
 
 
 

 

 
 

HISTORY OF THE MEZZA 

A Mezze is a range of appetizers, typically served as little dishes, they can range from a simple assortment of raw  and 
pickled vegetables to a dazzling array of immense variety which could include miniature versions of main dishes. The 
mezze is traditionally served with alcoholic beverages. It is an important feature of Middle Eastern food and prevalent 

throughout the eastern Mediterranean.  The origins of the word is from the Arabic word mazmiz which means to 
nibble at food or enjoy at leisure 

 
Dinner Tapas 

 
Lamb Chop 

Chic Peas and Lentils 9 
 

Seasonal Tomatoes & Fresh Mozzarella 
Drizzled with Classic Pesto 5  

 
Hummus Your Way  

Choice of Tapanade, 
Sun-Dried Tomato or 

Mushroom and Artichoke 4 

Grilled Calamari  
Spiced & Served with Sweet Chili Sauce 8 

 
Eggplant and Goat Cheese Napoleon 

Roasted Red Pepper, Basil Infused Olive Oil 5 
 

 
Beef and Artichoke Tajine 

Braised Tenderloin Tips, Onions & Artichoke served in 
a Tajine 7

 
Spanikopita with Chermoula  

Spinach and Feta cheese Wrapped in Phyllo 
4 
 
 

 
Fettoosh  

Cucumbers, Sweet Onions, Seasonal Tomatoes,  
Sweet Peppers, Sumac, Lemon and Thyme Vinaigrette, 

Lavosh Crisp 4 

 
 
 

Soups 
 

 Spring Pea Soup 7  
  

 
 Gazpacho with Spiced Shrimp 8 
 Guacamole Crostini  

 
 

  
 
 

Seasonal Greens 
 

 Mixed Baby Greens  9 
Candied Walnuts, Sun Dried Cherries, Herbed Brie, Orange Balsamic Dressing  

 
Caesar Style Romaine Salad 

 Marinated Tomatoes, Oven Baked Parmesan Crisp & Herbed Croutons   9 
 

 
 



 

 
 

 Dinner Entrees 
 

 Moroccan Style Sirloin Steak  30 
12 oz Sirloin, Baked Potato, Vegetable Du Jour   

 
 Seared Beef Filet*  36 

  8 oz Filet, Whipped Potatoes, Wild Mushrooms  
 

 Grecian Salmon  28 
Lentils, Sautéed Fennel, Lemon Dill Beurre Blanc  

 
 

 Mezza9 Paella  32 
Mussels, Shrimp, Sea Scallops, Clams,  

Zahtar Chicken, Chorizo  
 
 

 Crab Cake Napoleon & Portabella Mushroom 32 
 Sautéed Spinach, Fingerling Potatoes  

Saffron Beurre Blanc  
 
 Lamb Rack with Pistachio Mustard Crust* 37 

Caramelized Red Onion Cous Cous, 
Sautéed Spinach, Apricot Demi Glaze  

 
  Zahtar Breast of Chicken 25 

Kalamata Olives, Tomato and Tarragon Reduction 
Fingerling Potatoes  

 
 Penne Arrabiata 21 

Spicy Marinara and Basil 
 
 

 
We Greatly Appreciate Your Patronage & Thank You for Joining us for Dinner 

18½ % Service Charge will be Assessed for Parties of 8 or More 
Children 12 & Under Portions are Available for ½ Price 

Children’s Menu Available Upon Request 
 
 

* May contain raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, seafood, 
Shellfish or eggs may increase your risk of food borne illnesses, especially if you have certain medical conditions.* 
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