
 

 

DINNER 
The majority of our food is prepared fresh to order.  We appreciate your patience in serving you our best! 

 

APPETIZERS 

 

 101 Kashk-o-Bademjoon: (V) Sautéed eggplant topped with kashk (persian cream of whey) crispy fried onion,  7.95 

  garlic and mint.  Served w/pita bread. 

 

 102 Mast-o-Musir: (V) Creamy Greek yogurt mixed with pureed persian shallots/pita bread.         6.95     

 

 103 Baba’s Shrimp: Hand battered crispy shrimp tossed in a light creamy spicy sauce.      8.95 

    

 104 Spicy Pepper Cheese Dip: (V) Feta and ricotta cheeses, peppers and spices/pita bread.     6.95 

 

 105 Baba Ghanoush: (V) A blend of eggplant, garlic, fresh lemon juice and tahini, topped with extra virgin    6.95 

  olive oil/pita bread. 

 

 106 Cheese Sticks: (V) Served with our own marinara sauce.         6.95 

 

 107 Spinach Artichoke Dip: (V) A blend of artichoke heart and fresh spinach in a tangy cream sauce/pita chips.   6.95 

 

 108 Feta Dip: (V) Served w/pita bread.           6.95 

 

 109 Mediterranean Appetizer: (V) Fresh tomatoes, cucumbers, kalamata olives and feta cheese/pita bread.    6.95 

 

 110 Fried Cheese Ravioli: (V) Served with our own marinara sauce.        5.95 

 

 111 Dolmatos: (V) Grape leaves stuffed with rice, and herbs, topped with pomegranate sauce.     5.95 

 

 112 Falafel: (V) Two vegetarian patties made of chickpeas and herbs, topped with hummus and hot sauce.   5.95 

 

 113 Spanakopita: (V) Fresh spinach, scallions, feta cheese and herbs freshly baked in  filo dough.      5.95   

 

 114 Hummus: (V) Chickpeas blended with tahini, fresh garlic and roasted red pepper/pita bread.     6.95 

             add .99 for spicy  substitute carrots/cucumbers for pita bread: 1.49 

 

 115 Tripple Dipper: (V) Feta dip, Hummus, Baba Ghanoush/pita bread.       13.95 

 

 116 Zorba Combo: Fried Ravioli, Dolmatos, Falafel, Spicy Pepper Cheese Dip.      15.95 

 

SOUPS AND SALADS 

Add a skewer of grilled shrimp to any salad:  8.95 

 

 117 Soup of the Day    Cup:  3.50   Bowl:  5.59     

               

 118 Avegolemono: (Chicken lemon soup). Cup:  3.50   Bowl:  5.59     

     

 119 Soup and Salad: A cup of soup and medium Greek salad/pita bread        9.95 

 

 120 Greek Salad: Romaine and iceberg lettuce, kalamata olives, tomatoes, cucumbers, peperoncini and feta cheese.   

  Enhanced with our homemade vinaigrette dressing. (onions optional) 

       Medium:  6.95   Large:  8.95 

 

 121 Baba Salad: Greek salad topped with your choice of gyro meat or grilled chicken,tzatziki sauce and    

  homemade vinaigrette dressing.  Medium:  9.95   Large:  12.95 

 

 122 Tabbouleh Salad: Cracked wheat mixed with fresh diced cucumbers, tomatoes, onions, herbs, parsley, mint,   8.95  

  fresh lemon juice and extra virgin olive oil. 

   w/grilled or blacken salmon: 14.95  w/chicken kabob:  13.95 



 

 

 

 123 Falafel Salad: Medium Greek salad topped with Falafel, Hummus and tzatziki sauce.    12.95 

 

 124 Salmon Salad: Medium Greek salad topped with grilled or blacken salmon.      12.95 

 

 125 Shirazi Salad: Diced cucumbers, tomatoes, onions and mint and herbs, tossed with lemon juice and extra       8.95 

  virgin olive oil.    with a skewer chicken kabob: 13.95  w/grilled or blacken salmon:  14.95   

 

GRILLED DISHES 

Served with saffron basmati rice, sautéed vegetables, tzatziki sauce and a Greek salad.   

