
COLESLAW  |  6
GRILLED VEGGIES  |  10

MASHED POTATO  |  8
FRESH SALAD  |  9
RICE  |  7

BREAD  |  5

SIDES

 	 MAIN COURSE
	 HOMEMADE NOODLES AND DUMPLINGS

	 (H) MANTY 	 juicy, steamed dumpling stuffed with lamb, and onion (45 min to cook time)  | 22

	 (H) LAGMAN 	 rich and delicious lamb broth with vegetables, and handspun noodles | 22

	 (H) CHUCHWARA 	 boiled beef or spinach dumplings, served with sour cream | 22

		  PLATTERS
	 GYRO PLATTER   	 served with salad, rice, pita and tzatziki sauce  |  23

	 FALAFEL PLATTER	 served with salad, rice, pita and tzatziki  sauce | 23

	 (H) BONELESS CHICKEN 
	 PLATTER	 served with salad, rice, pita and tzatziki sauce | 24

		  KEBABS
		  SERVED WITH TZATZIKI SAUCE AND RED GARLIC SAUCE

	 (H) LAMB KEBAB	 served with salad and rice | 27

	 (H) CHICKEN KEBAB	 served with salad and rice | 27

	 (H) BEEF KEBAB	 served with salad and rice | 27
	 (ground beef)

(H) 	ISKENDER LAMB KEBAB 	 served with salad and rice |
 
27

(H) 	ISKENDER CHICKEN KEBAB 	 served with salad and rice | 27

	
LAMB CHOP KEBAB 	 served with salad and rice |

 
48

		  MEAT
	 (H) PILAF 	 made with tender lamb, carrots, rice served with fresh salad | 22

	 (H) LAMB CHOPS 	 herb roasted lamb, served with veggies, mashed potatoes | 45

	 DUCK ORANGE	 roasted duck served with veggies, mashed potatoes & sweet chili sauce | 38

		  FISH 
		  ALL DISHES SERVED WITH GRILLED VEGGIES AND RICE

	 YELLOWTAIL SNAPPER 	 slowly baked, served with tartar sauce | 36

	 SHRIMP PLATTER 	 grilled shrimp, served with cocktail sauce | 34

ESPRESSO  |  5

LATTE  |  5.5

CAPPUCCINO  |  6

CHOCOLATE MILK  |  6
KOMPOT  fresh fruit punch  |  5
ORANGE JUICE  |  5

APPLE JUICE |  5

DRINKS
BOTTLED SODA  |  5
AYRAN cold yogurt beverage  |  5
ICED TEA  |  5
BOTTLED WATER |  3.50

HOT TEA green/black	 Glass 4.50  |  Tea Pot 7

MOROCCAN MINT	 Glass 5  |  Tea Pot 8

	 		 PASTA
	 **SEAFOOD PASTA 	 lobster, shrimp, calamari, garlic, basil and tomato marinara sauce  | 28

	 ALFREDO BROCCOLI 	 broccoli florets and creamy parmesan sauce  | 24

	 **SHRIMP SOLE 	 shrimp sautéed with garlic, tomato, basil and marinara  | 28

	**VEGGIE PASTA DELIGHT 	 bell peppers, zucchini, summer squash, onion, broccoli, tomatoes, garlic,  
			  marinara and basil  | 24

	 AGLIO E OLIO 	 garlic, olive oil, parsley and parmesan cheese  | 21

	 ADD EXTRA TOPPINGS TO YOUR AGLIO E OLIO PASTA

	 chopped lobster 13     |    shrimp 11   |    clams 11    |    chicken 9

  KIDS MENU
	 KIDS SHRIMP 	 served with french fries  | 15

	 (H) KIDS CHICKEN   	 served with french fries  | 14

	 PASTA MARINARA	 served with parmesan cheese  | 12

	 PASTA WITH BUTTER	 served with parmesan cheese  | 12

	 		 SANDWICHES AND WRAPS
	

(H) GRILLED CHICKEN
 

	 SANDWICH 		 served with lettuce, tomato, onions and fries | 16

	 CHEESEBURGER 	 served with lettuce, tomato, onions and fries  | 18

	 FISH SANDWICH 	 served with lettuce, tomato, onions and fries  | 21

	 MEDITERRANEAN 	 grilled eggplant, roasted red peppers, tomato, mushrooms, onions and basil served  

