THE

PITA SPOT

A& MEDITERRANEAN GRILL”
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(AP etizers)
An Array of small dishes Placed before our guests creating an awe~insPiring
mixture of ﬂavors, textures and aromas of the Mediterranean fare.

Cold

Hummus ~ Pureed fresh chick peas, tahini (sesame paste), lemon juice with a hint of garlic and a drizzle
OF @XIA VIFQIN OlIVE Ol ..ottt e e ettt e e e e e ettt e e e e ettt e e e e e esssnnseeeens $7.00

Baba Glﬁannou' ~ Fire roasted eggplant, pureed with tahini (sesame paste), lemon juice and a hint

Tabouli ~ Fresh chopped parsley, tomatoes, finely chopped onions blended with crushed bulgur wheat,
lemon juice and extra virgin olive oil in a harmonious MIXture Of SPICES ............cccccuueeeeeeeeeiiiiiiiiieee e $8.00

Mousa \<aa (also served hot) ~ Oven roasted eggplant, chick peas and slivers of savory onion slowly
simmered in @ homemade tOMALO SAUCE .............oouuee et e et e e e $8.00

Lou bléh (also served hot) ~ Sautéed fresh green beans, cloves of garlic slowly simmered in a
NOMEMAAE TOMALIO SAUCE ...ttt e e ettt e e e e ettt a e e e e e aeeas $7.00

Stugecl GratEe | eaves 6 Pieces) ~ A delicious mixture of rice, chick peas, fresh parsley, onions,
lemon juice and extra virgin olive oil, wrapped in young and tender grape leaves and slowly cooked to
01T (=Tox 1o o B SRR $8.50

Labneh ~ Rich and creamy strained yogurt topped with mint and drizzled with extra virgin olive oil ........... $6.50

Yogurt ancl Cucumber (Tzatziki sauce) ~ Homemade yogurt, diced fresh cucumbers, a sprinkle
OF MINE @NA @ NN OF GAITIC ..ottt e e e e ettt e e e e e ettt e e e e e e e nssnnseaeens $7.00

Shankleesh ~ A delicious blend of crumbled fresh feta cheese, diced tomatoes, finely grated onions,
sprinkled with zaatar (a blend of thyme, sesame seeds and Mediterranean spices) and drizzled with

XA VIIFGIN OlIVE Ol ...ttt ettt e et e et e e et e eeaeenaeaa $7.50
Hot

Ci!antro PestO Prta ~ Grilled to PIECHON! .............ooeeeoeeeeoeeeeoeeeoeeeeoeeeeoeeeeoeeeeoeeeoeeeoeeeoeeeoeeeoe $6.00

Meat Lover’s Hummus ~ Homemade hummus served with minced beef and pine nuts................ $8.00

FalaFel G Pattics) ~ A delicious blend of finely ground chick peas, fresh garlic, herbs and a medley of
Mediterranean spices shaped into a patty and deep fried. Served with pickled turnips, wild Cucumber
pickles and tahini (SESAME PASIE) ..........cooouee ittt $8.00

Klbbeh @2 Pieces) ~ Fresh lean ground beef mixed with bulgur wheat layered and stuffed with minced

SPiﬂaC}‘l Pie (4 pieces) ~ Tender chopped fresh spinach baked with finely chopped
onions, lemon juice, olive oil and Mediterranean SPICES ..............cuuuuii i $7.00

Grilled Feta and Mozzarella Cheese Flatbread pieces) ~ A delicious mix
of feta and mozzarella cheese baked to perfection 0N dOUQGH ...............cc.uueeviiieeeeeeee e $7.00

Meat PIC ) Pieces) ~ Fresh lean ground beef, finely chopped onion and diced tomatoes are
delicately mixed in Mediterranean spices and baked in dOUQH ..o $8.00

The Best of Th ﬁ?me Mediterranean Flatbread (3 pieces) ~ A heavenly blend of zaatar
(a blend of thyme, sesarmme seeds and Mediterranean spices) infused with extra virgin olive oil complete this
amazing treat. A MUSE try’ fOr @VEIYONE! ...........o o et a e $6.00

Mouclarcla ra (also served cold) ~ A bed of rice and lentils garnished with caramelized onion.
Bul (Sl Pila? ~ Crushed bulgur wheat with chick peas, chopped sweet onion simmered in
a lIghThoMEMAAE TOMATO DASE ........c.coooieeee ettt e ettt e e eee s $6.00

l:riccl Ve etable Combo ~ A medley of fresh cauliflower, eggplant, zucchini and potatoes fried