 

 126 Lamb Gyro and Rice            13.95 

       

 127 Grilled Chicken and Rice            13.95 

       

 128 Grilled Pork and Rice            16.95  

WRAPS 

Most wraps are made with pita bread, lettuce, tomatoes, and homemade tzatziki sauce (onion optional) 

COMBO INCLUDES: wrap, french fries or house potatoes and a soft drink. 

Add feta cheese or feta dip:  .99            Add spicy mango chutney:  .99           Add soup or Greek salad:  2.95 

Side of house potatoes or french fries:  1.99     Soft drink:  1.99      

               Wrap Combo 

 129 Lamb Gyro Wrap           6.50  9.50 

                

 130 Grilled Chicken Wrap           6.50  9.50 

                

 131 Chipotle Wrap: Choice of lamb gyro or grilled chicken, enhanced with chipotle sauce.   6.50  9.50 

    

 132 Lettuce Bowl: (no bread) Choice of lamb gyro or grilled chicken, topped w/tomatoes and tzatziki sauce. 6.50  9.50 

 Served on lettuce leaves. 

 

 133 Supreme Wrap: Choice of lamb gyro or grilled chicken topped with grilled onions, mushrooms,  6.95  9.95 

 tzatziki and hot sauces. 

 

 134 Chicken Hummus Wrap:  Grilled chicken topped with hummus and hot sauce.    6.95  9.95 

          

 135 Chicken or Lamb Gyro with Rice Wrap: Choice of lamb gyro or grilled chicken with rice in tortilla bread. 6.95  9.95 

  

 136 Hummus Wrap: (V) Hummus topped with cucumbers, kalamata olives, feta cheese, lettuce, tomatoes   6.95  9.95 

  and hot sauce.  

 

 137 Falafel Wrap (V) Topped with hummus, lettuce, tomatoes and hot sauce.     6.95  9.95 

               

 138 Grilled Pork Wrap           6.95  9.95 

                

 139 Eggplant Wrap: (V) Sautéed eggplant, onions and mushrooms, topped with lettuce, tomatoes,   6.95  9.95 

  feta cheese, tzatziki and hot sauce. 

PLATES 

Most plates are served open-faced with a side of house potatoes, Greek salad, pita,  

feta cheese and tzatziki sauce.  Make it a wrap plate:  add 1.00   Add spicy mango chutney:  .99     

Substitute sautéed vegetables or Greek salad for house potatoes:  1.95 

 

 140 Lamb Gyro Plate             12.95 

      

 141 Grilled Chicken Plate             12.95 

      

 142 Supreme Plate: Choice of grilled chicken or lamb gyro topped with grilled onions, mushrooms, tzatziki  13.50 

  and hot sauce. 

 



 

 

 143 Chipotle Plate: (mildly spicy) Choice of lamb gyro or grilled chicken, enhanced with chipotle sauce.   12.95  

 

 144 Grilled Chicken Hummus Plate: Grilled chicken topped with hummus and tzatziki sauce.    13.50 

      

 145 Falafel Plate: (V) Falafel patties topped with hummus and hot sauce.      13.50 

        

 146 Vegetarian Moussaka Plate: (V) Layer of eggplant, potatoes and zucchini, enhanced with béchamel    13.95 

  and marinara sauces.  Served with rice and salad.         

 

 147 Spanakopita Plate: (V) Spinach pie served with saffron basmati rice and Greek salad.    12.95 

         

 148 Eggplant Plate: (V) Sautéed eggplant topped with sautéed onions, mushrooms, feta cheese, hot sauce   13.95 

  and tzatziki sauce. 

 

 149 Grilled Pork Plate            14.95 

        

 150 Chicken and Lamb Gyro Plate: Lamb gyro and grilled chicken together.      13.95 

 

 151 Vegetarian Plate: (V) Falafel, saffron basmati rice, tabbouleh salad and hummus.     14.95 

 

KABOBS, STEAKS, CHOPS 

All kabobs are served with Greek salad, saffron basmati rice and  

a choice of char-broiled tomatoes or sautéed vegetables.   

Suggested sides which complement your kabobs:   

Mast-o-musir 4.95     Torshi (pickled vegetables) 2.95     Doogh (yogart soda) 2.95  

Add 3.00 to any entree to substitute basmati rice for: Zereshk polo, Cherry polo or lima bean dill rice. 

