Mediterranean T apas (C aliente

these TaPas or Mezzas are served hot

SPanakoPita
Phy”o Pastrics filled with baby sPinach,
sweet onion, and {:eta, brushed with butter and

then baked to a golclen crisP

Spinach & LumP (Crab Fondue 12
sautéed baby 5Pinach and blue crab baked

in a fondue of gruyere and Parmigiano reggiano

served with roasted garlic breadsticks

Mcat Dolmadcs 8

grape leaves stuffed with sirloin, rice, and
a traditional spice blend, served with tzatziki

sauce

Falamccl

clﬂickpca “croqucttcs” served with tahini

and tzatziki sauces

Signaturc Kibbie 9
grouncl sirloin and cracked wheat shell filled

with garlic, onion, and sirloin, served with

tzatziki sauce

Mediterranean T apas [rios

these TaPas or Mcuas are served cold

FHummus 7
traditional blend of chickpcas, tahini, garlic,

lemon, and extra virgin olive oil

Laycred Hummus 8
fresh tomato, cucumber, red onion, kalamata

olivc, and feta cheese laycrcc] over hummus

chctarian Dolmades 7
grape leaves stuffed with rice, onion, and
tomato finished with lemon, olive oil, fresh herbs

and served with tzatziki sauce

Olivas dela Casa 7

marinated olives with roasted peppers, garlic,
and fresh herbs

Many Mediterranean dishes are served with olives.
Although Zaitoon only uses pitted olives, please be aware
that there is a possibility that some pits remain.

Please Note: The consumption of raw or undercooked foods,
such as meats, seafood, and eggs, which may cause harnmful
bacteria, may cause serions illness or death

/aitoon’s Signaturc Olivc TaPcnadc & Warm Pita Bread

served complimcntary with your meal ($2 for each additional 5crving)

Chc{:’s T asting Plates

Vegctarian Tasting Flate 19
A\ combination of three PoPular TaPas:
SPanakoPita, \/cgctarian Dolmades, [Falafel,

and your choice of P|ain orlaycrcc] Hummus*

Mixed Tasting Hatc 21
A\ combination of three PopularTaPas:

SPanakoPita, Meat Dolmades, Kibbee

and your choice of P|ain or laycrcc] Hummus*

*Substitute 5pinacl1 & Crab Fondue for an additional $3




Shorba (Soups)
Curried | entil ¢

a Fragrant blend of lcntils, onion, traditional sPiccs, and aromatics

5ouP of the Dag 6
ask your server about Today’s SOUP of the Day

Salata (Salacls)
Tabouli ¢

a rcmcrcshing salad of tomato, mint, Parslcg, cracked wheat, Icmon,

and olive oil served over sPring greens

Greek Salad ¢

cucumber, tomato, red onion, 5Priﬂg greens, feta cheese, and kalamata olives

with our Greek vinaigrette

Roasted Bcct & Curried Walnut 5alad 9

roasted bccts, sPring greens, feta chccsc, and curried walnuts

toPPed with our citrus vinaigrcttc

* Add Gri"cd Chicken, Lamb, or Shrimp to your Salad for an additional $8 *

_Join us on the first ch/ncsc/aﬂ of. every month

from Kpm to 8pm for our fun and informative

Wine T asting Series!

Zaitoon is sensitive to your dietary needs. 1f you have special concerns such as food allergies or if you are diabetic or if you have any questions
regarding the ingredients that we use for our dishes, please speak to the restanrant manager.
Our staff will try to accommodate any of your special requests.




Mediterranean Flavors

all entrees are served with your choice of one Salata (Salacl)

/ aitoon’s Gri“cd chabs 2%

choose from marinated chicken thigh, lamb mccla“ions, kefta or a combination of two meats,

gri"ed and served with seasonal vcgctablcs, basmati rice, and tzatziki sauce

Moroccan Spiccd Braised | amb Shank 24

broccolini, roasted fennel potato puree, and a smoked Papriica harissa broth

QOur 5ignaturc Curried 5naPPcr 27

sautéed snapper with coconut scented ye“ow curry, aPP]c—mango chutncg and basmati rice

5tcal< au Foivrc 27

peppercomn dusted gri"cd flat iron, stuffed silver dollar mushrooms, rosemary scented potato

puree, and a foie gras infused comPound butter

Sautéed Maine Lobstcr Tail 29

Maine lobster tail, mussels, and clams in a stew of tomato, bell peppers, okra,

and 9cllow curry served over basmati rice Pila{:

Moussaka 24
traditional (Greek dish with lagers of cggplant, potato, and a mix oxcgrouncl beef, Pork,

tomato, and sPiccs, baked in a savory bechamel

Rainbow T rout Meuniere 26

cashew |umP crab meuniere, seasonal vegetables, and a roasted fennel Potato puree

Fan Roasted Chicken 25

roasted half chicl«:n, charred tomato and Parmigiano Polcnta,

lemon and Frcsh thymc pan sauce

Featured \/cgctarian Plate MP

a sc‘cction of the Freshcst pro duce Prepared seasona“g
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