(oI o o) (o (=Yg I )0 o B RSR $8.00
Fava Beans (Foole Moodammas) ~ Fava beans and chick peas cooked together then marinated in

garlic, olive oil and lemon; garnished with fresh chOpPed PArSI Y .............cccuuueeeeeeeeeeiiiieieee e $7.00
Couscous ~ Delicately tossed with sautéed vegetables in Olive Oil and Garlic..............cccceevvereescenens $7.00
W}‘litC Canne”ini Beans ~ cooked in a light tomato sauce with Coriander and Garlic ................... $7.00

Roasted Potatoes ~ cubed Potatoes roasted in light Olive Oil, Cilantro and Garlic. Delicious! ......... $7.00
CO”B FC! Greens ~ Sautéed in Olive Oil, Garlic and Cilantro, topped with Caramelized Onions ............. $7.00

Mediterranean Lamb Sausage (Makanek) ~ Named, "The pride of the place”, by
The New London Day food critic, Tiny lamb Sausages sautéed in a delicious lemon and Canola oil flambé..... $9.00
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Soups

Cl"liCkCﬂ NOOAIC SOUP ~ An abundance of fresh vegetables and chicken in a flavorful homemade broth
with Vermicelli noodles

Lentil Soup ~A hearty blend of tender lentils and fresh Swiss Chard with a touch of lemon, spices and herbs make

this soup a perfect meal

SJDIC PCJ)‘ECF SOUP ~ Chef’s specialty! Pureed vegetables with a hint of peanuts slowly simmered with
Hdbanéro peppers

Small Bow! $5.00 / Large Bow! $6.50

Salads

l:attoush ~ A blend of crisp romaine lettuce, fresh tomatoes and cucumbers with toasted pita chips

gently tossed with sumac spice, lemon juice and extra virgin Olive Ol ...................oeeueeeeeeiiiiieceeieee e $8.00
Arugula and Goat Cheese Salad -~ 4 bountitul bed of crisp mixed greens, peppery fresh
arugula, crumbled goat cheese, toasted Pine Nuts and Caramelized Onions, drizzled with balsamic vinegar

and extra Virgin OliVe Ol AFESSING ...........cooo ettt a e $8.00
MCC] iterranean Romaine Salad ~ Simply delicious and refreshing made with crisp romaine
lettuce hearts and a delicate drizzle of extra virgin olive oil, lemon and garliC ...............cooooeeooiieeiiiieeeeeies $7.00
Gl‘CC‘( Salacl ~ Iceberg Lettuce, diced onions, Cherry tomatoes, calamata olives and cool cucumbers
topped With Crumbled fE1a CREESE...............cooeeeeeeeee ettt e ettt e e e e e e e e e e e e e e e e e e e eeeansasasas $8.00
ShCEJDa rcl s Salacl ~ A lightly seasoned mix of diced tomatoes, onion, and cool cucumbers

with a perfect drizzle of fresh mint infused extra virgin OliVe Oil..................ooi oo $8.00
Citf'US Salacl ~ Crisp Romaine Lettuce with a Cilantro and Honey infused dressing, topped with chunks

OF fIESRN OFAINGQES.......occceeeeeeeeeeee ettt ettt e ettt e et e e et e et e et e e et e et a e et e e e seaeeasee s $8.00
Cruclités ~ A Medley of Seasonal Vegetables, Perfect for dipping ..............ccooeieeiiiiiiiiiiiiiieiiieeee e $8.00

TOP~A~Sa|ad
# Kabob Skewer add:

Chicken ~ $6.00  Lamb ~$7.50  Filet Mignon ~ $7.50  Kafta ~ $6.00 & Veggie ~ $6.00

Shawarmas add:
Chicken ~ $6.00 Beef~ $6.00 Lamb ~ $7.00 Combo Of Two ~ $7.00

@ Falafel ~ $1.50 per Patty Lala Chicken ~ $7.00
White Meat only ~ $8.00

Specials

6oz.L.ean Lamb Burger ~ charbroied to Perfection, Simple but Good!
Served w/ Cabbage Salad, French Fries, seasoned with exotic Mediterranean SpiCesS................cccccvvvvvvevvnnnn.... $15.00
Yo (ol =Y ez I O LT =T SRR $2.50

old I:amilg Secret ReciEe
Charbroiled “Lala” Chicken

The heart of Uncle Andre’s Famous “Lala Chicken” old (secret) Familg recil:)e isa unique blend of
marinated fresh herbs and exotic sPices. The marinated chicken is then Charbroiled to delicious
PerFection.