 

CHICKEN KABOB 

All kabobs are marinated and grilled over an open fire cooked to perfection. 

 

 152 Chicken Shish Kabob: Chicken tenders marinated and grilled with onions and green peppers.   14.95 

 

 153 Spicy Chicken Kabob: Chicken tenders marinated in a homemade spicy sauce.  Grilled to golden brown.  15.95 

 

 154 Cornish Hen Kabob: (bone-in) Whole cuts of cornish hen marinated in a lemon saffron sauce,    15.95 

  grilled to a golden brown. 

 

 155 Spicy Chicken Tandoori: (bone-in) Whole cuts of cornish hen marinated in a spicy tandoori sauce, grilled   16.95 

  to perfection. 

 

 156 Chicken Kubideh: Two juicy skewers of seasoned ground chicken with grated onion.  Grilled to golden brown.  15.95 

 

LAMB KABOB (cooked to order) 

For more lamb choices please look at our entree section. 

 

 157 Lamb Kabob:  Marinated and grilled to perfection         18.95 

 

 158 Spicy Lamb Kabob:  Marinated in our spicy hot sauce        19.95 

 

 BEEF KABOBS  AND STEAK (cooked to order) 

 159 Beef Tenderloin Shish Kabob: Marinated and grilled with onions and green peppers.     17.95 

 

 160 Spicy Beef Tenderloin Kabob: Marinated in a homemade spicy sauce, grilled to perfection.    18.95 

 

 161 Beef Kubideh Kabob: Two juicy skewers of seasoned ground beef with grated onion. Grilled to perfection.  15.95 

 

 
Advisory:  Consuming raw or under cooked meat, poultry, seafood, shellfish or  

eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 



 

 

162 Beef Barg Kabob:  8oz beef tenderloin pounded flat and grilled.       18.95 

 

163 Soltani Kabob: (two skewers) one beef kubideh kabob and one beef barg kabob.     23.95 

 

 164 Steak Dian: Medallions of beef tenderloin, pan seared, finished with Dian Sauce.  Served with    21.95 

  mashed potatoes and sautéed vegetables.` 

PORK KABOB AND CHOP (cooked to order) 

 165 Pork Kabob: Pork tenderloin marinated and grilled to perfection.       16.95 

 

 166 Pork Chop: Bone-in pork chop, fontina cheese, garlic, bacon and creamy mushroom marsala wine    17.95 

  sauce. Served with mashed potatoes and sautéed vegetables. 

 

SEAFOOD KABOB 

 167 Shrimp Kabob: Jumbo shrimp marinated in our own special sauce grilled and enhanced with lemon    21.95 

  butter sauce. Served with saffron basmati rice and topped with almonds and pistachios.  

 

 168 Salmon Kabob:  Fresh cuts of Atlantic salmon marinated grilled and enhanced with pomegranate sauce.  17.95 

  Served with lima bean dill rice. 

 

COMBO KABOB 

All combo kabobs can be spicy for a 1.00 extra (except kubideh kabobs cannot be spicy) 

 

 169 Chicken Kabob & Kubideh Kabob: (choice of beef or chicken/kubideh) 2 skewers     17.95 

 

 170 Beef Tenderloin Kabob & Kubideh Kabob:  (choice of beef or chicken kubideh) 2 skewers    23.95 

 

 171 Lamb & Chicken Kabob:    with one skewer: 17.95  with two skewers: 24.95     

 172 Lamb & Beef Tenderloin Kabob:  with one skewer: 18.95  with two skewers: 28.95     

 173 Chicken & Beef Tenderloin Kabob:   with one skewer: 17.95  with two skewers: 23.95    

  

 174 Kubideh Combo Kabob: (two skewers) A skewer of beef kubideh and a skewer of chicken kubideh   15.95 

 

 175 Kabob Platter:  A combination of lamb or beef tenderloin, chicken kabob and kubideh kabob (a choice of beef or chicken) 

   one person(two skewers)  22.95  Two persons(four skewers)  43.95  

 176 Family Platter (serves 4 to 5): Four skewers of kubideh kabob, two skewers of chicken kabob, one skewer of   95.00 

  beef kabob and one skewer of lamb kabob served with two different rices (saffron basmati rice and Zereshk polo 

  barberry rice) sautéed vegetables, grilled tomatoes and Greek salad. 

