MEZZA / APPETIZERS
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Is proud to provide our customers with the
HIGHEST PREMIUM QUALITY PRODUCTS:

PRODUCE, BEEF, LAMB AND CHICKEN

Hummus V.GF. 11 Stuffed Grape Leavesv.gr. 12
(Meat G.L.+ d)
Hummus W/ Hashwi & Pinenuts 20 .
Meat Pie 12
Baba Ghannouj V. GF. 11 4 Seasoned Ground Beef Sambousek
Eggplant & Tahini Dip Cheese P,e 1 2
Mouhamara  V.GF. 11 i e
Sundried Red Pepper & Crushed Walnuts Spfnach Pie v 12
4 Savory Spinach Sambousek
Labneh Di GF. 11
Plain Le.banesepstya‘e, (Doctored +4) Falafel V.GF. 11
3 Crispy Balls of Chickpeas
Kebbeh Balls 16
Croqueties Stutfed With Ground Bee. Halloumi Grilled Cheese 16
(Add 1 Kebbeh +4)  (Pinenuts +3) (When Available Fresh)
Dippers Mix GF. 20 Garlic Potato V.GF. 8
Sampler of: Hummus, Baba, Crispy Polato Wedges
Labneh, Mouhamara :
Moura’s Mixed Mezza 28
S OUP Large Sampler of: Hummus, Baba,
] Labneh, Mouh ,2 Grape L :
Lentil Soup  V.GF. 6/10 1 Mest Pie, 1 Spinach Ple, 1 Cheese Fle.
SALAD Add: Feta +3.50 (Add Skewer, See Entrée)
Tabbouleh Salad  V.GF. 16
Traditional Lebanese Salad: Parsley,
Tomatoes, Onions. Topped With Olive oil,
Fattoush Salad v. 16 Lemon juice (Ask To Add Bulgur)
Traditional Lebanese Selection Of; Lettuce,
Te . Onions, i ]
Topped With Grispy Pita e Beet Salad GF. 16
& Moura's Own Fattoush Dressing Pickled Beets, Seasonal Greens, Cheese
Topped With Moura's Lite Dressing
ADD-ONS
Sliced Cucumber 5 Mixed Veggies (Romaine,Cucumber.Carrots) 10
Grilled Vegetables 8 Moura’s Garlic Sauce 2
Rice 6 Moura’s Spiced Garlic Sauce 2
French Fries 6 Hot Sauce 2
Relish Tray 5 Lebanese Olives 5
Kid’s Meal (With Rice or Fries)
Chicken: Beef:

Kabob Or Shawarma

Kabob Or Shawarma




MOURA Is proud to provide our customers with the
&J Bistro  HIGHEST PREMIUM QUALITY PRODUCTS:
. PRODUCE, BEEF, LAMB AND CHICKEN

All Entrées ((Except Lamb Chops)) include: Rice and 1 choice of: House Salad or Garlic Potatoes.
UPGRADE A SIDE: ((Grilled Vegetables, Tabbouleh, Fattoush, or Beet Salad +4))

Shawarma Lamb 28
(Pita Wrap cf Slowly Roasted Lamb Marinated with Lebanese Spices)

Shawarma Beef 27
(Pita Wrap cf Slowly Roasted Becf Marinated with Lebanese Spices)

Shawarma Chicken 24
(Pita Wrap cf Slowly Roasted Chicken Breast Marinated with Lebanese Spices)

er Shish Kabob Beef 35
(ONE Skewer ¢f Marinated & Grilled Bec¢f Filet Kabob) Add Skewer 22

er Shish Kabob Lamb 37
(ONE Skewer ¢ f Marinated & Grilled Lamb Filet Kabob) Add Skewer for 24

6o Shish Kafta 30

(ONE Skewer ¢f Ground Becf Seasoned With Lebanese Spices) Add Skewer for 19

cr  Shish Tawook (Chicken Kabob) 27

er  Shrimp Kabob 28
(ONE Skewer ¢f Marinated & Grilled Jumbo Shrimp) Add Skewer for 18

er Moura’s Lamb Chops 52
(4 Grilled Lamb Chaps, Seasoned To Pe fection, Served With Rice, Salad & Grilled Veggies)
Add Lamb Chop for 11 Per Chop

er Moura’s Mixed Grill 71
(ONE Skewer cf : Tawook, Beef Kabob & Kcfta) Add Lamb Chops or Any Skewer

Veg an E n tf eeS (All items subject to change based on availability, as items are made fresh daily)

v. Moura’s Vegan Platter 25
(Hummus, Tabbouleh, Garlic Potatoes, 1 St fed Grape Lecf, 1 Spinach Pie, | Falefel)

v.er Falafel Platter 23
(Ground Chichpeas Seasoned To Pei fection With a Bed f Rice,
House Salad Pickled Turnip, Radish & Moura's Custom Blend Tahini Sauce)

v.er Okra Platter 23

(Fresh Okra in Red Sauce Seasoned to Peifection, Rice, House Salaa)

v.6F Moujadara Platter 23

(Seasoned Lentils & Rice Served With House Salad & Moura's Pickles)

*** In Compliance with the Health Department, ask your server about menu items that are cooked 1o order or served raw.
“** Consuming raw or undercocked meats, poultry, seafood, shelifish or eggs may increase your risk of food borme illness.
*** Notify your server immediately of any food allergies you have.