	 VEGGIE WRAP		 with coleslaw and tzatziki sauce  �| 16

	 LAMB GYRO 	 wrapped in pita with veggies and tzatziki sauce, served with coleslaw  | 16

	 (H) CHICKEN GYRO 	 wrapped in pita with veggies and tzatziki sauce, served with coleslaw  | 16

	 (H) LAMB DONER 	 wrapped in tortilla with veggies and tzatziki sauce, served with coleslaw  | 16

	 (H) CHICKEN DONER 	 wrapped in tortilla with veggies and tzatziki sauce, served with coleslaw  | 16

	 (H) SIMPLE DONER  	 wrapped in tortilla lamb or chicken with mayo and catchup  | 16

	 (H) BEEF KEBAB 	 wrapped in tortilla with veggies and tzatziki sauce, served with coleslaw  | 16       	

	       (H) LAMB SHAWARMA     wrapped in pita with veggies and tomato garlic sauce, served with coleslaw  | 16

	(H) CHICKEN SHAWARMA 	 wrapped in pita with veggies and tomato garlic sauce, served with coleslaw  | 16

	 FALAFEL SANDWICH 	 wrapped in pita with veggies and tzatziki sauce, served with coleslaw  | 16

	 		 PIZZA ROLLS
	 (H) CHICKEN ROLL		 chicken, bell pepper, onions and mozzarella  | 21

	 BROCCOLI ROLL		 broccoli, bell pepper, onions and mozzarella  | 21

	 SEAFOOD ROLL		 lobster, shrimp, calamari and mozzarella  | 25

	 CHEESE CALZONE		 garlic, ricotta, mozzarella and egg whites  | 19

	 		 NEW YORK STYLE PIZZA
	 SMALL 12’’ CHEESE 	 (any topping 1.75)     17
	 LARGE 16’’ CHEESE 	 (any topping 2.25)    19

	 TOPPINGS:	 turkey ham, turkey bacon, beef, eggplant, garlic, mushroom, onion, basil
		  black olives, green pepper, tomato, banana pepper, jalapeno, spinach
				   	 SM	 LG
	 MARGHERITA 	 tomatoes, tomato sauce, mozzarella & basil . . . . . . . . . . . . . . . . . . 20 . . . . . . . . . . .           24 

	 PEPPERONI	 beef pepperoni, tomato sauce, mozzarella . . . . . . . . . . . . . . . . . . . .                    21 . . . . . . . . . . .           25

	 (H) CHICKEN PARMESAN 	 chicken with basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          23 . . . . . . . . . . .            27

	 MEDITERRANEAN 	 gyro, vegetables, feta and basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              24 . . . . . . . . . . .           28

	 CHEESE STEAK PIZZA 	 steak, mushrooms, peppers & onions . . . . . . . . . . . . . . . . . . . . .                    23 . . . . . . . . . . .            27

	 BIG -V 	 vegetables and basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       23 . . . . . . . . . . .            27

	 MEAT LOVERS PIZZA 	 turkey ham, turkey bacon, beef and beef pepperoni . . . . . . . . . .         23 . . . . . . . . . . .            27

	 HAWAIIAN 	 turkey ham and pineapple . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  23 . . . . . . . . . . .            27

	 SEAFOOD PIZZA 	 lobster, calamari & shrimp and basil . . . . . . . . . . . . . . . . . . . . . . . . . .                         26 . . . . . . . . . . . .           31

	 LOBSTER PIZZA 	 lobster, black olives, tomatoes and basil . . . . . . . . . . . . . . . . . . . . . .                     26. . . . . . . . . . . . .            31

	 TRUFFLE & MUSHROOM 	 mozzarella, ricotta, garlic, mushroom and truffle oil . . . . . . . . .         21 . . . . . . . . . . .           25

	 APPETIZERS
	 HUMMUS	 creamy chickpeas dip with tahini, lemon juice, garlic,  olive oil and milk  | 12

	 EGGPLANT ROLL 	 eggplant with tomato, garlic, dill, cilantro, parsley, mozzarella cheese  | 14

