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Salads
G re e k  S a l a d

Fresh mixed greens, tomatoes, cucumbers, olives, and 

mediterranean feta, tossed with greek dressing

14

C a e s a r  S a l a d
Romaine lettuce, parmesan cheese and caesar dressing

14

Fa t to u s h  S a l a d  “Le b a n e se  S a l a d ”
Fresh mixed greens, tomatoes, cucumbers and fried pita chips

14

A r m e n i a n  S a l a d
Cucumbers, tomatoes, red onion, parsley, basil, dill, lemon juice, salt & pepper

12

T h e  Be s t  Avo c a d o  S a l a d
Avocados, jalapenos, tomatoes, cucumbers, parsley, 

basil, oil, lemon juice, salt & pepper

16

Be e t  &  A r u g u l a  S a l a d
Arugula, beets, almonds with chef’s dressing

16

J a a a a a n  S a l a d  w i t h  S h r i m p
Roasted eggplant with garlic, sesame seed oil, tahini, and lemon juice

18

C h i c ke n  B ro cco l i  S a l a d
Garbanzo with sesame seed oil, tahini, lemon juice, & garlic

14 

Please inform your server of any food allergies or restrictions.
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Hot & Cold Appetizers

M u t a b b a l  “B a b a  G h a n n o u j ”
Roasted eggplant with garlic, sesame seed oil, tahini, and lemon juice

12

H u m m u s
Garbanzo with sesame seed oil, tahini, lemon juice, & garlic

12

Tu n a  Ta r t a r
Tuna, sesame oil, olive oil, colored bell peppers, and ponzu mixed dressing

22

Le b n e  Ta r t a r
Waffle fries topped with chef’s special sauce and feta cheese

15

S h r i m p  C o c k t a i l
Shrimp served with our housemade cocktail sauce

18

C h e e se  Bo re g
4 puff pastries with cheese 

12 

I c h l i  Ku f t a
5 deep-fried bulgur, ground beef shells stuffed with ground beef, and onions

15

S h r i m p  Te m p u ra
12 deep fried battered shrimp

24

Fr i e d  C a l a m a r i
Deep fried spicy battered squid 

18

3  Ti ze r s
3 Choices of: Hummus, Mutabbal, Lebne, Jajek, olives or pickles.

Includes Pita Bread or Crackers

25

Fre n c h  Fr i e s
Natural cut french fries 

10

J a a a a a n  Fr i e s
Waffle fries topped with chef’s special sauce and feta cheese

16

Me a t  a n d  C h e e se  P l a t te r
Combination of 4 different cheeses with basturma, soujouk and salami

25

M i xe d  O l i ve s
Combination of jumbo olives

12

M i xe d  P i c ke l s
Combination of mixed pickles

12

E g g p l a n t  Ro l l
Eggplant rolled with cream chese and walnuts

14

C h i c ke n  R a f fa e l l o
Chicken mixed with mayonnaise and walnuts

14

J a j e k
A mixture of yogurt, diced cucumbers, mint, and a dash of garlic

10

S o u p  o f  t h e  d ay
Chef’s soup of the day

8

4  Ti ze r s
4 Choices of: Hummus, Mutabbal, Lebne, Jajek, olives or pickles.

Includes Pita Bread or Crackers

32

B re a d  B a s ke t
Fresh bread.

2

Please inform your server of any food allergies or restrictions.
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Entrées

C h i c ke n  B BQ
5 marinated skinless, boneless 

grilled on a skewer over an open flame.

Served with 2 choices of either:

Rice, French Fries, Baked Mini Potatoes or Vegetables

18

Be e f  Fi l l e t  M ig n o n
5 marinated beef fillet mignon, grilled on a skewer over an open flame.

Served with 2 choices of either:

Rice, French Fries, Baked Mini Potatoes or Vegetables

24

Be e f  L u l a  Ke b a b
2 marinated ground beef, grilled on a skewer over an open flame.

Served with 2 choices of either:

Rice, French Fries, Baked Mini Potatoes or Vegetables

18

La m b  C h o p s
4 marinated lamb chops grilled over an open flame.

Served with 2 choices of either:

Rice, French Fries, Baked Mini Potatoes or Vegetables

30

S a l m o n  Fi l l e t
Marinated salmon grilled over an open flame.

