"FINEST MIDDLE EASTERN FOODS"

1518 Nicollet Avenue South
Minneapolis, Minnesota 55403
Ph: 612/871-8883 Fax:

APPETIZERS [

All Appetizers are served with i_'-'!m Bread.

HUMMOS APPETIZER
& Mixture of Mazhed Chick-Peas, Tahinl, Garfic, Olive Oil and Lemon Jice. Lreg 6.25 ar Sm 4.50

BABA GANOUJ APPETIZER
A Midure of Mashed Baked Fogplar, Tahing, Gavlic and Olve Ol Lrg 6.25 or Sm 4.50

FALAFIL APPETIZER
Gronmyl Chick-Peas, Garlie and Olive Oil formed intor balls, deep ined and sared
wdth Jerusalern Salad. 6.05

KIBEBY APPETIZER
A Bakad Mixhure of Bulqu, Sautéed Besf, Onion and Pine Muts, served with Tabouli Salad. 6.95

VEGETARIAN KIBBY APPETIZER
& Baked Mixture of Bulmer, Potato, Cmion, Cauliflower, Spinach, Carrots and Pine Muts, served
with Taboull Salad. 6.50

SPINACH PIE APPETIZER
Filly Dough stuffed with Fresh Spinach and Criton, served with Tabouli Salsd, 6.95

TABOULI SALAD & HUMMOS APPETIZER
Chopped Tomatoes, Green Onions, Parsley, Bulgar, Olive O4l, Latnon Juire and Mint, sensed
with Himmos, 6.50

APPETIZER COMBINATION
Hurmmos, Baba Ganowl, two pleces of Falafil and Cauliflower, with Jenusalem Salad. 7.05

CAULIFLOWER APPETIZER
Dizep Fried Cauliflower served with Jerusalem Salad. 6,25

EGGPLANT APPETIZER
SEoes of Deep Fried Eggplant served with Jerusalem Salad, 6.15

GRAPE LEAVES APPETIZER
3 hand rolled Grape Lapuas shfied with Seasomed e & Ground Beef, sansad wyHummos. 6.75

VEGETARIAN GRAPE LEAVES APPETIZER

Three hand rolled Grape Leawes sffed with Seasomed Rice and Graen and Yellow Cindoss,
sarved with Hummos. 6.50
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Sered with Fila Brean.

JERUSALEM SALAD

Crisp Lettuce, Tomatoes, Cucumbers and Tahint Sauce. 5.95
TABOULI SALAD '_
ﬂ:']'.-::l|.||.'|-|.=:i Teomatoes, Grean Onioas, r'mc.::-_.-. Eu]g_'Jr. Mint, Lemion Jubce B Oiive Ol 6.23

JERICHO SALAD
Crisp Lettuce, Tomatoes, Cucumber, Feta Cheesa, and Tahind Sauce. 6.95

Servad with Pita Hre.:m'._ -

PEA SOUP
A Vegetarian Soup made with Split-Peas and Fresh Vegetables, Cup 3.3 or Bowl 4.95

COLD 50UP [Seasoeal)
Fresh Cucumbers in Homemade Yogurt and Garlic Saues, Qup 3.25 or Bowl 4.50

LEMON SOUP
A dellcdous mbsure of Chicken, Rice, Lemon dulce and Homemade Yoquet. Cup 3.90 or Bowi 4.95

SPINACH AND LENTIL SOUP
A Vecatarian Soup made with Lentils, Spinach and Frash Vegatables, Cup 3.35 or Bowl 2.95

SANDWICHES

All Sanduiches are served In Pita Bread with Lettuce,
Cuwcumber, Tormate ond Tahini Sauce.

SHAWIRMA
Shices of Broiled Marinatad Pure Baef and Lamb, Large 6,25 Small 425

KOFTA KABAB
Grilled Patties of Spiced Ground Beef and Lamb. Large 6.25 Small 4.25

FALAFIL
Dieep Fried Patties of Grownd Chick-peas. Large 6.05 Small 3.95

COMEINATION
.::I:;eg_;,: Fried Falafil F-':'EIL-“J‘-""-'-- Cwulifloser and Potaloes |.-1rg:: 6.25 Small 410

RAW VEGETABLES

Fresh Onlons, Caulifiower and Hummos. Large 5.75 Small 3.50
CHICKEN KABAB

Pieces of Marinated Chicken, grilled to perfection. Large 6.79 Small 4.25

HAMBURGER COMBINATION

1/3 pound Hamburger setved in a bun with Fried Potatoes and Jerusalern Salad. 7.25

JERUSALEM BURGER

1/3 pound Hamburger in Pita Bread, served with Fried Potatoes & Jerusalemn Salad, 7.25



[

All Entrees served with Plita Bread.

