
Hummus                                      9
voted no1 in new england!
hearty garbanzo beans blended with 
lemon juice and tahini, garnished with
paprika, olive oil, and parsley. 

Hummus Blahmeh                    12
our famous hummus topped with sautéed 
ground lamb, onions, and toasted 
almonds.

Baba Ghanouj                           9
roasted eggplant mixed with tahini, 
lemon juice, and garlic.

Labneh                                       9
strained yogurt cheese drizzled with 
olive oil and dried mint.

Kibbee Nayeh                           16
a traditional lebanese lamb tartar mixed 
with bulgur wheat and seasoned with a 
middle eastern spice blend. served with 
garlic aioli, fresh mint, scallions.

Habra  Nayeh                          16
lamb tartar mixed with chef marios’ 
special spice blend, served with garlic 
aioli, fresh mint, and pita bread.

Kafta Nayeh                            16
lamb tartar mixed with parsley and red 
onion, served with extra virgin olive oil 
and fresh mint.

Lahmeh Nayeh                         16
8 oz filet tips fresh from the butcher, 
served with sea salt, ground allspice, 
and fresh mint.

Quadruple  Nayeh Platter    42
kibbee nayeh, kafta nayeh, habra nayeh, 
and lahmeh nayeh, served with garlic 
aioli, fresh mint, sea salt, and allspice.

Laban-bi-Khiar                         9
our homemade yogurt mixed with 
garlic, dried lebanese mint, and 
english cucumbers.

Shankleesh                             10
spicy dried cheese mixed with onions, 
tomatoes, and extra virgin olive oil.

Tajeen                                      12

baked cod filet topped with caramelized 
onions and drizzled with buttered 
walnuts.

Ahi Tuna Poke                          12
pan seared black and white sesame 
encrusted ahi tuna topped with a sweet 
chili-cilantro dressing.
 
Chicken Dijonaise  Wrap        12
juicy marinated grilled chicken coated 
with dijon mustard and wrapped in a 
whole wheat pita bread with shredded 
carrots, romaine hearts, and fresh 
avocado.

Moujadera                                9
green lentil purée, cooked with egyptian 
rice and topped with smoked caramelized 
red onions.

Mouhamara                               9
walnuts mixed with red pepper relish, 
garlic, chili peppers, and bulgur wheat.

Feta and Olives                        9
crumbled athenos feta cheese mixed with 
kalamata olives, vine ripened tomatoes, 
and extra virgin olive oil.

Sampler Platter for Two      22
hummus, baba ghanouj, lahem’ ajoun, 
fatayer, and grape leaves.

Bzoorat                                     6
roasted and salted assorted nuts.

Cold Mezza/ Appetizers     

Executive Chef, Marios J. Azrak
* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness. please advice your server about any food allergies.



Kibbee Balls                             9

lebanese dumplings stuffed with 
sautéed ground beef, toasted almonds, 
and onions. served with arak yogurt 
cucumber dressing. 

Pumpkin Kibbee                         9

pumpkin puree mixed with bulgur wheat, 
stuffed with spinach and chickpeas.

Grape Leaves                            8

stuffed with rice, onions, and herbs, 
drizzled with our homemade yogurt 
sauce.

Rakakat                                     9

phyllo cigars filled with athenos feta 
cheese and scallions.

Lahem’ Ajoun                            9

small baked pies stuffed with beef, 
tomatoes, onions, and spices, served 
with yogurt sauce.

Soujouk                                    13

beef and lamb cured sausages cooked in 
a plum tomato sauce with red onions.

Maaneek                                   12

mini lamb sausages, sautéed in 
butter and lemon, finished with a 
pomegranate molasses. 

Chicken Taouk                        10

marinated grilled chicken with 
homemade garlic sauce, lettuce, 
tomato, and pickles, toasted in a 
sushi style wrap, served with a 
side of pickled vegetables.

Fatayer                                    9

traditional lebanese dough, stuffed 
with spinach and sumac.

Falafel Basket                       8

deep fried ground chick peas and fava 
beans accompanied by pickled turnips
and a parsley and tomato salad, 
drizzled with a garlic tahini sauce.