Served with 2 choices of either:

Rice, French Fries, Baked Mini Potatoes or Vegetables

24 

B ra n z i n o
Fried mediterranean sea bass 

served with side of fries and mixed greens

30

C h e f ’s  S p e c i a l  Pa s t a
Pasta, 3 pcs black mussels and

3 pcs shrimp topped with white sauce

24

Be e f  S t rog a n o f f
Tender strips of beef in sour cream, heavy cream, 

sliced mushrooms and onions served over fried potato strings

20

S h r i m p  &  M u s se l s  S c a m p i
6 pcs shrimp and 6 pcs mussels sautéed with

white wine, olive oil and heavy cream

32

Please inform your server of any food allergies or restrictions.
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Desserts

Beverages

C rè m e  B r u l é e
Rich custard base topped with a layer of hardened caramalized sugar

8

B a k l av a
Pistachio baklava served with a scoop of ice cream

8

J a a a a a n  I ce  C re a m
Vanilla or chocolate ice cream topped with berries 

7

C h e e se c a ke
Slice of cheesecake

7

S o d a s
Coca-Cola, Sprite, Dr. Pepper, Raspberry Iced Tea, Fanta Orange

4

M i n e ra l  Wa te r 

4

Re d b u l l
5

J u i ce s
Apple, Orange, Cranberry, Pineapple

4

S p a r k l i n g  M i n e ra l  Wa te r
5

A r m e n i a n  C o f fe e
4

Te a
4

Please inform your server of any food allergies or restrictions.
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Hookah Menu
A l l  Ho o ka h s  3 5  •  A l l  Re f i l l s  1 5  

Starbuzz   

B l u e  M i s t

Ta n ge r i n e  D re a m

Pi ra te ’s  C ave

C o d e  69

C i t r u s  M i s t

Swe e t  Me l o n

I r i s h  Pe a c h

Pi n e a p p l e

Wh i te  Pe a c h

Fumari   

A m b ro s i a

M i n t

Le m o n  M i n t

Re d  G u m my  Be a r

Wh i te  G u m my  Be a r

G re e n  Le a F  F M L

Tangiers   

K FC

B l u e b e r r y

S t rawb e r r y

Fo re p l ay  O n  T h e  Pe a c h

K a s h m i r  Pe a c h 

C a n e  M i n t

C a c t u s  L i m e

4  P l ay

Al Fakher   
G u m  M i n t

Me l o n

Wa te r m e l o n

O ra n ge

B l u e b e r r y 

Pe a c h

G ra p e fr u i t

M a n go

Po m e g ra n a te 

K i w i

Le m o n  M i n t

G u av a 

G ra p e

Do u b l e  A p p l e

You must be 21 years of age or older to smoke.
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Cocktail Menu

Be r r y  Devo t i o n
Raspberry infused vodka, fresh lemon, simple syrup & sugar rum

16

B a by  P l e a se
Chamucos Tequila , watermelon pucker, fresh lime, simple syrup & tajin rim 

15

S u m m e r  B re e ze
Cucumber infused vodka, fresh lime, muddled cucumber & simple syrup

15

Ay  J a a a a a n
Empress Gin, fresh lime, muddled cucumbers, salt & pepper rim 

18

T h e  S m o ke
Maker’s Mark Whiskey, orange bitters, brown sugar, maraschino cherry in a smoked glass

20

Do n e  De a l
Malibu, coconut, fresh lemon, fresh orange juice, triple sec & simple syrup

15

Ya l l a  H a b i b i
Grey Goose, white peach, fresh lemon, & sugar rim

18

Pe a c h  Po t i o n
Peach Cîroc, peach puree, simple syrup & lemon juice

18

You must be 21 years of age or older to drink.
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Bottle Service Menu

