Appetizers Ind
i G,

l’:(?[ Aniari Baby squid dusied in flonr and flash fried served with cockeail sance.

Hin ﬂ:ﬁi’ rvian Hor P E.’}j'}?f 1S Saurced with SANSAGE, POrarocs, j;mﬁl' and romatoes.

Kibbeh Na Yee * Raw qround beef renderloin with etfinic spices 10
..8:’5’/[ Tenderloin Tf}ﬁ’.}‘* Cajun style beef renderioin with Poriobello mushrooms & Shenandoah zip sauce
Port {?.éf /1'7 L? M H.fﬁ FOORIS  Oven roasted mavinared musiiroons & Hy_y)ﬂ;"_wfﬂf Shenandoalt Zip savce.

Bf’f’f Chili F ry Beef tenderloimn sautéed with grecn peppers, onions and fresf tomaioes.

Chicken Chili F rY  Sauréed dice chicken breast with grecn peppers, onions and [resh tomaroes.

QH{? ils 2 Farm raised breaded “quails topped wit garlic femon siance,

Trio Hummus, Baba Glawnonge and Tabbonlch. *No Substitutions
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Soups & Sides

Lentil S oup
Soup of the Day
Sh rimp Per Pc.
Cotrage Fries
Bf:f’f K H_ﬁ'ﬁ pr (an@r additional with entiee)
Beef Tikka pc (only addirional with entice)
Chicken Tikka pe (only addirional with entrée)
Chicken Kufta pe (only additional with entiée)

Sﬂ/ﬂﬂi;' Ind

Hunmimius Garbanzo beans with tafting, lemon and 'qrm'ff.r.'. O
Bm’?ﬁﬂ Gﬁ O _g/;; Fire rma'_rfr.:;"fgﬂpfﬂ.'rr with tahini and. _gm:-”.}r. 7
5/:" cHid Hﬁﬁ?ﬂﬁ Fresh julicnne romaine lettuce, diced cticumbers, iomaioes, JIEEH ORions {Jff{fFffy?t'J]'. O

tossed with extra virgin olive oil and (emon juice.

ch Eyﬁ s Salad’ Rompine letiuice -cacimbers, tomatoes, parsiey, feta dheese, Assyrian cheese, vandi, crispy bread. i
[ra {;’? Fresh diced cucumber, _{;ﬁfﬁ;m:ﬂ beans, beets and tomatoes. 6
Tabboulech Parsley with whear, fresh diced tomaroes, green onions, olive ofl and fresh femon. O
Fattoush  Fresh romaine lertuce with sumac, tomatoes, radishes, Syrian bread and vif. I
11 ?E'-L’fjt Lettuce, tomatocs, cucmbers, turkey, Syrian cheese and louse dressing, i
] tfj" )a’ £ }f Diced cticsmbers with Yo, _rj,rruf}'r and femon. O

ﬂfﬂ’«ﬁ TEVFANEAN  Beets, ciicumbers, romaine, yrnfr?}m:ﬂ freans, qreen aHion, ﬁ'm dhiese, ofives and fomatoes 18]
rossed with EVO and apple cider vinegar.

Badin /fﬁ M Eggplant. peppers, cucumbers, onion and romatos. 4]
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Middle Eastern S Wcm/ rics

Combination Plarter (minimum nf 3 fﬂ;}f °) Priced” Per Person
Be rf tikka*, Beef hnfm* Chicken Tikka, and Choice of Two:
Chicken Cream Chop, Fried Shrimp and Grifled Quatifs.

Kubba

Stuffed meat pie.

Beef Tikka*

Beef tenderloin grilled over open flame with roasted peppers, onions aud toparoes.

Chicken Tikka

Fresh grifled chicken grilled over an open flame with roasted peppers, onions and tonatoes.

Beef Kufra*
Gronnd becf skewers qrifled over open flame with peppers, onions amd 1omarocs.

Chicken Kufta
Ground chicken skewers with fresh herbs and spices served with peppers,

onions and romatoes.

Quails

Breaided farm raised quails topped with garlic lemon satce,
Sicilian Filer Mignon*

Center cur Filet Migion topped with Shenandoalt Zip sauee.,

4 Pes. Grilled Lamb Chops*
Topped with Shenandoalh zip sauce.

Salmon .S'raﬁbjﬂ 1i

Arlaniic salman siiced and sauteed with shrin 1 and i i _gf 18 Cajion cream sauce.

tﬂ'ﬁrfnfp Shenandoal

Five jumbo shrimp served with cockeail sance.

Masago /
4 Abs. fresh fake superior whole white fisf served swith falra and amba.

Beef Cream Cho
?ﬂmr_’:;_ pﬂmﬂﬁ'ﬂr tenderioin breaded and sauteed.

Chicken Shenandoal

!_.r'qﬂ iy breaded chicken breast .f':yf;m:r’_u-'fﬁ? lemon qm'ﬁ.:' whiite wine sauce.
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Ak onr server abour menu items that are cooked to order. Consioming wnder cooked meats may increase your visk of food borne illness
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