Mediterranean
GREEK GRILL

COLD APPETIZERS

| Hummus 3.99
| M ED ”. E R R A N EA N Wiipped chick peas and sesame base, olive oil, and our special seasoning
GREEK GR"_I_ Hummus Special 6.89
Sorved with sauteed marinated, diced beef oi lamb topping
We are a family owned Baba-Ghanouj(Moutabal) 4.50
busi ith Barbegued eggplant and sesanre paste
husiness many years
2} & Tabbouleh(lebanese Salad) forone 3.99,two 7.99
of experience handed down Cracked wheat, chopped {.;Jule-;, Lomatoes, ofive oil and lemon juice
Dolmades(Vegetarian) 4.50
from generation to Grape leaves stuffed with seasoned rice
. ; 3 Mousakaah(Greek Delight) 5.00
generation. The foad is made Cooked eqgplant with enions, bell peppars and ripe tomatoes
fresh daily using only the Mouhamara ) 5.
Chopped walnuts with spicy red pepper
highest quality ingrediants Tzatziki 4.50
Yoqurt and cucumber salad with garlic and mint
' lavailable. The Menu includes Greek Feta Cheese Plate
deiitotisly nraoa el neat Served with tomatoes and cucumbers
alicious od meat, 5
il Lebni Plate(Plain) 5
chicken, salads, soups, Stralned yogurt with oii\ir ofl and mint
Lebni Plate(Spicy) .50
sandwiches, appetizers and With gadic and jalapeiios
| oo Selected Greek and Mediterran@in 0 3.50
manymote selectonsio Marinated and seasoned black & green olives
Pickle Platter

Middie Eastern foad. Dine-in;
Agsorted homemade plckles

or-callahead to take-out.

Marina and Emil, along with

their-family, run this

Mediterranean restatirant 6.99
that creates everything from 5.00
heef kabobs to baklavaa: ! ‘ 7.00
everythingim.. - “wer Our . : @ ) 5.99
olitdoar patiofs peri- tfor ot i "
dinets'enjoying theit 3.50
Turkish tobacco, not to

: : 49.95
mention the garlicky fare.

S e 74.95
12 Hot and Cold Appetizer {Selection of your choice)

Voted for the Mezza for 4 Person 99.95

W b Cold A fectio y \ce
Bost Authentic 16 Hot and Cold Appetizer (Selection of your cholc)

Mediterranean,
Lebanese, Greek and
Armenian Restaurant”

witha family style

928.505.2224

SOUPS AND SALADS

Chicken or Beef Vegetable Soup 5.99
Zucthini, tamatoes & potatoes (Mild and Tangy)
Swiss Char Lentil Sogp(Vegetarian) 5.99

Whole lentil cooked with swiss char 3WQoasted gatiic{Tamgy & Lemony)

Amrenian Salad 5.99
Romalné kettuce, tomatoes, cucum perved with our
spedal dressing
Greek Salad 7.99
Romaine letruce, iggaate umbdhonions, black olives & Feta cheese
ba alad (For Two) 7.99
Koes, cicumbers, onions, parsley and fresh mint
h Sumak, olive ofl and lemon juice
8.99
; ped ona bed of Romaine letiuce with tomatoss
bers & onlons. Seasoned with olive ol lemon juice 2nd garlic
9.99

ottuce witomatoes, cucumbers, & onions,

SERVED WITH RICE

Chicke 8.99
Hrochette of heagd filet, marinated & seasened with our
9.99
e, b Filet Mignon, marinated & seasoned with our
ouvlaki Lule Kebab 8.99

. around Filet Mignon mixed with onlons and spices, seas nped

skewered and grilled

Lamb Kebab 9.99
Brochette of tender and fean New Zealand lamb marinated, seasoned with

our specal recipe

Chicken Shawarma 6.75
Pan-famed chicken breasts marinated & seasoned w/ Tahini Sauce

Beef or Lamb Shawarma 6.75
Pan-flamed sliced beef, marinated & seasoned wi enions, spices w/ Tahini sauce
Chicken Gyro 6.75
Succulent chicken gyro sfices, grified & served w/ Tzatziki sauce,
Falafel(Vegetarian) 8.99