 

ENTREE 

All entrees served with a choice of soup or Greek salad. 

Suggested sides which complement your entree:  Mast-o-musir 4.95;  Torshi (pickled vegetables)  2.95 

 

PERSIAN ENTREES 

 177 Zereshk Polo: (Barberry) Skewer of chicken kabob served on top of saffron basmati rice, enhanced with   16.95 

  tart n’sweet barberries, almonds and pistachios. 

 

 178 Shirin Polo: (Wedding Rice) Saffron basmati rice crowned with a skewer of chicken kabob, sweeten orange  17.95 

   peels, barberries,  carrots, almonds and pistachios. 

 

 179 Fesenjoon: Chicken tenders simmered in a sweet and sour roasted ground walnuts and pomegranate sauce.   16.95 

  Served with saffron basmati rice and tzatziki sauce. 

 

 180 Stuffed Eggplant: Oven baked and stuffed with seasoned ground beef, tomatoes and rice. Topped with tomato  13.95 

  cream sauce.  Served with Greek salad.  

 

 

 
Advisory:  Consuming raw or under cooked meat, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 



 

 

181 Cherry Polo: Saffron basmati rice topped with a skewer of chicken kabob sautéed pitted sour cherries, carrots,  16.95 

  almonds and pistachios. 

 

  

182 Ghormah Sabzi Polo: Beef tenderloin simmered with fresh spinach, parsley, cilantro, kidney beans and sun    15.95 

  dried limes.  Served with saffron basmati rice. 

 

LAMB ENTREES 

 183 Lamb Shank: Slow cooked and braised in a tangy tomato sauce (falls off the bone) served with saffron   16.95 

  basmati rice or lima bean dill rice.   

 

 184 Rack of Lamb: Pan roasted and served with mashed potatoes and sautéed vegetables.  Enhanced with a   24.95 

  rosemary lingonberry demi glaze. 

 

 185 Lamb Stew: Lamb simmered with fresh diced tomatoes, onions, potatoes, dried lime and eggplants. Served with  16.95 

  saffron basmati rice. 

 

 186 Lamb or Chicken Curry Stew: (mildly spicy) Your choice of grilled chicken or leg of lamb braised in red curry sauce    

  with mixed vegetables.  Served with saffron basmati rice. 

      Chicken:  14.95  Lamb:  17.95 

 

 

SEAFOOD ENTREES 

 187 Curry Salmon: Atlantic salmon sautéed with olive oil, served with steamed broccoli, potatoes wedges   17.95  

  in a green curry sauce. 

 

 188 Stuffed Tilapia: Fillet of tilapia stuffed with shrimp and crabmeat, finished with caper butter sauce.    17.95 

  Served with mashed potatoes and sautéed vegetables. 

 

 189 Shrimp Risotto: Shrimp sautéed with onions and mushrooms in Marsala wine herb sauce, tossed    16.95  

  with creamy risotto. 

 

 190 Shrimp & Crab Penne Pasta: Shrimp and crab meat sautéed and tossed in creamy penne pasta with a   17.95  

  touch of marinara sauce.  

  

GREEK ENTREES 

 191 Moussaka: (Greek lasagna) Layers of eggplant, potatoes, zucchini and ground beef, enhanced with béchamel  13.95 

  and marinara sauces.  (vegetarian choice is also available) 

 

 192 Grecian Chicken: Chicken baked with celery, tomatoes, basil, lemon herbs and potato wedges.   15.95 

  Served with saffron basmati rice. 

 

 193 Koofteh: Ground beef mixed with onions, tomatoes and herbs. Served with saffron basmati rice    13.95  

  and tzatziki sauce. 

 

ITALIAN ENTREES 

 194 Chicken Parmesan: Chicken breast flash fried topped with marinara sauce and mozzarella cheese baked and   14.95 

  served with a side of pasta. 

 

 195 Eggplant Parmesan: (V) Sliced fresh eggplant, flash fried, topped with marinara sauce, mozzarella   14.95 

  and ricotta cheeses.  Baked.  

