TABRIZI’S

MEZZA-STARTERS

DAY-BOAT GRILLED SCALLOPS

ON ROSEMARY SKEWER, BEURRE BLANC SAUCE 12
GRILLED HALLOUMI CHEESE

CUCUMBERS, TOMATOES, KALAMATA, PITA 9
AVOCADO-CRAB

HALF AVOCADO, JUMBO LUMP, GARLIC AIOLI 15
FALAFEL

SIX PIECES WITH TAHINI DIP AND PITA 10

GRAPE LEAVES

SIX PC. STUFFED WITH RICE, SPICES, W/TZATZIKI 8
CHARRED GREEN BEANS

SPRINKLED WITH ROASTED PECANS, EVOO, SALT 7
BAKED CAULIFOWER

WITH TAHINI-LEMON PARSLEY DIP 8

HUMMUS

CHICKPEAS, TAHINIL L. JUICE, GARLIC, SALT, SUMAC 8
TUNA TARTAR

SASHIMI GRADE TUNA, AVOCADO, GINGER, SESAME OIL 14
KIBBEH

LAMB AND BULGUR WHEAT SHELL, STUFFED WITH GROUND
LAMB, ONIONS AND SPICES + TZATZIKI 14

BABA

EGGPLANT, JALAPENO, TAHINI, L. JUICE, SALT, GARLIC 8
QUINTET PLATTER FOR TWO

HUMMUS, BABA, TABBOULEH, GRAPE LEAVES, FALAFEL,
CRISPY PITA CHIPS + PITA 24

FRESH MOZZARELLA

FRESH MOZZARELLA,TOMATOES, BALSAMIC REDUCTION,
BASIL OIL, & HIMALAYAN SALT 14

AHI TUNA

SASHIMI GRADE PEPPER ENCRUSTED MEDALLIONS, MIXED
GREENS, HABANERO-MANGO GARLIC AIOLI, RARE 14
CHILI SHRIMP AND SCALLOPS

PAN-SEARED, BELL PEPPERS, GARLIC, ONIONS, IN SWEET
SOUR SPICY CHILI SAUCE 12

SALADS

GREEK

ROMAINE, FETA, TOMATOES, CUCUMBERS

RED ONIONS, PARSLEY, EVOO/CITRUS 9

CAESAR

ROMAINE, SHAVED PECORINO, CRACKED PEPPER, PARMESAN
DRESSING, SIDE PITA CRISPS 9

TABOULEH

QUINOA, PARSLEY, ROMAIN, TOMATOES, DICED BELL
PEPPERS, LEMON EVOO DRESSING 9

ARUGULA SALAD

ARUGULA, LEMON, EVOO, SHAVED PECORINO CHEESE 9

PIZZAS (THIN CRUST) AND WRAPS

15” PEPPERONI- FRESH MOZZARELA 16

15” MARGARITA- FRESH MOZZARELA 16

15” VEGIETABLES- SPINACH, ZUCCHINI, KALAMATA,
PEPPERS, EGGPLANT,MUSHROOMS, FRESH MOZZARELLA 16
FALAFEL WRAP

TABOULEH,HUMMUS, PEPPERONCINI, TAHINI, FLATBREAD 10
LAMB BURGER WRAP

LAMB-BURGER, HUMMUS, PARSLEY, BELL PEPPERS,
WRAPPED IN FLATBREAD + FRIES 14

CHICKEN SHAWARMA WRAP

DICED GARDEN VEGETABLES, FLATBREAD 12

GRILL/ENTREES/PASTA

GRILLED BRONZINO

WHOLE FISH (1.5LBS) WITH WILTED SPINACH, RICE,
DRIZZLED WITH TAHINI-HERBS SAUCE. HEAD ON/OFF 26
GRILLED SALMON

CANADIAN SALMON, FIGS-DATES SALAD, DILL-
CHAMPAGNE SAUCE, RICE, 24

MERMAID

SHRIMP, SPAGHETTI, GARLIC, MARINARA 24

RAVIOLI

THREE CHEESE RAVIOLI IN MARINARA, PARMESAN 12
SPAGHETTI BOLOGNESE

BEEF AND LAMB BOLOGNESE, MARINARA, PARMESAN 15
SPAGHETTI CARBONARA

