MIDDLE EASTERN
RESTAURANT

SAN DIEGO
RESTAURANT WEEK

SEPTEMBER 13 - SEPTEMBER 20

| $38 PER PERSON _
FIRST COURSE

CHOOSE ONE

HUMMUS WITH BEEF SHAWARMA VEGAN DOLMA

Creamy hummus topped with seasoned Grape leaves stuffed with seasoned rice,
beef shawarma, served with warm pita bread. herbs, and vegetables, served with lemon.

SPICY BABA GANOUSH
Smoky roasted eggplant blended with tahini, cS’ NEY STYLE GREEK SALAD

garlic, lemon, and a touch of spice, served Tomatoes, cucumber, feta cheese, olives,
B \:\rarm pita bread | red onion, and fresh herbs tossed in our
house Greek dressing.

FIRE-ROASTED SHRIMP
Jumbo shrimp grilled over an open flame
and seasoned with Middle Eastern spices.

SECOND COURSE
CHOOSE ONE
STEAK & FRIES +$10 CHICKEN TIKKA

14 oz prime New York strip served Marinated chicken breast grilled over an
with crispy truffle fries. open flame, served with garlic sauce and
your choice of rice or fries.

FALAFEL

Finely ground chickpeas, seasoned with
herbs and spices, deep-fried and served with
grilled vegetables, pickles, tahini, and your
choice of rice or fries.

Biryani rice topped with almonds, raisins, FILET MIGNON

and slow-braised tender lamb, served with Marinated tender filet mignon grilled over

white bean stew. an open flame, served with grilled vegetables
and your choice of rice or fries.

THIRD COURSE

BAKLAVA WITH PISTACHIOS
Traditional flaky baklava layered with pistachios
and finished with sweet syrup.

¢

TAX & GRATUITY NOT INCLUDED.

%

GOOD FOOD BRINGS PEOPLE TOGETHER

|
ROASTED BRANZINO |
Whole roasted branzino served with grilled c%s

vegetables, pickles, and Ney rice topped
with almonds and raisins.

QUZI




