3-COURSE LUNCH MENU
$16. 99 PER PERSON
S PR E A D S I SA LA D S

Choice of one

G R IL L & F LA T B R E A D S

Choice of one

RED LENTIL SOUP gf|nf|v
Red lentils, tomato paste, onions, butter

CHICKEN KEBAB OR GRILLED CHICKEN gf|nf
Chicken breast marinated and grilled w/ rice

SOUP OF THE DAY
Ask ingredients to your server

GRILLED TILAPIA df|gf|nf
Tilapia fillet marinated and grilled w/ spinach

ARUGULA SALAD gf|v
Feta cheese, walnuts, lemon juice, olive oil
and pomegranate molasses served with Italian
dressing

FRIED CALAMARI df|nf
Served with chef’s special dressing

SHEPHERD SALAD gf|df|nf|v
Cucumbers, tomatoes, onion and fresh herbs
with vinaigrette, lemon and olive oil

VEGETABLE CASSEROLE gf|df|nf|v
Mixed vegetables baked in casserole w/ rice

C O L D ME Z Z E

Choice of one

HTIPITI gf|nf|v
Marinated roasted red peppers, feta, thyme.
HUMMUS gf|df|v
Puree of chickpeas, garlic, tahini and olive oil
EZME gf|df|nf|v
Spicy blend of tomatoes, onions, garlic,
pepper, parsley
TZATZIKI gf|nf|v
Yogurt with diced cucumbers, dill and olive oil
CARROT HUMMUS gf|df|v
Purée of carrot, garlic, tahini and olive oil
MELITZANO gf|df|nf|v
Eggplant pieces, onions, garlic and olive oil

KOFTE nf
Grilled minced beef and lamb patties w/ rice

SPINACH PIDE nf|v
Spinach, onions and mozzarella cheese
KIYMALI PIDE nf
Sautéed ground beef w/ caramelized onions,
pepper, garlic and mozzarella cheese
MANTARLI PIDE nf|v
Sautéed mushrooms w/ caramelized onions
and mozzarella cheese
CHEESE PIDE v
Feta and mozzarella cheese on pesto sauce
and tomato

B E VE R A G E S

Choice of one

COLD DRINKS
Coke, Diet Coke, Sprite, Ginger ale, Cranberry
juice, Iced Tea(unsweetened)

ARTICHOKE HEARTS gf|df|nf|v
COFFEE / TURKISH TEA / HERBAL TEA
Artichoke hearts baked with garlic, onion,
parsley and olive oil
gf - Gluten Free | df -Dairy Free | nf -No Nuts Included | v -Vegetarian
We do not split checks and only accept up to 5 credit cards per table.
DC tax is added to all checks | 20% Gratuity charge is added to parties of 6 or more.

Please inform our staff if you have any food allergies or intolerances.
* Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of a food borne illness

LUNCH SPECIALS MENU
W R A P S & SA N D W IC H E S
S A N D W IC H E S

WRAPS

CHICKEN SANDWICH df|nf
$12
Grilled chicken breast with tomato sauce,
mixed greens, sliced tomatoes, cucumbers

ADANA WRAP df|nf
$14
Grilled minced beef and lamb with mixed
greens, sliced tomato, onions

DONER SANDWICH df|nf
$14
Vertically sliced beef with tzatziki sauce,
mixed greens, sliced tomatoes, cucumbers

MEDITERRANEAN VEGETABLE WRAP nf|v $12
Hummus, feta cheese, artichoke hearts,
cucumbers, roasted red peppers and
mixed greens

KOFTE SANDWICH nf
$14
Grilled minced lamb and beef patties with
tzatziki, mixed greens, sliced tomatoes and
cucumbers

FALAFEL WRAP df|nf|v
$12
Falafel patties with mixed greens, sliced
tomatoes, cucumbers, hummus

SUCUK SANDWICH nf
$14
Spiced Turkish beef sausage with mozzarella
cheese topped with tomato, onion and
mixed greens

SAUTED VEGETABLE WRAP df|nf|v
$12
Sautéed zucchini, eggplant, mushroom,
onion, feta cheese, green peppers and
mixed greens

BEEF SANDWICH nf
$12
Roasted beef, mozzarella, sautéed mushroom,
feta spread, tomato slices and mixed greens

TUNA WRAP nf
$12
Tuna with sour cream, apple, mixed
greens, sliced tomatoes and cucumbers
and mixed greens

TURKEY PASTRAMI SANDWICH nf
$12
Sliced turkey pastrami, mozzarella, sautéed
mushroom, feta spread, tomato slices and
mixed greens

All wraps and sandwiches come with fries or mixed green salad on side.
gf - Gluten Free | df -Dairy Free | nf -No Nuts Included | v -Vegetarian
We do not split checks and only accept up to 5 credit cards per table.
DC tax is added to all checks | 20% Gratuity charge is added to parties of 6 or more.

Please inform our staff if you have any food allergies or intolerances.
* Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of a food borne illness

