Cold Appetizers

. Lunch Dinner

Babaganoush ¥ “F 550  6.50

Roasted eggplant with garlic and
Mediterranean spices

Sliced Spanish Eggplant ¥ “* 550  6.50

Baked eggplant in a tangy tomato sauce

Sl
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j ry N CUISINE . Chumus V;, GF 5.50 6.50
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’ ' i Crusted chickpeas, tahini, lemon juice
I and fresh garlic

Mediterranean salsa with mixed vegetables

Greek Eggplant ¥ 5.50  6.50

Roasted eggplant with red peppers and
Mediterranean spices

Salad Shirazi ¥ ©F 5.50 6.50

Diced tomatoes, onions, cucumbers in a
lemon vinaigrette

Tossed Salad V> ©F 5.50 6.50

Iceberg lettuce, tomatoes, green peppers
and cucumbers

Mesclun Salad "> ©F 5.50 6.50

Organic mesclun greens, avocados, shallots
and cherry tomatoes
Sami’s Appetizer Platter > “F

Assortment of Specialty Appetizers

Hot Appetizers

Sambose 5.50
Fried dumplings with seasoned ground beef
Bolanee Gandana ¥ 6.50

Fried turnovers filled with scallions, herb and spices

Bolanee Kachalou " 6.50

Fried turnovers filled with potatoes, herb and spices
Bandanjan Borani "> “F 6.50
Fried eggplant with tomatoes and a white sauce

Falafel v 6.50
A fried patty made of ground chickpeas, herbs and spices

Akbar’s Hot Appetizer Platter

House Selection of Specialty Appetizers

VIVegan/Vegetarian GF - Gluten Free



Entrées

, All entrées served over top of Basmati Rice with Grilled Vegetables
| and your choice of Fresh Dill and Lima Bean Rice, Orange Rice,
Raisin & Carrot Rice, or Saffron Rice
L Lunch Dinner

Chelo Kabob Koobideh “F 10.50  15.50
a n

Charbroiled strips of ground beef
: it GF 10.50 15.50
EDITERRAKEAN Chelo Kabob Koobideh White
CUISINE *
¥ -

Charbroiled strips of ground chicken breast
% T

Chelo Kabob Barg (Tika) “* 11.50  16.50
Grilled cubed prime beef steak

Chef’s Special Kabob (Chengeh) GF 11.50 16.50

Grilled cubes of tender shoulder steak

Lamb Kabob (Tika) “* 13.50  19.50

Grilled and savory cubes of lamb
with a Mediterranean seasoning

Joujeh Kabob Chelo (Morgh) GF 11.50 16.50

Grilled chicken in lemon saffron vinaigrette

Boneless Joujeh Kabob Chelo “* 11.50 16.50
Grilled boneless chicken breast in lemon saffron vinaigrette

Turkey Kabob Chelo “* 11.50 16.50
Grilled turkey breast marinated in Persian spices

Chelo Kabob Sultani (combo) F 17.50  21.50
Grilled cubed prime beef and a ground beef strip

Joujeh and Koobideh Chelo GF 17.50 21.50

(combo)
Grilled chicken and ground beef strip

Boneless Joujeh and Koobideh Chelo 1750 21.50

(combo) GF
Grilled boneless chicken breast and a ground beef strip

The Saffron Combination (for 2) F 31.50 34.50

Our delicious home dish of kabob koobideh, kabob barg
and joujeh kabob delicately seasoned and grilled

The Saffron King Combo GF 35.50 43.50

Our ultimate combination of kabob barg, kabob joujeh,
koobideh and white koobideh all grilled to perfection

Anwar’s Special Combo (for 4) GE
Our ultimate combination of kabob barg, kabob joujeh,
koobideh, white koobideh, salmon kabob and lamb shank
all grilled to perfection
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Fish

F
Salmon Kabob G 13.50 20.50

Grilled fillet of salmon in a light lemon and
saffron vinaigrette

Lunch Dinner

Chef’s Choice ©F 13.50  20.50
Stews
All stews are served with Saffron and Lima Bean Rice
Lunch Dinner
Ghormeh Sabzi 10.50  14.50
Traditional stew of fresh herbs, dried limes,
kidney beans and braised beef
Bandanian 10.50 14.50
Eggplant stew made with plum tomatoes,
onions and braised beef
Gheimeh 10.50 14.50

Lentil stew with braised beef and dried limes
topped with fried potatoes

Dessert

Ask your server from today’s selection of desserts

Dessert Platter

Assortment of desserts (varies daily)

Fresh Fruit Platter

Assortment of fresh fruits (varies daily)
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Kids’ Menu

- All kids’ meals are served with French Fries

Lunch Dinner

Chabli Kabob 7.50  7.50

Special Mediterranean ground beef burger
with vegetables

ap
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Schnitzel 7.50  7.50
Breaded chicken breast with vegetables

Chicken Fingers 7.50  7.50
Strips of breaded chicken

Beverages

$2.00 Each
Soda A

Juice

Bottled Water

Persian Tea (Special)

Special Mediterranean Yogurt Drink

(Daugh) $2.50

Assorted Wraps

All wraps are served with a special Saffron sauce and a side of salad

Lunch Only
11:00 am-2:00 pm

Monday - Friday

Koobideh Kabob Wrap 9.50

Ground beef kabob with assorted vegetables on a pita

White Koobideh Wrap 9.50

Ground chicken kabob with assorted vegetables on a pita

Prime Beef Kabob Wrap 10.50

Prime beef cutlets with assorted vegetables on a pita

Chicken Kabob Wrap 10.50

Chicken kabob with assorted vegetables on a pita

Chabli Kabob Wrap 11.50

Fried ground beef with scallions with
assorted vegetables on a pita

,/ - Vegan/Vegetarian GF - Gluten Free