PARMESAN, CREAM, PANCETTA, CRACKED PEPPERS 15
CHICKEN KEBOB

YOGURT MARINATED CHICKEN, SPICES, SALAD & RICE 12
GROUND LAMB OVER EGGPLANT, RICE AND TZATZIKI 18
LAMB KEBOB

NEW ZEALAND LAMB SKEWER, MIXED SALAD, &CRICE 14
MORROCCAN SPICY CHICKEN

TENDERS, SQUASH, SUN DRIED TOMATOES, GARLIC,
GARBANZO, CARROTS, IN OWN STOCK + SIDE RICE 18
TURKISH LAMB DELECACY (PASHA)

OVER EGGPLANT, RICE, SALAD, TZATZIKI 18

CHICKEN ALFREDO

CHICKEN TENDERS, SPAGHETTI, ALFREDO SAUCE 14
CRAB CAKE

BAKED JUMBO LUMP CRAB CAKE WITH FARMER’S
COLESLAW, SPICY GHOST PEPPER TARTAR SAUCE 12
BEEF& LAMB LASAGNA

BEEF, LAMB. RICOTTA, MOZZARELLA, MARINARA, SPICES 14
EGGPLANT ARTICHOKES LASAGNA

MARINARA, PARMESAN, MOZZARELLA, RICOTTA 12

SIDES $3 EACH

CRISPS, FLATBRD, RICE, ZAATAR & OIL, FRIES, TZATZIKI,
FETA, TAHINI, HASHBROWNS, RAW VEG, GRILL CHICKEN
TNDRS ($12) SIDE SALMON 18, SIDE AHI 10, SIDE SHRIMP 12

DESSERTS

BAKLAVA PISTACHIO, HONEY 6

BURMA, SHREDDED PHYLO, PISTACHIO HONEY 6
TIRAMISU-CLASSIC RECIPE, ESPRESSO + RUM 6

BELGIAN CHOCOLATE CAKE (IMPORTED) 6

CREME BRULEE 6, FRENCH CREPE, CHOCOLATE/OR ORANGE
MARMALADE 7

WHITE WINE/SPARKLING Gls Bot

CAVA BRUT, CASTELLER, SPAIN N/V 9 34
CHARD. STERLING, VINTNER’S, CA 9 34
CHARD. BV, COASTAL ESTATES CA g8 30
CHARD, SNAP DRAGON, CA g8 30
CHARD, DOMAINE ANTUGNAC, FRANCE 38
CHARD, SONOMA-CUTRER, RUSSIAN RIVER 48
RIESLING, D.R. LOOSEN, MOSEL, GERMANY g8 30
RIESLING, CLEAN SLATE, MOSEL, GERMANY 40
PIN GRIGIO, STELLINA DI NOTTE, VENETO 10 38
PIN GRIGIO, STERLING, VINTNER’S COLL., CA g8 30
SAUV. BLANC, DAGUET, TERROIR DE FRANCE g8 30
SAUV.BLANC, MAISON LEGRAND, FRANCE g8 30
ROSE
ROSE, PERRIN RESRV, COTES DE RHONE, FR 10 38
ROSE, YALUMBA, SANGIOVESE, AU 10 38
RED WINE
CAB. SAUVIGNON, SNAP DRAGON, CA g8 30
CAB. SAUV. BV, CENTURY CELLARS, CA 40
CAB. SAUV. COPPOLA, “DIRECTOR’S CUT” CA 60
CHIANTIL FATTORIA DI LVCIGNANO, IT. 40
PIN.NOIR, STERLING, VINTNER’S COLL. CA 10 38
PIN.NOIR, SNAP DRAGON, CA g8 30
PIN NOIR, WILLAMETTE VALLEY, OR g8 30
MALBEC, TORO, MENDOZA, ARG g8 30
RIOJA, MARQUES DE CACERES, SPAIN 9 34
RED BLEND, SNAP DRAGON, CA g8 30

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE. A MANDATORY GRATUITY OF 22% WILL BE APPLIED ON ALL PARTIES OF 6 AND MORE
GUESTS. WE RESERVE THE RIGHT TO REFUSE SERVICE, AND CUTOFF ALCOHOL CONSUMPTION FOR ANY AND NO REASON.



