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SALADS

BABY SPINACHRoasted pinenuts, oranges, goat cheese in orange 8.00
balsamic vinaigrette

Red Sonja GRILLED PORTABELLA & BABY ARUGULAMarinated 10.00
portabella mushroom caps, baby arugula, roasted red peppers, balsamic

S O l | \SN & garlic vinaigrette, parmesan flakes
ser ith warm pita)

GREEN MIXSeasonal mixed greens, carrots, sdied tomatoes, 7.00
Hungarian Cold Sour Cherry Soup 5.00 fresh plum & cherry tomatoes, capers, olives & sunflower seeds, special
Mundo honeyvinaigrette
Red Lentil Soup (Ezo Gelin) 5.00
CRETANMixed greens, crusty whole wheat/barley/rye rusks, feta 8.00
Saulp of ay 6.00 cubes, crushed fresh tomatoes, oregano, extitggin olive oil, olives

(served with warm pita)

HUMMUS & ROASTED RED PEPPER DIBround chickpeas, sesame tahini, roasted red peppers, & garlic 6.00

CARROT DIPGrated carrots sautéed in olive oil mixed with homemade gasfiogurt 6.00

I FIRE-ROASTED EGGPLANDIP (Mamzana)Roasted mashed eggplants & green peppers, tomato, parsley, 7.00
garlic, vinegar & extra virgin olive oil

CHEESE & SPINACH DIPwWarm) Spinach, mushroom, cream, jack & cheddar cheese 6.00

CRABMEAT & ARTICHOKE DIP(Warm) Crabmeat & artichokes, roasted red peppers, scallions, parmesan 7.00

cheese. Baked to perfection

‘ N P P I Ffii% 7.00
E I Z four Patt &us{trysignature dish!)

Red lentil patties with cracked wheat (bulgur),

ARGENTINEAN BEEF EMRNADA Ground beef, ~ 3.50 scallion, parsley & oriental spices on a bed of
raisins, green olives, red peppers and eggs lettuce with lemon wedges
VEGETARIAN EMPANADASpinach, feta, 3.50 ADD A PIECE for $2.00/each
nutmeg
EDAMAME Japanesesreen Soybeans with sea 5.00 STUFFED ZUCCHINEucchini halves filled with 7.00
salt & lemon caramelized onions & garlic simmered in olive oll
CHEESE ROLLS$SIigara borgi) (four pcs) 7.00 EGYPTIAN ARTICHOKE Ni | eds FI| ower )8.00
Hand rolled dough stuffed with feta cheese & Fresh Egyptian artichoke bottoms filled with carrots, peas
parsley with side of red & black raspberry sauce & shallots with a side of fava beans
Melba
HALLOUMI IN VINE LEAF (four pcs)Grilled 7.00
Cypriot halloumi cheese, roasted red pepper, hint of _ .
balsamic vinaigrette wrapped in vine leaf Wild Rice 5.00
D Couscous 4.00
FALAFEL (six pcs)Mashed chickpea balls with ~ 7.00 Frenchries (oregano seasoned) 4.00
oriental spices on mixed greens sided with hummus — Green Mix 4.00
Garlic Yogurt 3.00
BABY OKRA Fresh baby okras simmered in 6.00 (D Home-made Pesto 2.00
Hummus 2.00

olive oil with fresh tomatoes & garlic

indicates vegetarian dish. Our food never contains MSG or transfat. Eating raw or undercooked fish, shellfish, eggs omereases the risk of foodborne illnesses. Menu designed by EnginBeri.com