	 BRUSCHETTA	 crispy bread rubbed with garlic, olive oil, tomato and basil, parmesan cheese  | 15

	 CALAMARI FRITTI 	 floured, deep fried squid, served with marinara and lemon  | 16

	 BABY CLAMS 	 sautéed with garlic, olive oil and served with small portion of pasta  | 17

	ARTICHOKE FRANCAISE 	 artichoke fritters with white garlic sauce  | 15

	 DOLMA 	 Mediterranean grape leaves stuffed with rice and vegetables  | 13

	 (H) LAMB SOMSA	 Uzbek baked dough with lamb and onions  | 15

	 SPINACH SOMSA	 Uzbek baked dough with spinach and feta cheese  | 15

	 FALAFEL APP 	 deep fried patty made from ground chickpeas, served with tzatziki sauce  | 14

	 FRIED DUMPLINGS	 beef or spinach filled, served with white garlic sauce  | 15
	

FRIED POTATO 

	 MUSHROOMS 	 fried potatoes with mushroom, onion and dill  | 14

	(H) MINI LAMB CHOPS 	 served with mashed potatoes and red garlic sauce | 23

	 *KHACHAPURI 	 traditional Georgian dish of cheese filled bread with a runny egg  | 18

	 MIX APPETIZER 	 Hummus, Dolma,  Falafel and Pita Tzatziki sauce  | 23

	 	 SOUPS
	 (H) BORSCH 	 Eastern European soup with cabbage, carrots, beets, potato and beef  | 11

	 (H) DUMPLING SOUP 	 beef or spinach, served with sour cream  | 11

	(H) LAMB CHORBA SOUP 	 Asian soup with lamb and veggies  | 11

	 (H) OKROSHKA 	 cold soup made with yogurt, cucumbers, boiled potato, beef, dill and green onions  | 11

	 	 SALADS
	 OASIS 	 tomato, red onion, cucumber, olives, parsley, balsamic reduction and olive oil  | 16

	 ACHIK-CHUCHUK 	 Uzbek salad of tomatoes, jalapeño, onion and basil   | 14

	 TABBOULEH 	 parsley, tomato, cucumber, onions, bulgur, olive oil, and lemon juice  | 16

	 GREEK SALAD	 Romaine lettuce, tomato, cucumber, roasted bell pepper, onion, olives and feta  | 18

	 BURRATA CAPRESE	 tomatoes, burrata cheese, basil, olive oil, pine nuts and balsamic reduction  | 18

	 EGGPLANT 	 hot eggplant chopped and cooked to order, tomato, cilantro, sesame seed  

		  and tossed with secret sauce  | 16

	 CAESAR 	 romaine lettuce, croûtons, dressed with parmesan cheese  | 14

	 ADD TO ANY SALAD	 shrimp  11.00     |    fish  12.00     |    calamari  10.00    |   lamb, chicken, gyro meat  9 .00

CONSUMER ADVISORY Consuming raw or undercooked meats, poultry,seafood, shellfish, or eggs may increase  your risk of foodborne illness, especially if you have certain medical conditions.

(H) Halal    |    * Item takes longer to prepare and cook    |    ** Pasta dish contains white wine

FRENCH FRIES small  6   medium 7   large  8 
KEBAB SKEWER chicken or beef  |  10
KEBAB SKEWER lamb   |  11
KEBAB SKEWER lamb chops   |  20

DESSERT
KEY LIME PIE   |  9

	 CHOCOLATE CAKE 	 strawberry and whipped cream  |  11

	 WALNUT BAKLAVA 	 Turkish sweet pastry with walnuts and honey  |  10

	 PISTACHIO BAKLAVA 	 Turkish sweet pastry with Pistachio nuts  | 10

	 TIRAMISU 	 popular coffee-flavored Italian dessert  | 10

	 NAPOLEON	 French dessert, thin layers of puff pastry with 
		  a delicate pastry cream |  11

	

CHEESECAKE  |  10 TURKISH ICE CREAM | 10

	 BRUNCH
TURKISH BREAKFAST		 2 eggs any style, tomatoes, cucumber, olives, feta cheese and pita bread  |  22




