Please ask about our seasonal items.

@® SAMPLER PLATE 11

choice of four mezza items

& FETTOOSH 4

Our house salad. Romaine, cucumber, tomato
radish, parsiey, cabbage and green onion
tossed in a lemon and olive oil dressing.

@ LENTIL SOUP 5
Lentils, potato. spinach, carrots, and spices
in a vegetable stock. Served with pita

(® JEWELED cous cous 6

A tiny round wheat semolina pasta mixed with

bell peppers, cilantro, raising, and feta cheese.

TAWOOK PLATTER 12
Grilled marinated chicken served aver rice with
sides of fettoosh, hummus, and warm pita.

TAWOOK SIDON 12
Griiled marinated chicken with warm mousaka
over jeweled couscous

@ FALAFEL PLATE 10

4 pieces of falatel served with tomato slices,
pickled turnips, hummus, and warm pita

@KAFTA PLATTER 15

Griiled kabobs of seasoned beef and famb
served over rice with sides of fettoosh,
hummus, and warm piia

@FRIED CAULIFLOWER 6
Fresh, not battered. Served with a sesame
. dressing.

Hummus 7
A blend of chickpeas, tahini, gariic. and olive
oil. Served with a side of warm pita

BABA GHANOUJ 8
@A biend of roasted eggplant, tahini, gartic,
and olive oil. Served with a side of warm pita

Entrees

TAWOOK OVER 11
FETTOOSH OR HUMMUS

Marinated strips of chicken served over our
house salad over hummus with a warm pita.

@SHAWARMA SiDON 13
Marinated sirips of beef grilled with onions with
warm mousaka over jeweled couscous.

@ SHAWARMA PLATTER 13

Marinated strips of beef grilled with onions and

served over rice with sides of fettoosh, hummus.

and warm pita.

@STEAK FRITES 17
8 ounces of seascned sirloin fanned over
a platter of steak fries, and finished with a
cilantro pepper cream sauce

TABOULI 6

A zesty parsiey and cracked wheat saiad with
tomato, green onion, mint, lemon, and olive oil

@MOUSAKA 8

Eggplant. whole chickpeas, and grilled onion
stewed in a rich spiced tomato sauce.

@ FALAFEL 5
A hearty mix of chickpeas, fava heans
pickied turnips, herbs and spices tried and
served with our sesame dressing. (5 pieces)

TRIPOLI CHICKEN SALAD 12
Grilled chicken, jeweled cous cous, and feta
cheese served over our house salad and tossed
in a lemon and olive oii dressing

@ST. FRANCIS OF Assisi 14
Organic Tempeh, sauteed onion over rice
with tarator and sides of hummus and
fettoosh. try it with Sriracha hot sauce

@SHAWARMA OVER 12
FETTOOSH OR HUMMUS

Marinated strips ot beef grilled with onions and
served over our house salad or over hummus
with warm pita.

@ KRANKIE FLANKIE 18

8 ounces of sirtoin seasoned with an
invigorating dlend of Krankies cotffee, herbs
and spices. Served with grilled omons and
your choice of two mezza itams



Pita Wraps and Sandwiches

Served with your choice of an item from our Mezza or Steak Fries.

&) MOONEY’S FALAFEL PITA 10

GARDEN CHICKEN PiITA 11 @ GRILLED VEGGIES 10 3 pisces of falafal with tomato, hummus, and
Grilled chicken. saiad greens tossed in a iemon AND HUMMUS PITA chatta

and ofive oil dressing. and feta cheese. Grilled zucchini, squash. tomato and onion

*substitute hummus or falafei in place of chicken with hummus.

SHAWARMA PITA 11 .
@ Grilled marinated strips of beef with tomato, @ ACE OF FALAFEL PITA 10

. - o ,
TAWOOK PITA 11 grilled onion, pickled turnigs, taratoor and fries. o P1eces Of falatel with grilled vegetables, coie
Grilled chicken with pickied turnips, garlic slaw, and taratoor
mayo, and french fries (in the sandwich!}

JEZEBEL PITA 11 @ KAFTAPITA 12 @) TRADITIONAL FALAFEL PITA 10
Grilled chicken. swiss cheese, garlic Kabobs of beet and lamb with tomato 3 pielces of falafel with pickled turnips. tomato.
mayonnaise, cole siaw, and sriracha hot sauce hummus. and pickled turnips. - parsiey, and tarator
L
@ TEMPEH PITA 12 @ KAFTA BURGER 12 () FALAFEL BURGER 11
Organic Tempen, hummus, sautéed Ground beet and iamb stufed with feta cheese 4 pieces of falafel on a kaiser roll with
onion, lettuce, tomato and taratoor on a kaiser roll with lettuce, tomato. and tatzik: lettuce tomato, swiss cheese, gariic
sauce mayonnaise, and chatta

Children’s Menu X Sweets

AHTFAL r | HILWAYETT

| Children 12 and under, please

CHILDREN’S ENTREE & SIDE 5
COOKIES 3

Baked locally at Camino Bakery
Choose an eniree: Selection varies daily

Grilied chicken

Falafel

Grilled cheese

BAKLAVA 3.75

A layered walnut pastry.

Choose a side item:

Hummus with pita or raw veggies
French Fries

BAKLAVA GELATC 5
Rice with peas and cilantro ®

Made with our own bakiava
By Café Gslatc

Consuming raw or undercooked meats, pouitry, seafood, shellfish or eggs may §
increase your risk of food borne iliness. H
We will do our best to accommodate your requests but cannot guarantee that food did
not come in contact with the following allergens: dairy, nuts, seeds, gluten & gariic

(@ = vegetarian @ =vegan @ = Local and Grass-fed Beef
from Apple Brandy Beef in North
Wilkesboro, North Carolina