L ala? WHhole CRICK OO e $20.00
This wonderful dish is served with garlic spread, pickles and fresh pita bread

A HAE CRICK OO e $10.00
Lala ChICKEN PIA ~ e Lunch $9.00  Dinner $12.00

Wrapped in pita with garlic spread and wild cucumber pickles. Dinner served with Mediterranean Salad.



LUNCH
Pita Wraps

(I1:30am to 223 Pm)

@ Falancel Pita ~ A delicious blend of finely ground chick peas, garlic and a medley of Mediterranean spices
shaped into a patty and deep fried. Garnished in a fresh pita with tomatoes, lettuce, pickled turnips and wild cucumber
pickles and fresh parsley, drizzled with tahini (sesame paste) SAUCE ............c.cceieeccieeiiieeeiieiiiiee e $7.50

I:icrg Falamcel ~ Tony’s Favorite! Served with spicy grilled onions and tomatoes..............c.ccccccccvevvcenenns $8.50

Richa rd SfCCial ~ A scrumptious combination of Falafel patties, and grilled - marinated Chicken Kabob,
garnished with a little lettuce, pickled turnips and parsley & served with Tahini sauce on a heated pita............. $11.00

& I:alencel SPCCiaI ~ Vivian’s Favorite!! Falafel patties, homemade Hummus and Tabouli served with Tahini
V@ PIEB ... ettt ettt ettt e et e et e te e s $9.00

& Hummus SPCCial ~ Homemade Hummus with Tabouli in @ fresh pita.................ccccoovoviiieiiicc, $7.00

& Labneh Ga rden Pita ~ Layers of Labneh, Zaatar (a blend of thyme, sesame seeds and Mediterranean
spices), black olives, tomatoes, arugula and cucumber, extra virgin olive oil garnished with mint ...................... $7.00

Kabob Pita Wraps ~ cubes of fresh chicken, beef or lamb on a skewer marinated with delicate Mediterranean
@ spices and charbroiled to’perfection. All wraps are Served with fresh grilled tomatoes, peppers, zucchini and onions;
topped with your choice of either our home made garlic spread, yogurt dressing, or Tahini finished on a Panini press.

Chicken Kabob Pita - sss0  Filet Mignon Kabob Pita ~ $9.50
Lamb Kabob Pita ~ ses0  Kafta Kabob Pita ~ ss.50 g\/eggie Kabob Pita - ss.00

Chefs s ccialt9 Shawarma Wral:) ed Pitas
Marinated strips of chicken, beef or lamb seasoned'with exotic Mediterranean spices, grilled with onion, tomato and topped
with tahini, Garlic spread or yogurt dressing wrapped in a fresh pita

Chicken ~ $9.00 Beef ~ $9.00 Lamb ~ $10.00 Combo Of Two ~ $10.00

DINNER
Pita Wraps

(+:§Opm to cldse)
Served with a Mediterranean Salad

@ Falafel Pita ~ A delicious blend of finely ground chick peas, garlic and a medley of Mediterranean spices
shaped into a patty and deep fried. Garnished in a fresh pita with tomatoes, lettuce, pickled turnips and wild cucumber
pickles and fresh parsley, drizzled with tahini (sesame paste) SAUCE ............c.ceeeeeccieeiiieeeiieiiiiiiiae e $10.50

Ficrg I:ala)Cel ~ Tony’s Favorite! Served with spicy grilled onions and tomatoes..............c.ccccccceevevvcenens $11.50

Richa rcl SfCCial ~ A scrumptious combination of Falafel patties, and grilled - marinated Chicken Kabob,
garnished with a little lettuce, pickled turnips and parsley & served with Tahini sauce on a heated pita............. $14.00

@ I:alagel SPCCial ~ Vivian’s Favorite!! Falafel patties, homemade Hummus and Tabouli served with Tahini
LIz 1 = DTS $12.00

® Hummus SPCCial ~ Homemade Hummus with Tabouli in @ freSh pita ..............cccceeivoiiiiciiieieee $10.00

& Labneh Ga rden Pita ~ Layers of Labneh, Zaatar (a blend of thyme, sesame seeds and Mediterranean
spices), black olives, tomatoes, arugula and cucumber, extra virgin olive oil garnished with mint ...................... $10.00

@ Kabob Pita Wra S ~ Cubes of fresh chicken, beef or lamb on a skewer marinated with delicate Mediterranean
spices and charbroiled to'perfection. All wraps are Served with fresh grilled tomatoes, peppers, zucchini and onions;
topped with your choice of either our home made garlic spread, yogurt dressing, or Tahini finished on a Panini press.

