
LUNCHEON SPECIALS 
11:00 AM-2:30 PM Monday thru Friday (except for Holidays).  

1. Chicken Shawarma Plate*............................................ 7.95 
2. Gyros Plate*................................................................... 7.95
3. Combination Gyro and Chicken Shawarma Plate*... 8.95 
4. Chicken Shawarma Salad or Gyros Salad................... 7.95
5. Combination Chicken and Gyros Salad...................... 7.95 
6. Chicken Fatoush Salad.................................................. 7.95 
7. Grilled Shrimp Salad..................................................... 8.95 
8. Mousaka Plate (Meat)*.................................................. 7.95 
9. Mousaka Plate (Vegetarian)*........................................ 7.95 
10. Vegetarian Plate........................................................... 8.50 

Feta Cheese Salad l Grape Leaves l Spinach Pie  
Hummos l Mousaka 

11. Chicken Shish Kabob*................................................. 9.95 
12. Kafta Kabob Plate*...................................................... 9.95 
13. Beef Shish Kabob (Tenderloin)*................................. 9.95 
14. Lamb Shish Kabob*.................................................... 9.95 
15. Shrimp Shish Kabob*.................................................. 9.95 
16. Broiled Fish*................................................................. 9.95 
17. Lamb Shank*............................................................... 9.95 
18. Meat Stuffed Plate........................................................ 9.95

Grape Leaves (2) l Cabbage (2) l Squash (1) 
Stuffed Bell Pepper (1) l Served with Feta Cheese Salad

19. Kafta Plate.................................................................... 7.95 
Seasoned ground beef (with onions and parsley) then layered with 
potatoes,tomatoes, onions, bell peppers, then seasoned in a savory 
tomato sauce 

20.   Chicken and Potatoes Plate.............................. 7.95 
Seasoned chicken breasts with layers of potatoes, tomatoes,
onion and bell peppers drenched in a homemade sauce 

*Served with Feta Cheese Salad, Hummos and rice. 

APPETIZERS
Meat Stuffed Bell Pepper (One).......................................  3.50 
Meat Stuffed Grape Leaves (6)........................................  5.95 
Meatless Stuffed Grape Leaves (6)..................................  5.95 
Meat Stuffed Cabbage Rolls (6).......................................  5.95 
Meat Stuffed Squash (2)...................................................  5.95 
Feta Cheese-Greek Olives................................................  4.95 
Mujadarah.........................................................................  2.95 

Lentil beans and rice. 

Mousaka (Eggplant).........................................................  5.95 
Baked eggplant in tomato sauce, topped with sautéed vegetables. 

Mousaka (Squash).............................................................  5.95 
Baked squash with olive oil, garlic, onion and tomatoes.

Taboule...............................................................................  3.50
Traditional Lebanese parsley, cracked wheat salad.

Hummos.............................................................................  4.25 
Chick peas blended with Tahini (sesame paste), 
lemon juice and garlic. 

Baba Ghanouj...................................................................  4.95 
Blend of broiled eggplants, garlic, Tahini sauce and lemon juice. 

Grecian Sauce....................................................................  3.95 
Cucumber dip with sour cream, garlic and Greek Spices. 

Fried Kibbi (One)..............................................................  2.50 
Cracked wheat mixed with fine meat stuffed with ground beef, 
pine nuts and onions. 

Falafel (6)...........................................................................  4.95 
Lebanese vegetable patties, cracked wheat and chick peas. 
Deep fried.

Spinach Pies (2).................................................................  4.95 
Fried Cheese......................................................................  6.95 

Slices of haloom cheese sautéed in olive oil and fresh garlic.

Customers please be aware that olives are 
served fresh and contain the pits. 

Some dishes are prepared with nuts. Please inquire 
with your server if you have nut allergies or concerns.

PARTY PLATTERS TO GO 
(Chicken Shawarma and/or Gyro)

Served with Feta Cheese Salad, Hummos, 
Grecian Sauce, and Rice Pilaf

Party of Four...................................................................  29.95 
Party of 10........................................................................  69.95 
Party of 15........................................................................  89.95 



SANDWICHES (Cont.)
Served with French Fries OR Hummos and Salad

Hamburger......................................................................... 5.95 
Served with french fries. Add 50¢ for Cheese.

SHAWARMA AND GYROS
All plates served with Feta Cheese salad and 2 slices of pita bread. 

Chicken Shawarma Plate, Fresh boneless chicken 
marinated in garlic, olive oil and Lebanese spices. 
Cut in thin slices. Served with Hummos and rice................11.95 

Chicken Shawarma Salad................................................. 9.50 
Chicken Shawarma Fatoush Salad.................................. 9.50 
Gyros Plate, A lean blend of ground beef and lamb 

broiled vertically and cut in thin slices. 
Served with Hummos and rice................................................ 11.95

Gyros Salad......................................................................... 9.50 
Combination Chicken Shawarma 

and Gyros Plate............................................................. 12.95 
Combination Chicken Shawarma 

and Gyros Salad............................................................ 10.50 

HOUSE SPECIALTIES
All plates served with Feta Cheese salad and 2 slices of pita bread. 