Whiskey   
J W  B l u e  350

J W  G re e n  130

J W  B l a c k  80

M a ke r ’s  M a r k  70

B a s i l  H ayd e n  80

G l e n l i ve t  1 2  y r s .  80

Tequila   
Pa t ro n  S i l ve r  80

C h a m u co s  B l a n co  80

C l a se  A z u l  300

Do n  J u l i o  A ñ e j o  100

Do n  J u l i o  1 94 2  300 

Do n  J u l i o  B l a n co  90

Av i o n  Re se r v a  200 

Vodka   
G rey  G o o se  80

Be l ve d e re  80

Ke te l  O n e  80

C i ro c  Pe a c h  80

E l i t  80

 Gin   
Em p re s s  100

Bo m b ay  S a p p h i re  60

S u n to r y  Ro ku  60

Rum   
B a c a rd i  Ru m  50

M a l i b u  50

Ro n  Za c a p a  80

Do n  Pa p a  100

Cognac   
He n n e s sy  VS  100

He n n e s sy  VSO P  120

C o u r vo i s i e r  VSO P  120

Arak   
Fa k ra  1 5  y r s .  1 5  |  50

E l  M a s s ay a  “ l a rge”  1 5  |  60

E l  M a s s ay a  “s m a l l ”  1 5  |  50

You must be 21 years of age or older to drink.
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Bar Menu

Red Wine

Tr i b u te  12 |  40

Jo s h  Re se r ve  12 |  40

C h a n ge  Me r l o t  12 |  40

We a t h e r  P i n o t  N o i r  12 |  40

Ho u se  Re d  Wi n e  G l a s s  8

Tu s h p a  Re d  Wi n e  15 |  50

White Wine   
O ys te r  B ay  S a u v ig n o n  B l a n c  12 |  40

Vi s t a  Po i n t  C h a rd o n n ay  10 |  30

S a n t a  C r i s t i n a  P i n o t  G r i g i o  12 |  40

A r m A s  Vo s ke h a t  Wh i te  D r y  12 |  40

Rose Wine   
F l a t  To p  12 |  30

Tr i n i t y  Ro sé  12 |  40

Champagne   
G a m b i n o  B r u t  8 |  30

M i o n e t to  Pro se cco  “s m a l l ”  12

Beer   
He i n e ke n  6

C o ro n a  6

A l m a za  6

Ko t ayk  6

N oy  1 0  y r s .  70

Tig ra n  T h e  G re a t  1 5  y r s .  120

S t .  G r i go r  1 5  y r s .  100

H ye - La n d  1 5  y r s .  80

You must be 21 years of age or older to drink.

Jaaaaan’s Choice
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Weekday Set Menu $65

Please inform your server of any food allergies or restrictions.

Salads & Appetizers

Beverages

Entrees
Served with Rice, Baked Potatoes and Veggies.

Armenian Salad

Beet & Arugula Salad

Chicken Broccoli Salad

Mutabbal “Baba Ghannouj”

Hummus

Assorted Cheese Platter

Caesar Salad

Labne with Walnuts

Pickles

Olives

Cheese Boreg

Thai Beef

Soft Drinks Coffee Tea

Beef Lula Kebab Chicken BBQ Beef Fillet Mignon
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Friday & Saturday Set Menu $80

Please inform your server of any food allergies or restrictions.

Salads & Appetizers

Beverages

Entrees
Served with Rice, Baked Potatoes and Veggies.

Hummus

Mutabel “Baba Ghannouj”

Mixed Cheese Platter

Mixed Meat Platter

Chicken Raffaello

Pickles

Olives

Chicken Broccoli Salad

Beet & Arugula Salad

Best Avocado Salad

Caprese Salad

Caesar Salad

Labne with Walnuts

Eggplant Roll

Cheese Boreg

Thai Beef

Soft Drinks Coffee Tea

Beef Lula Kebab

Chicken BBQ

Beef Fillet Mignon

Pork Ribs (Xozi Mat)
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Friday & Saturday Set Menu $100

Please inform your server of any food allergies or restrictions.

Salads & Appetizers

Beverages

Entrees
Served with Rice, Baked Potatoes and Veggies. 

Pickles

Olives

Hummus

Mutabbal

Mixed Cheese Platter

Mixed Meat Platter

Chicken Raffaello

Labne with Walnuts

Chikufta

Chicken Broccoli Salad

Beet & Arugula Salad

Jaaaaan Salad

Caesar Salad

Best Avocado Salad

Caprese Salad

Eggplant Roll

Smoked Fish & Red Caviar

Thai Beef

Soft Drinks Coffee Tea

Beef Lula Kebab

Chicken BBQ

Beef Fillet Mignon

Pork Ribs (Xozi Mat)
Salmon Fillet

Cheese Boreg


