mint,
drizzled with caramelized yogurt

(vg) Cucumber Yogurt Dip ~ 7
Homemade yogurt with chopped English cucumbers
and Dill

(ve) Must’O Mooseer ~ 7
Homemade yogurt with Persian Shallots

Shrimp Cocktail ~ 12

Made to order Poached Tiger Prawns with a zesty
cocktail sauce please allow ample time

Mediterranean Sampler ~ 15
A sampling of our favorites! Grape leaf Dolma,
Hummus, Eggplant Dip, Shiraz Salad and Cucumber
Yogurt Dip

v) Torchi ~ 5
Homemade Pickled Vegetables

(vg) Sabzi ~ 4
Fresh Cilantro, green and white onions, feta cheese
and radishes
(v) Shiraz Salad ~ 7
A chopped salad of Cherry Tomatoes, English
Cucumbers and Red Onions, Parsley and drizzled
with olive oil and lemon juice

Grape Leaf Dolma ~ 9
A blend of chopped herbs, garlic and spices, with
ground sirloin, bulgur wheat and rice all wrapped
in grape leaves

(v) Cabbage Dolma ~ 9
Sautéed vegetables, rice, finely chopped herbs, garlic
and spices, wrapped in cabbage leaves ~ Gluten Free!

(vg) Bruschetta from the East ~ 10
Toasted Pita spread with Jalapeno Cilantro Hummus,
then topped with roasted Eggplant, Tomatoes and
Anaheim Chiles, fresh Red Onion and Basil Finished
with a sprinkling of French Feta Cheese

Grilled Appetizers
Shrimp on the Skew ~ 10

Large Tiger Prawns grilled and served with our homemade lemon garlic sauce

Saffron Chicken Skew ~ 9
Grilled Saffron Chicken Breast.
Spicy Cajun or Savory Teriyaki Glaze

Angus Shish Skew ~ 9
Grilled Angus Sirloin. Spicy Cajun or Sweet Teriyaki Glaze

Lula Pops ~ 9

Homemade Lula Meatballs tossed with your choice of a sweet teriyaki or savory tomato saffron sauce

Skew Sampler ~ 18

Teriyaki Glazed Angus Shish, Saffron Chicken Breast & Grilled Tiger Prawns with our lemon garlic Sauce

Lamb Lollipops ~ 18
% a Rack of Lamb~ flame grilled to your liking

(Vg) ~ Vegetarian
(V) ~ Vegan