Chicken Kabob Pita - s11.50  Filet Mignon Kabob Pita ~ $12.50
Lamb Kabob Pita ~ s1250  Kafta Kabob Pita ~ $11.50 QVeggie Kabob Pita ~ $11.50

Chefs s ecialtg Shawarma WraP ed Pitas
Marinated strips of chickén, beef or lamb seasoned'with exotic Mediterranean spices, grilled with onion, tomato and topped
with tahini, Garlic spread or yogurt dressing wrapped in a fresh pita

Chicken -~ $12.00 Beef ~ $12.00 Lamb -~ $13.00 Combo Of Two -~ $13.00
Add fries to any Pita ~ $2.50 Additional Dressing ~ $1.50 each



Entrees
Kabobs

Cubes of fresh chicken, beef or lamb marinated with delicate Mediterranean herbs and sPiccs, skcwercd, charbroiled and
served over rice Pi|a1C and gri”ecl vegctables with your choice of gar]ic sPreacI, Tahini or yogurt drcssing

Chicken ~ s1500  Filet Mignon ~$17.00 Lamb ~ $19.00

Kancta Kabob ~ A blend of lean ground beef, fresh parsley, onion and Mediterranean spices charbroiled
and served with rice pilaf and fresh grilled Vegetables ..o $15.00

@ Veggie Ka bob ~ A colorful combination of seasoned vegetables charbroiled and served on a bed of
rice pilaf with white Cannellini DEANS.............cooo o et e e e e e e e e e e e e e e e e e $14.00

MiXCCl Ka bob ~ Three skewer combination of lamb, chicken and kafta kabob, served over rice pilaf
and freSh Grilled VEGEIADIES. ................eeee ettt ettt $23.00

Shawarma

Marinated strips of meat, seasoned with exotic Mediterranean sPiccs served with gri”ed onion, tomato with a choice of
garlic sPrcad, tahini or yogurt drcssing

Chicken - $15.00 Beef - $15.00 Lamb - $18.00

Combination Shawarma - s18.00
Combine any two of your favorites in one dish

Oven Ba l(CCl Klbbél’] ~ Lean ground beef mixed with bulgur cracked wheat, spices, layered and
stuffed with spiced ground beef tips, sautéed onions, toasted pine nuts and served with Tzatziki (yogurt and
cucumber dressing). INCIUAES SIAE SAIAQ .................coooueiiieeiie ettt aee e $18.00

Cl"liCl(Cﬂ ancl Rice Mecliterra nean St IC ~ Cubes of delicately stewed chicken on a bed
of seasoned rice and ground beef generously topped witfitoasted pine NULS .............ccccccooveceeeeeescieeeesiiieeaea, $16.00

Cl"liCl(Cﬂ ancl LCﬂtilS over Rice Plla‘F ~ Artfully seasoned Chicken, Deliciously prepared
Lentils and Swiss Chard top our Rice pilaf, creating a wholesome and hearty dish ............cccccccovvvvvveevscinnaan. $15.00

& Mousa kaa Over RiCC Plla1C ~ Eddie’s Favorite! Oven roasted eggplants, chick peas and slivers
of savory onions slowly simmered in @ homemade tOMato SAUCE .............c..ceeeeicueeeeeeisiiiiee e $15.00

Charbroilecl Lamb Cl"lO'PS ancl RiCC ~ Succulent lamb chops, delicately seasoned,
charbroiled and served over rice pilaf and fresh grilled vegetables ...............cceeueeieeeeeeeeeeeiiieeiaeeeeeeeeeeeeine SPTM

Rl!ﬁ) Eye Steak ~ Delicately seasoned, perfectly charbroiled and served wrrice, cilantro-garlic roasted
potatoesSaANd grilled VEGELADIES................ccoe oottt ettt a e e e a s SPTM

Seafood

Gr:”ecl Tuna Kabob over a Citrus Salacl ~ Char-grilled Tuna Kabob tops this refreshing
citrus salad infused with @ honey Cilantro AreSSiNG .............coccueee e e e it eseeae e $20.00

Gr:”ecl Cala ma ri ~ Incredibly delicious and tender, char- grilled Calamari on top of a bed of vegetarian

O 0TI R T 1 $20.00
Sides
Home cut French Fries ~ $3.50 Balsamic Infused Grilled Vegetables ~ $6.00
Rice Pilaf with Vermicelli Noodles ~ $5.00 Mediterranean Rice ~ $7.00
Malfoof ~ $3.50 Sauces ~ Small $1.50 Large $2.50
Shredded Cabbage with a lemon, Tahini, Garlic, Yogurt

olive oil and garlic dressing

*Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food-borne illnesses.
*An 18% Gratuity Will Be Added To Parties Of 8 Or More