Three bean mediey seasoned with soven spices, garlic, anlans, jalapencs aispy

fried in Soybean Vegetable OfL. Served with himmis on the side

Fish Kebab 11.99
Pan-famed chicken brochettes marinated and seasoned Tzatzikd sauge

served over a bed of nce with Hummus on the side

Salmon with Spinach 13.99
Fresh Salmon Filet, pan-flamed with Chardonnay over a bed of Sautesd Spinach
Kebab Combo(For Two) 21.99

Chicken, beef and lule kebabs, served with rice pitaf and grilled vegetables

RELLY DANCING
FRI & SAT NIGHT

atimosphere. . ! =T Fax: 928.505.2218 e .
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Tuesday-Thursday Friday-Saturday MONDAY
Lunch 11 AM-2:30 PM Lunch 11 AM-2:30 PM 5 PM-9 PM

Dinner 5 PM-9 PM Dinner 5 PM-10 PM

DELICACIES

L npliClons B COLD DRINKS

Two medallions of lamb, sauteed in sur savoray spiced lemon pomegranate saue.

Served w/ a side of rice & grilled veggies Sodas 1.99

Sauteed Quail(For Two, Spicy on Request, 4 pes.) 21.99

Fresh quails wauteed ina tangy buttery lemon suace, pan-flamed with House lced Tea 1.89

Chardonnay to perfection
Jumbo Shrimp Scampi(Spicy on Request) 19.99

Jumbe prawns sauteed in olive ofl garlic and lemon juice. pan-flamed with 1.99
Chardonnay

2.49
SANDWICH COMBOS
SERVED WITH HUMMUS AND PICKLES : : 2.79
Chicken Kebab 6.75 B e ater 2.49
Brochette of chicken breast filet, marinated & seasoned with our special recipe (]
Beef Kebab 6.75 :
Brochetie of 2 tendes, lean Filet Mignon, marinated & seasoned with our : DR' N
spedal recipe
Lamb Kebab 7.25 | 1.60
Brochette of tender and lean New Zealand lamb, marinated & seasoned with
o special recipe 1.60
Lule Kebab 6.75
Lean, Ground Filet Mignon mixed with onions and spices, seasoned and grilled
Falafel(Vegetarian) 6.75 2.50
Three bean medley seasoned with seven spices, garlic, onlons, jalapefios. aispy
fried in Soybean vegetable ol [ 1.60
Chicken Shawarma 5
Pan-flamed chicken breast marinated & seasoned w/ Tahini sigce 1.60
Beef or Lamb Shawarma 7

Pan famed sliced beef, marinated & seasoned w/ onions f 2K
Chicken Gyro 6.75
Succulent chicken gyro slices, griied & seeved w/ Tratoki sauce

Q IMPORTED BEER
Almaza 4.50
Crispy & light, this Lebanese beer

KIDS PLATE oy &Iy |
Chicken or Lamb Gyr 6.99 os our house favorite
SERVED ON A BED OF RICE s
Kotayk or Kilikia 4.50
DESSERTS Dark & refreshing Armenian beer
Ashta 1)) 5.99 !
Shermoya fruit wmm and rose wateg Topped with qgal Ask your server about our salection
Piszachios i HgggPWQishe ot sliced bananas / of their imported Greek, Lebanese
1.50 & Armenian Beers
ALCOHOL.
Served by the bottle of glass
WATER TOBACCO P, ental - $5 Refill > AL it
Come in and enjoy a hookah venian Espresso or Red Wine MII'IY. “.bll‘lm’
dessert on our outdoor patic ored tohaccos for your White ine M.lﬂyl (Loblnm)
enjoyment. We may also have that aren't listed here as well Ksara ll.obanm)
Please ask your server for flavers thil hble at the time. Purchase prices vary. Yellow Ta il
Pebble Creek
FLAVORS Kendall Jackson
Doubie Apple Grape Apelia
Canteloupe Mixed Fruit Kratikos Boutari (Greek)
Cherry Banana
Strawberry Mint
Rase Coffes :
* Prices Sub_jcc.t to Changc »
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