
   

 

 

 

 

Middle Eastern Cuisine 
 

3499 S. Logan St. Englewood, CO 80113 

 

720-998-5001 
 

We cater for all occasions 

 

 المناسبات   جميع   في  الطلبات  لتلبية  مستعدين 



 
 

 
All dips include fresh pita. 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Grilled Mushroom (recommended)…$9.99  

Two skewers of char -broi led large mushrooms 

mar inated with  special seasoning. 

2. Stuffed Grape Leaves………….………..$9.99 

( Vegetarian) Grape leaves filled with seasoned 
rice, parsley and tomatoes, s low-cooked with 
lemon juice and olive oil . 

3. Mujadara………………………………………….….$8.99 

Cracked wheat and brown lentils cooked with 

olive oil and spices; topped with sautéed onions. 

4 . Gril led Shrimp……………………………….…$9.75 

One skewer of large shrimp mar inated and 

gri l led in sauce and spices.  

  

5. Falafel Side ………………..………….…..…….. $8.95 

Fried cr ispy patt ies made of ground garbanzo 

beans,  spices, gar l ic and sesame, served 

with side of tahini  (4 pcs). 

6. Spinach Pie ( 1pc)………………...…..……… $4.95  

Mix of fresh sp inach,  pomegranate  molasses 

and walnuts baked in boat-shaped dough.  

7. Ch eese Pie ( 1pc)……………………..….……. $4.95 

Mix of seasoned Feta cheese, parsley,  

pepper, baked in boat-shaped dough.  

8 . L amb Pie ( 1pc) …………………….….……….. $4.95 

Mix of ground lamb, pine nuts and 

pomegranate molasses,  baked in boat-

shaped dough. 

9. Z aatar Pie ( 1pc) ………………….….……….. $4.95 

Mix of Thyme herbs with sesame seeds and 

olive oil, spread and baked on flat dough.  

10. Baba Ghanouj Dip………………..…....…… $9.95 

Puree of smoked eggplant,  sweet pomegranate 

molasses, yogurt, tahini and walnuts.  

11. Hummus Dip……………….……….……..….... $9.95 

Pureed of cooked Garbanzos beans blended 

with tahini, garlic, lemon juice, topped with 

olive oil, paprika and cumin.  

12 . Garl ic  Dip………………………………..……..……. $8.95 

Puree made of garlic, oil ,  lemon juice and egg 

whites , garnished with sumac and ol ive oil. 

13. Dip Sample………………………..…….….…..…$13.95 

A combinat ion of all the dips  ( with pitas).  

 

 

14 .French Fries…………………...……..…..……… $5.95



 

 
 

 

1. Lentil Soup (house favorite)…… . .$7.95 

Creamy blend of red lentils, onions, carrots and 

coriander Served with fresh lemon wedge and pita. 

2 . Tabbouleh ………………………….….……..…. $9.95 

Chopped parsley, tomatoes, green onions, mint, 

cracked wheat with lemon juice and olive oil. 

3. Greek  Salad………….…………….……..… $10.95  

Traditional Mediterranean Greek Salad, topped 
with Feta Cheese, pickles and ol ives. Add 
either Gyros or Chicken Kabob for extra  6.95$. 

4 . Green Sala d.…………..........................$8.95 

Romaine lettuce, tomatoes, Olives and 

cucumbers  topped with vinegar-o l ive oil 

dressing.   

5. Fattoush ……………….………..….…….…..…. $9.95 

Romaine lettuce, tomatoes, cucumber and mint with 

olive oil vinegar dressing.  

  

 
 
 
 
 
 
 
 
 
 
 

 



 
  

All Meat Entrees Include Hummus, Rice, Green 

Salad and P ita. Substitutions subject to extra charges. 

  

  

 

 

 

 

 

 

 

 

 

 1.Gril l  Mix……………………....….………...$28.95 

Three skewers of marinated Kofta, beef and 

chicken kabob, served with house sauce, garlic 

dip and rice.  

2 .L amb Shank………………….….…..…$25.95 

One tender lamb shank marinated with specia l  
sauce, baked slowly with mixed vegetables.  

 

3.L amb Chops…………….….………...... $ 29. 95  

Light ly brushed with house spices , gr i l led,  

and served r ice, salad, Hummus and bread. 

4 .Kofta Kabobs………….……….……$23.95 

Two skewers of ground lamb and beef, 

marinated with spices , gr i l led and served with 

rice, Hummus, salad and bre 

 
 
  

5. Beef Kabob…….………..………..….………$24.95 

Two skewers of mar inated and seasoned  

beef sir loin cubes, gr i l led and served with rice.  

6 . Chicken Kabob……………..…….……….$23.95  

Two skewers of marinated and seasoned cubes 

of chicken breast served with garlic dip on rice.  

