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Dinner Meals
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MEDLEY KEBAB DINNER..............523

1 Lamb Kebab, 1 Chicken Kebab, 1 Losh Kebab
Served with Pilaf, Tossed Salad
& Pita Bread (No Substitutions)

LAME KEBAB PINNEK.............. $23

2 Lamb Kebabs
Served with Pilaf, Tossed Salad
& Pita Bread (No Substitutions)

LOSH KEBAB DINNER....................... §21 .‘

2 Losh Kebabs Sgprigﬁgd"gﬁt}'g fomb
Served with Pilaf, Tossed Salad
& Pita Bread (No Substitutions)

CHICKEN PINNEK...............cee $19

3 Chicken Fillets in a zesty Armenian marinade
Served with Pilaf, Tossed Salad
& Pita Bread (No Substitutions)

HYE BURGER PLATTER............ $19

HUGE 1/2 Ib. Beef/Lamb Burger combined with
authentic spices. Served on fresh baked hard roll,
topped with a zesty Armenian slaw and a serving of Pilaf.

GRILLED CHICKEN SALAD......... a5 |

2 Chicken Filets « Large Tossed Salad with dressmg
& Pita Bread ?

ARMENIAN}
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Large serving of fine bulgur softened with tomato sauce and
mixed with caramelized onions, fresh tomato, green peppers, 1
topped with scallions and parsley.

Served with Tossed Salad & Pita Breadjr* |

HOT DOG & PILAF........orrrrnn 8

[@) Gluten Free Vegan &) Vegetarian
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Taboule Salad.. 2. waaeib; cooamse | ii......... $6

Fresh, light salad made with tomatoes, parsley, mint, green
onions, and bulgur wheat 1

Eech with Pita.y Q..o 810 B

Fine bulgur softened with tomato sauce and mixed with J |

caramelized onions, fresh tomato, green peppers, topped with
scallions and parsley. Two serving size.

Lahmajune (individual)..........coouvceeeenn. §$6

“Homemade” thin dough topped with mixture of ground |
beef, minced tomatoes, peppers, parsley, garlic, and spices. i

Hummus with Pita®..0. gl commes, | 46
Mashed chickpeas blended with tahini, olive oil, lemon
juice, cumin, salt and garlic. Served with Pita bread.

: : O p d by: Sk |
Babaghanoush with Pita®.; g 2wzt cowse 4.6
Smoky, roasted and mashed eggplant blended with tahini,
olive oil, lemon juice, salt and garlic. Served with Pita bread.

Yalanchi (by half dozen) @ G.uvvsveeerreveecseeennn § T

Tender grape leaves stuffed with tantalizing mixture of
cooked rice, caramelized onions, dill, and lemon.

Cheese Borege..................cooocervcccnnn§5 |

Extra thick flaky filo squares stuffed with a mixture of mild ‘
Muenster cheese, cottage cheese, and egg. w

Armenian Slaw 2. 0.......coovrrcvinsscicrcceern §4

Armenian Vegan zesty slaw. Red and Green cabbage with ¢
lemon, garlic, mint and olive oil dressing. (Single Serving Size)

Tossed Salad .0 4..........oeevvcccrnecnsssisnineenn 54

Iceburg Lettuce with sliced cucumbers, tomatoes, onions and
ltalian dressing. (Single Serving Size)
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Rice and toasted egg noodles, cooked in buttery chicken broth.
Seasoned with salt and pepper. Three (3) serving size.

[@) Gluten Free Vegan Vegetarian
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Hard Vanilla ice cream topped
with flaky paklava crumbles,

§ l nuts and syrup. ‘
e ‘

GATNABOURD . < oo |
$4.50 : |

‘ . .‘ ¥ \ p ‘
Sweet Armenian rice pudding g‘\» § “‘

‘ <KURABIA |
; $3.25 ea™® 3 for $9

‘ \ Dellcate butter cookle that
| melts in your mouth

-

BROWNIES »
$3 ea
Dense Chocolate

fudge brownie
or blondie

< CROCOLATE CHIP COOKIE
$1.50 ea

Moist delicious cookie

DESSERT MEDLEYD
$16.79 value

for Only $15.50

“=  Assortment of delicious
Armenian Desserts 58
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CREAM KADAYIF
455 ea®4for$18

| I
| Shredded Filo Dough filled with et
. cream and drizzled with syrup

PAKLAVA
- 4425ea®4for $15 >

Sheets of filo layered
with nuts, butter,
cinnamon, soaked
in syrup

NUT KADAYIF

' < $5ea® 4 for $18

* Shredded Filo Dough filled with
walnuts and drizzled with syrup

SiMIT _ |
7 for pk of 6 >
ks or$18

nsp cookle topped
with sesame seeds.

CHEOREG
| 4s}l3forpkm‘6

' Slightly sweet bread, very moist and fluffy.
. Topped with sesame seeds. !

ARMENIAN TORTE >
$3 ea
Sponge-like cake with a

touch of whiskey, drizzled with syrup
contains walnuts and cinnamon.




