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Appetizers
Chicken Wings  
Honey BBQ  •  Sweet and Spicy Chili  • Teriyaki             8pc    9.95      12pc   14.50
Taco Asador
Grilled Chicken Breast  •  Beef Brisket  •  Smoked Shawarma   3pc  13.95
Loaded Fries with shawarma and tahina 8.50
Loaded Fries with chopped brisket and bbq sauce    9.50
Soup of the day                  6.95    
Salad Plate choose 5 with hot pita bread from the oven   14.95
Moroccan Beef and caramelized onions cigars with spicy harissa Tahini sauce   5pc   12.50
Falafel (8) plate with Tahina and hot sauce     9.95
Classic Hummus Tahina with hot pita   9.95 

Salads
Caesar Salad with our house caesar dressing, parmesan cheese and croutons.     13.95
add grilled chicken breast or schnitzel strips -  add   4

Israeli Chopped Salad with tomatoes, cucumbers, sumac onions, fresh parsley and mint, with olive oil 
lemon dressing.             sm 6.95      lg 12.95
add tahini sauce   2          add boiled egg  1.5

Garden Salad with lettuce, red cabbage, white cabbage, shreddedcarrots, red peppers,red onions, 
tomatoes, persian cucumbers, roasted almonds and honey cilantro vinaigrette.           13.95
add grilled chicken breast or schnitzel strips      4

Hummus Bar
Classic Hummus and tahini      9.95
Hummus Mesabacha                 9.95
Hummus Ful-fava beans           9.95
Hummus trio                               9.95
Hummus with Pine nuts           14.95
Hummus Sabich                        14.95
Hummus mushrooms                14.95
Hummus with minced beef       15.95
Hummus Falafel                        14.95
Hummus Shawarma                  15.95 
Add slow boiled brown egg        1.50



Entrees
BBQ Beef Brisket
9 hours slow braised with onions, beef demi glace reduction sauce, garlic con�t,  served with mashed 
potatoes .           19.95

Any 2 Skewers 
from the Grill or Shawarma , fresh baked Pita bread and your choice of 2 sides  18.95   
3 skewers      26.95

Schnitzel Plate with your choice of 2 sides                 18.95

Black Angus Beef Cheese Burger
1/3 lbs freshly ground in house, Grass Fed certi�ed, on our home made brioche bun, baby lettuce, roma 
tomatoes, grilled onions ,special house sauce, pickles, choose 1 side  13.95     make it a double 17.95
add smoked brisket-  4    add fried egg-   3     add sauteed mushrooms- 4

Mixed Grill Plate For 2
With 2 chicken Pargit kebab, 2 beef and lamb minced kebab, 1 spicy merguez skewer, 1 ribeye skewer, 
with grilled vegetables, chimichurri sauce, sesame Tahini, garlic con�t, chef seasoned french fries and 
hot fresh La�a from the oven.       57

Fresh Branzino 
Fried whole Ja�a style , or oven roasted with olive oil  fresh herbs, lemon and charred grape tomatoes 
served with 2 sides of choice.     market price

Fish & Chips 
beer-battered wild paci�c cod �lets served with fries, coleslaw & tartar sauce 18.95

Black Angus Cheeseburger

Schnitzel Plate
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Mexican fair
Burrito Asada 
With grilled juicy steak , rice, peppers, cheese, 
cilantro, on the side black beans, guacamole, 
salsa and  sour cream   16.95
Add nachos and salsa              3.5

Burrito Pollo 
With grilld marinated chicken  rice, peppers, 
cheese, cilantro, on the side black beans, 
guacamole, salsa and  sour cream 16.95
Add nachos and salsa  3.5

Fajita with grilled stips of marinated steak or chicken, onions and peppers, on a hot skillet, and a side 
of black beans, salsa, guacamole, sour cream, cheese and hot tortilla       18.95

Desserts
French chocolate mousse cake with caramel sauce  8
Fresh baked Baklava in warm honey lemon sauce  7
Old fashion “Creme Bavaria” with warm chocolate sauce and chopped walnuts  8
Classic Malabi with red rose water raspberry sauce and shredded coconuts  6

Drinks
Co�ee     3.95
Tea      3.95
Iced Tea     3.95
Fountain Soda   3.25
Grape Juice      3.95
Mexican Cola     4.50
Mexican Fanta      4.50
Mexican Sprite      4.50
Nesher Malt Beer     3.95
Pure Leaf Sweet Tea     3.95
Shasta Root Beer      3.95
S. Pellegrino Sparkling Water   3.95
Spring Water Niagara    3.25

Buritto Pollo