SHAWIRMA DINNER

Slices of Shawlrma on a bed of Rice with Hummos and Jerusalem Salad, 11,95
SHAWIRMA COMBINATION DINNER
Slices of Shawirma, Humnmaos and Tabouli Salad. 11.95

KOFTA DINNER
Foir arilled patties of Spleed Ground Beef and Lamb served on a bed of Rice

and Jerusalemn Salad, 11.95

KIBBY DINNER
Twa pieces of Kibby served with Hummos and Tabouli Salad. 10,95

VEGETARIAN KIBBY DINNER
Twa pieces of Vegetarian Kibby servad with Hummaos and Tabouli Salad. 10.05

JERICHO DINNER !
Kibby, Kofta, Fabiil, Baba Ganouj and Tabouli Salad 11.75

JERUSALEM DINNER
Slices of Shawirma, Kibby, Falafil szrvad on a bed of Rice and Jenusalem Salad, 11.95

SPINACH PIE DINNER
A stuffed Spinach Pie, Hummos and Tabouli Salad 11.75

GRAPE LEAVES DINNER
Five hand rofled Beef Grape Leaves with Hummos and Jenusalem Salad, 11.95

a9 HOUSE MEAT PLATTER irecommended for two)

&4 Combination of Grilled Chicken, Lamb, Kofta Kababs and Shawirma served with

XY Jerusalem Salad and Rice. 32,95

E- SHEIK'S DELIGHT DINNER [recommended for twal

g, Hummes, Baba Ganou, Falafll, Caulflower, Kibby, Shawirma, Tebouli & Jerusslern Salad, 20.45

VEGETARIAN GRAPE LEAVES DINNER
Five hand relled Vegetarian Crape Lasves with Hurmmes and Jerusalem Salad. 11.25

VEGETARIAN COMBINATION DINNER
Daep Fried Patatoes, Eqgplant, Cauliflower, Falafil, Burrmos, Babta Ganou|, Tabou
and Jenusalern Salad. 12.05

LEMON CHICKEN DINNER
Pieces of Marinated Chicken Breast grilled to perfection with a baist of Lemon, served on a bed
ef Rice and Jerusalem Salad. 12.50

CHICKEN SHISH KABAB DINNER

Pieces of Marinated Chichken Breast, Tamato, Cnion and Green Pepper on a Kabab, sarved on a
bed af Rice and Taboul Salad. 12,95

LAMB SHISH KABAB DINNER

Pieces of Marinated Lamb, Tomato, Onlon and Green Pepper
on a Kabab, served on a bed of Rice and Jerusalem Salad. 13.25

KABAB COMBINATION DINNER
Chickan and Lamb Kahabs sarved on a bed of Rice and Jersalom Salad. 22.25

CHICKEN CURRY DINNER
Pieces of Marinated Chicken baked in a homemade Curry Saics with Fresh Vegetables, served an
@ bed of Rice and Jensalemn Salad. 14,25

LAMB CURRY DINNER
A Marinated Lamb Shank baked in a homemade Curry Sauce with Fresh Vegetables, served on a
bed of Rice and Jenisalorm Salad, 15.50

VEGETARIAN CURRY DINNER
Fresh Vegetables baked in a homemade Curry Sauca, served on & bed of Bice
and Jemesalemn Sakad 11.05
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PLATES S i

Al Plates are served with Pita Bread.

SHAWIRMA PLATE

Shces of Shavdrma. Fried Polatoes and Jerusalem Salad B.75

CHICKEN PLATE

Four piecas of Grilled Chicken Breast cn a Kahab, Fried Potatoes and Jenusalem Salad, 9,50
COMBINATION PLATE

Slices of Shawirma, Hummaos, Fatafil, Fried Potaioes and Jerusalem Salad, 8.95
KIBBY PLATE

Two Fieces of E"'.i;h':,l, Fried Potadoes and Jerusalermn Salad. B.75

CHEF PLATE

Slices of Shawirma, Kofta, Chicken Breast, Fried Potatoes and Jerusalam Salad. 9.75
JERLISALEM PLATE

Slices of Shawirma, Kibby, Falafil, Fried Potatoes and Jarusalam Salad 8.95
VEGETARIAN PLATE

Hurrmns, Baba Ganouj, Falafil, Caulifiower, Fried Potatoes and Jenssalem Salad. 8.45

SIDE OROERS

Pita Bread .50 Spinach Pie 4.25

Two Grape Leaves 3.05

Tahini .65 Shawirma 4.25 Falafil .75

Hot Sauce .65 Jerusalem Salad 3.50 Chicken Plece 195
Black Olives .95 RHice 3.25 Kofta 1.95

Feta .95 Tabouli 2.95 Kibby 2.50

Laban 2.25 Hummos 3.95

Fried Potatoes 3.50 Baba Ganouj 3.95

DESSERTS

BAKLAVA - [Lavers of Fillo pastry fifled with Nuts, Spices and Sugar. 1.95
KRIMA - Layers of Fillo pastry filed with Homemade Semoling Custard, served warm. 3.25
KATAIFI - Layers of Shreddad Wheat filled with MNuts, Spices and Heney, 2.25

CAKES - Daily Special 2.75

BEVERAGES |2

Milk 1.25 Sodas 1.25 : :. iy S
Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist, Mountain Daw

E’E&hﬁm o Crange Slice

Coffee 1,25 San Pellegrino Mineral Water 1.95

Decaf or Reqular Matural, Lemon or Orange

Turkish Coffee 1.99 Mango or Guava Juice 1.95

Jerusalem Dream Mix 2.50
A Refreshing Flawor of Mango & Rice Drink

WE DELIVER!
Call ahead for larger orders.
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