 

 196 Dissaronno: Chicken or shrimp sautéed in a light creamy amaretto sauce, served with potato wedges and sautéed    

  vegetables.     Chicken:  14.95  Shrimp:  17.95  Chicken & Shrimp:   17.95 

 

  

 
Advisory:  Consuming raw or under cooked meat, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 



 

 

197 Chicken Marsala: Chicken tenders sautéed in a light creamy mushroom marsala sauce, served on top of   14.95  

  mashed potatoes. 

. 

 198 Piccata: (chicken or salmon) Fettuccini noodles tossed with fresh red onions, basil, garlic, and capers, in   

  our white wine lemon butter sauce. Chicken:  14.95  Salmon:  16.95 

 

 199 Fettuccini Alfredo: Fettuccini pasta tossed in classical Alfredo sauce.      

    Plain:  11.95  w/chicken:  14.95 w/shrimp:  17.95 

 

200 Penne Milano: Sautéed artichoke hearts, mushrooms, sun-dried tomatoes, fresh spinach and roasted red    

  peppers, tossed with penne pasta in a fresh pesto cream sauce. 

    Plain:  13.95  w/chicken:  16.95 w/shrimp:  18.95  

      

 201 Baked Ravioli: Cheese ravioli baked with marinara sauce and mozzarella cheese.     13.95 

 

202 Spaghetti:  Served with our marinara sauce.         10.95  

    w/meatballs:  13.95 w/mushrooms:  12.95 w/meatballs & mushrooms:  15.95    

 

 

KIDS MENU (10 and under) 4.95  

   

 Baked Ravioli: Raviolis topped with marinara & mozzarella cheese        

 Penne Alfredo: Penne pasta tossed in Alfredo sauce.         

 Plain spaghetti with butter & parmesan cheese           

 Cheeseburger & fries             

 Chicken fingers & fries              

 Spaghetti marinara             

 Cheese pita pizza               

HOUSEMADE DESSERTS 

 

 Baklava: Layers of filo dough with honey, cinnamon and walnuts.         5.95 

 Cannoli: Cannoli shell filled with vanilla, rum, cream and ricotta cheeses.        5.95 

 Brownie a la mode: Mixed and topped w/walnuts and vanilla ice cream.         6.50 

 Tiramisu: Mascarpone custard, layered with cream cheese, rum and coffee soaked ladyfingers.      5.95 

 Creme Brûlée: A custard base, flavored with vanilla, enhanced with caramelized brown sugar.      6.50 

 Napoleon: Layers of puff pastry filled with vanilla custard, enhanced with almond and pistachios.     6.50 

 Persian Ice Cream: Vanilla ice cream mixed with saffron, pistachios and rose water.       6.95 

 Chocolate Truffle: (flourless) topped with vanilla ice cream          6.50 

 Bread Pudding: Topped with blueberries brandy raisin sauce and vanilla ice cream.       6.95 

 Cheese Cake: New York Style             6.50 

 Key lime Pie                6.50 

 Dessert Sampler: Baklava, Cannoli, Chocolate Truffle w/vanilla ice cream                  15.95 

 

ON THE SIDE 

Add 1.00 to make Kabob spicy 

 

 Feta dip or feta cheese                   .99   Skewer of chicken kabob     5.50 

 Sautéed vegetables      3.50   Skewer of beef or chicken kubideh   5.50 

 Two meatballs (w/marinara sauce)    2.95   Skewer of beef tenderloin  11.95 

 Four meatballs (w/marinara sauce)    5.95   Skewer of lamb kabob   11.95 

 Basmati rice    sm: 3.50           lg: 6.95   Skewer of shrimp kabob     8.95 

 Lima bean rice  sm: 3.95            lg: 7.95   Skewer of grilled tomatoes    1.25 

 Wedding rice  sm: 4.50            lg: 8.95   Small tabbouleh or Shirazi salad    4.95 

 Cherry or Zereski polo sm: 3.95            lg: 7.95   Mast-o-musir                                  8oz   4.95 

 Lamb or chicken gyro w/tzatziki     1/2lb: 8.95   1lb: 18.95    Tzatziki sauce  8oz 3.50  16oz    7.00  

 Hot sauce or Chipotle sauce                        2oz:      .99   Hummus  2oz      1.95 

 Tzatziki sauce or ranch dressing      .99   Pita bread or pita chips       .99 

 House dressing        16oz  4.95 

 



 

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 
  