7. Chic ken Shawarma ……..…..….……$23.95 
Marinated and seasoned chicken rotisserie  

broiled and thinly sl iced, served with hummus, 
salad and rice.  

8. Hummus with Lamb & Beef OR  

 Chicken Shawarma…………..…..…........ $ 19. 95  
Large plate of hummus topped with shawarma, 

served with salad and fresh pita.  

9. L amb & Beef Shawarm………....$22.95 

Marinated and special ly seasoned lamb and 

beef, rotisserie broiled and thinly sl iced.  

10. White Fish………………….…….…..……$21.95 

Tilapia fillets marinated in a special sauce,  

gri l led and served with sesame sauce, lemon 

wedge, rice and green salad.  

11 . Oven Roasted Lamb(recommended)..$24.95 

Marinated in traditional seven spices, tomatoes 

sauce, dried lemon and cardamom, served with  

rice. 

12. Okra Stew………………..………………...$21.95 

Simmered with lamb, tomato sauce, pomegranate 
sauce, fresh cilantro, garlic and spices, served 
with rice and hummus. 

 

 

  

 



 

 

 

 

13 . Chicken Curr y……………………………………………………………………………………..……………………..$21.95 

  Served with Hummus, rice and pita. 

 

14. Beef Curry……………………………………………………………………………………………….…………………$21.95 

      Served with Hummus, rice and pita.   

 

 15. Vegetarian Combo…………………………………………………………………………………….……………$18.95 

           Hummus, Baba ghanouj, Mousaka, Falafel, green salad, grape leaves and rice.  

   

 16. Falafel Plate ……………………………………………………………………………………………….……………$18.95 

Crispy patties made of ground garbanzo beans, coriander, sesame, spices, fried in vegetable oil  

and served with tahini sauce, Hummus and green salad. 

  

17. Whole Trout Fish……………………………………………….………… .…………………………………………$18.95 

           Grilled in garlic lemon butter sauce, served with sesame source, lemon wedge, rice, green salad and tzatziki source.  

 

 

 

 

 

 

 

                            

   

                                                                                  

 

 

 

 

 

 

 

   



          

 

 

All sandwiches are wrapped in homemade 

pita (add Fries for $2.50) 

 

 

 

1. Baked Lamb Sandwich……………$12.95 

Seasoned baked lamb, wrapped with salad and 

r ice in a fresh pita.  

2 . Chicken Shawarma………….…………$9.95  

Seasoned chicken wrapped in fresh pita with 

salad, p ick les and garl ic dip.  

3.L amb an d Beef Shawarma….… $9.95  

Seasoned lamb and beef, wrapped with salad, 

pick les and sesame sauce.  

4. Chicken Kabob…………………….….$9.95 

Seasoned chicken, roasted veggies, pickles 

and garl ic dip, wrapped in fresh pita. 

5. Kafta Kabobs……………………..…..…..$9.95 

One gri l led skewer of Beef or kofta, roasted  

veggies, wrapped in fresh pita with salad and house 

sauce.  

 
 
 
 
 
 
 

 

6 .Falafel…………………..…………..……$8.95  

Crispy patt ies , pickles , salad, hummus and 

tahini.  

7. Gyros………………………………..…………$9.95 

savory gyros and salad with tzatziki sauce, 

wrapped in fresh pita (add feta cheese for $2.00 

extra).



 
 

All juices are made fresh in-house 

 

 

Tea & Coffee  

3. Choice of Mint Tea (Hot or C old) ,  

Chamomile, Rose, Jasmin, Green, Cardamon, 

Lemon Balm, or Black Tea………………….....$3.95 

 

4. Pomegranate or Mango Tea………………$4.95 

 

Juices  

1. Choice of Strawberry, Man go or  

  Fresh Lemonade …………………………$5.95 

5. Chai (Home Made Recipe) ……...…..…$5.95 

 

6. Turkish Coffee…………….……….………...$4.95

 2 .Double Fusion (Pick 2)………$5.95  

Soft Drinks 

7. Coke, Diet, Sprite, Mr. Pibb, 

Ice Tea …………………………..…………….………..$3.45 



 

 

                                              

  
 
 
 
 
 
 
 
 

 
Osmanlia with cream……………..$7.95                                   Nammura with almonds…….... $7.95 

 

 

 

 

 

 

 

 

  

 

 

 

 

Nammura with cream…….…… $7.95    Baklava with walnuts…………$7.95                                  

 

 

 

 

 

 

 

 

 

                                        

 

 

                                            Muhallabia …………………… $7.95 

  



 

 

 

 

 

 Whole Baklava Tray (48 pieces).…………………………………………………….…………..……………….$95.00 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

                    Thank you for dining with us today. We hope you enjoy your meal! 

 