Mediterranean Sea 
Scallops                                 12

grilled sea scallops served atop a 
delicious sweet pea mousse, drizzled 
with fresh orange zest and white 
truffle oil.

Mango Tiger Shrimp               12

sautéed butterfly jumbo shrimp,
served with an arugula salad and 
drizzled with a chardonnay-mango 
reduction.

Sugarcane Tenderloin          13

mouth watering tenderloin marinated 
and skewered with fresh pineapple, 
served atop mixed greens and pickled 
turnips.

Soujouk Grilled Pizza           12

nara’s cheese blend, spicy cured 
sausages, caramelized red onions,
and athenos feta cheese.

Goat Cheese Stuffed 
Artichokes                              12

tender artichoke hearts stuffed with 
creamy goat cheese and zesty parmesan 
cheese, seasoned with a hint of garlic 
and lightly breaded, served with a 
chipotle garlic emulsion. 

Garlic Cilantro Chicken 
Wings                                       12

deep fried chicken wings, tossed in our 
homemade cilantro-garlic sauce, served 
with our famous garlic aioli. 

Batata Harra                          9

cubes of potatoes sautéed in cilantro, 
garlic, and cayenne pepper.

Chicken Liver                          10

chicken liver sautéed with garlic and 
cinnamon, finished with lemon and 
pomegranate molasses.

Hot Mezza/ Appetizers      

Executive Chef, Marios J. Azrak
* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness. please advice your server about any food allergies.



Fattoush Salad                     10
mixed seasonal greens, romaine 
hearts, heirloom tomatoes, english 
cucumbers, and red onions, tossed with 
our homemade lemon garlic dressing. 

Tabbouli Salad                        9 
traditional lebanese salad of finely 
chopped parsley, mint, tomatoes, and 
bulgur wheat, dressed with olive oil, 
pomegranate molasses, and fresh lemon 
juice.

Al Raheb Salad                      10 
smoked eggplant mixed with apple 
vinaigrette, tomatoes, onions, scallions. 
served with toasted
pita bread.

Add to Salad…

Ahi Tuna 6 oz                                     9
Chicken Breast                                 7
Petite Filet Mignon 6 oz                 12
Salmon 8 oz                                      10
Jumbo Tiger Shrimp ea.                   2.5

Soup

Swiss Chard and Lentil 
Soup                                          7 
green lentils with swiss chard 
and potatoes, seasoned with our 
chef’s spice blend. 

Chef Marios’ Special
$30 per person (minimum 4 ppl)                         
includes a selection of 5 cold mezza 
items, 6 hot mezza items, mixed grill, 
including chicken taouk, kafta, filet 
mignon, and our traditional lebanese 
dessert knafe. 

Salmon and Shrimp with Lemon 
Dijonaise Sauce                    24
grilled norwegian salmon served atop 
honey glazed bell pepper ratatouille, 
topped with shrimp and coated with a 

pinot grigio dijon sauce.

Georges’ Lamb Burger           12 
8 oz homemade burger patties, lebanese 
cabbage salad, grilled ham and cheese, 
onions, tomatoes, ketchup, mustard, and 
french fries.

Mixed Grill 
For One/Two                        25/42
beef tenderloin, chicken kebob, 
kafta kebob, jumbo tiger shrimp.
served with hummus, homemade garlic 
aioli, and roasted vegetables.

Seafood Orzo in Saffron 
and Mascarpone                      25
sautéed shrimp and scallops in saffron 
and butter, served atop basil orzo and 
mascarpone cheese, finished with metaxa 
brandied lobster bisque.

Filet Mignon a la Libanaise  26
char-grilled 9 oz filet mignon, served 
with sautéed carrot strings, pomme 
frites, and beurre maitre d’hotel.

Samkeh Harra                        24
pan seared cod filet topped with a spicy 
cilantro tahini sauce, with sautéed 
buttered pine nuts and 
snow peas.

Sultan Ebrahim                      24
red mullet, deep fried, served with fried 
pita chips and tahini.

Middle Eastern 
Stuffed Chicken                     19
grilled chicken stuffed with spinach, 
feta cheese, and tomatoes, served 
with roasted vegetables.

Salads                                        Entrées

Executive Chef, Marios J. Azrak
* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness. please advice your server about any food allergies.


