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LEILA’S CHOPPED SALAD 11 --Add grilled chicken kebab 9 FALAFEL SALAD 11
A colorful mountain of tomato, cucumber, Crisp hearts of romaine, juicy tomato,
onion & crisp cucumber glistens with parsley & radish topped with falafel

fresh lemon-olive aoil vinaigrette hot & crisp—with sesame tahini dressing

TABOULEH 11
Garden of chopped parsley, red tomato,
minced onion & burghul wheat in a dressing
of fresh-squeezed lemon & olive oil

FATOUSH 12 GREEK SALAD 13
Sumac-toasted pita crisps with hearts of Juicy red tomato, cubed cukes, green
romaine, seedless cucumber, tomato, pepper, onion and romaine with feta,

onion & radish in a lemon dressing kalamatas & stuffed grape leaves

LEBANESE HOUSE SALAD 11
Crisp romaine, cool cucumber, tomato,
onion, parsley & black olives with a fresh
lemon-olive oil vinaigrette
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SERVED ASIDE SAFFRON BASMATI RICE OR JEWELED COUSCOUS & GRILLED VEGETABLES

MIXED GRILL FOR TWO 49
Shish Tawook, Signature Shish Kebab, Classic Lamb Kebab & Garlic-Grilled Shrimp

SHISH TAWOOK 21
Grilled Chicken Kebab
Tender breast of chicken, marinated in fresh garlic, olive oil with the zest of lemon

SIGNATURE SHISH KEBAB 24
Tender beef filet tips, marinated in extra-virgin olive olil, flame-kissed

GRILLED BEEF KEFTA KEBAB 17
Fresh minced beef with parsley, onion and Leila’s house spices

CLASsIC LAMB KEBAB 38
Spice-rubbed, marinated in extra-virgin olive oil and fire grilled

LEBANESE LAMB KEFTA KEBAB 21
Fresh minced lamb with parsley, onion and Leila’s house spices

ROASTED RACK OF LAMB 34
Infused with garlic and olive oll, seared on a hot grill and finished in our oven

FRESH GRILLED VEGETABLE PLATTER 19
Nature’s bounty lightly griled and naturally sweet

SAMAK MISHWEE MP SALMON KEBAB 17
Chef’s Fresh Seafood Course Prepared Nightly Fresh Atlantic salmon marinated in lemon citrus
—please ask your server for details & extra virgin olive oil

GARLIC SHRIMP KEBAB 25
Two skewers of flame-grilled shrimp with garlic, lemon & parsley

FIRE-GRILLED LOBSTER 36 LAND AND SEA 21
This 9 oz. lobster tail is grilled over an open flame, 4 0z. Grilled Mahi-Mabhi filet,
served with white-wine butter sauce three garlic-grilled shrimp

--add Signature Shish Kebab +11 and grilled chicken kebab