Lamb Shank Plate, Tender and juicy lamb shank 
over rice pilaf, topped with sautéed pine nuts. 
Served with Hummos.............................................................. 15.95

Mousaka Plate (Meat), Layers of sautéed potato, 
eggplant and ground beef, topped with our creamy 
Bechamel sauce. Served with rice........................................... 11.95

Mousaka Plate (Vegetarian), Baked eggplant 
with tomato sauce, topped with sauteed vegetable 
Served with rice....................................................................... 11.95  

Meat Stuffed Plate, grape leaves (2), cabbage rolls (2), 
stuffed squash (1), stuffed bell pepper (l)..............................12.95 
Albasha’s Platter, A special combination of grape leaves, 

Kibbi, Hummos and rice. Choice of Kabob (Lamb, Beef or 
Chicken) or Combination (Chicken Shawarma and Gyros)...15.95
For Combo Kabob add $3.00.

Kafta Plate, Seasoned ground beef (with onions and parsley) 
then layered with potatoes, tomatoes, onions, bell peppers, 
then seasoned in a savory tomato sauce................................11.95

ALBASHA’S MEZA 
25.95 (Serves 2) - Gyro and Chicken Shawarma

Add $12 for each additional person

29.95 (Serves 2) - Kabobs (Beef, Lamb, 
Shrimp, Chicken, Kafta)

Add $14 for each additional person
Meza includes Feta Cheese Salad, Hummos, Baba 

Ghanouj, Kibbi, Falafel, grape leaves, cabbage rolls, rice 
and your choice of meats (gyro/chicken shawarma or kabobs)

SOUPS
Adass Soup (Lentil Bean Soup).......................................  3.50 
Chicken Noodle Soup........................................................  3.50

SALADS
Feta Cheese Salad.............................................................. 5.95 
Fatoush Salad..................................................................... 5.50 

Toasted pita bread salad with Fatoush dressing. 

Taboule................................................................................ 5.50 
Traditional Lebanese parsley, cracked wheat salad. 

Albasha Super Salad.......................................................... 7.95 
Feta Cheese Salad, Taboule, Grape Leaves. 

KID’S PLATES 
(12 Years old and under)

Chicken Shawarma, Gyros,
Hamburger, Chicken Tenders........ 4.95 

Served with French Fries or Rice. 

SANDWICHES
Served with French Fries OR Hummos and Salad

Gyros Sandwich................................................................. 7.95 
Lean blend of ground beef and lamb, lightly seasoned, topped 
with Grecian sauce, tomato and onions. 

Chicken Shawarma Sandwich.......................................... 7.95 
Vertically broiled fresh chicken with Grecian sauce, tomato and let-
tuce. 

Souvlaki (Shish Kabob) Sandwich................................... 7.95 
Tender beef with Tahini sauce, tomato and onion.

Falafel Sandwich................................................................ 6.50 
Fresh vegetable patties with Tahini sauce, tomato and lettuce. 

HOUSE SPECIALTIES (Cont.)
All plates served with Feta Cheese salad and 2 slices of pita bread. 

Chicken and Potatoes Plate, Seasoned chicken breasts 
with layers of potatoes, tomatoes, onion and bell peppers 
drenched in a homemade sauce..........................................11.95

FROM THE BROILER
All plates served with Feta Cheese salad and 2 slices of pita bread. 

Shish Kabob Plate, Served with Hummos 
and rice..........................  12.95 or Combo of any two 15.95 
Your Choice of: Lamb Kabob, Beef Kabob (tenderloin), Chicken.

Kafta Kabob Plate, Seasoned ground beef mixed 
with onions and parsley.  Served with Hummos and rice...... 12.95 

Broiled Chicken Breast, Broiled chicken breast topped 
with sautéed mushrooms, bell pepper and onion..                                              
Served with Hummos and rice............................................... 13.95

VEGETARIAN
Served with Feta Cheese Salad, 
plus Select 5 of your Favorites: 

Grape Leaves l Spinach Pie l Hummos l Baba Ghanouj  
Mousaka (Eggplant) l Mousaka (Squash) l Falafel  
Mujadarah Rice Pilaf l Taboule Salad.................................14.95 

SEAFOOD DINNERS
All plates listed below served with Feta Cheese salad, hummos, rice 

pilaf and 2 slices of pita bread. 

Shrimp Salad, Grilled Shrimp served 
over Feta Cheese salad............................................................... 13.50 
Shrimp Shish Kabob, Shrimp broiled in butter, 
garlic and lemon juice................................................................ 12.95 
Broiled Shrimp Scampi, Shrimp broiled in butter, garlic 
and lemon juice topped with mushrooms and bell pepper......... 13.95 
Broiled Fish (Tilapia), Topped with sautéed mushrooms, 
and garlic in Lemon Butter Sauce.............................................. 13.95 

Customers please be aware that olives are 
served fresh and contain the pits. 

Some dishes are prepared with nuts. Please inquire 
with your server if you have nut allergies or concerns.


