LUNCH MENU

" New Cafe

Contemporary Mediterranean

APPETIZERS

SALADS

SANDWICHES

LARGE PLATES

Assorted Cheese s0lives 12

Avocado Crab 16
mango, ginger, olive oil, lime

Dayboat Scallops 16
herb tahina

Roasted Beets 8
yogurt, pistachios

Roasted Cauliflower (v) 9
tahina, pinenuts

Fig Flatbread 10
za’atar, arugula, feta

Tuna Tartare 12}
avocado, mango, ginger,

soy reduction

Spinach Pies (v) 9
Meat Pies 9

Avocado Fattoush 10
lebanese garden salad
feta, mint vinaigrette

Pear and Fig n
mixed greens, walnuts
manchego, balsamic

Tabbouleh 10

mint, parsley, tomato
burghul, lemon, olive oil

Fresh Beet 0
mixed greens, goat cheese,
candied walnuts,

citrus vinaigrette

Greystone Garden s
greens, tomato, cucumber,
radish, onion, balsamic

Grilled Chicken Panini 1o
(organic)

spinach, sun-dried tomato
asiago, on ciabatta

Grilled Eggplant Panini 10
arugula, roasted red pepper,
feta, greek dressing,ciabatta

Classic Burger (organic)y n
lettuce, tomato, onion,
asiago, pickle, crispy roll

Café Burger (organic) 10
served w/asparagus, tomato,
onion, no bun

Crab Cake 13

lettuce, tomato, onion
dijon aioli, on a crispy roll

Salmon Steak 13

arugula, tomato, onion,
dill aioli, on ciabatta

Kibbeh 10

extra-lean top round
lettuce, tomato, pinenuts,
onion, served in pita

Falafel Wrap 9

lettuce, tomato, peppers,
pickle

Lebanese Rice. 10
walnuts, chickpeas,

bell pepper, spinach
chicken eshrimp ssalmon s

Stuffed Eggplant 2
ground beef, pinenuts,
rice, tomato sauce

Eggplant Pomodoro
Tagliatelle 2

plum tomatoes, olives,
capers, pinenuts

Vegetarian
Moroccan Stew /i

chickpeas, potatoes,
turnips, carrots, apricot

Farro Risotto (v) n
Seasonal vegetables

Baked Kibbeh 12

lean top round
served w/lebaneserice

Kabob

chicken 3 lamb 15 shrimp 13
served w/vegetables
lebaneserice, tzatziki

Mediterranean Tastin J —hummus, muhammara, grape leaves, baba ghanouj, falafel, olives (v, vg,gf) 28/15

CONSUMING RAW OR UNDERCOOKED MEAT MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS






