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Appetizers

|::' HI:-'FI'IH'II:-‘?
& dip made fromchicl peas with a touch of
garlic, lemon and sesarme oil dreszing,

Z) Paba Chanoush

& dip made frombaked eggplant with a touch

of garlic, lemon and zezame oil dressing,

f?} If;r'ap'.:? I-n‘_?n':l'ﬁ"n‘_?ﬁ
Fiwre grape leawes rolled with meat, rice
and onions and topped with laban (yogurt)

42 Artichoke hearts
Fiwre artichole hearts prepared and
broasted according to our special recipe.

&) Falafel

Fiwe deliciously seas oned patbes prepared
from ground & dried wegstables, sered

with sesame dreszing, tomato and lethice.

23 Yegetarlan fraps L zaves

Fiwra grape leawes rolled writh rice and

onions topped with laban (vogurt)

Sdade &

|3 Fatioush

& delightful zalad! Garden snegetables tozsed
writh toasty bits of Pita bread. An age-old

recipe frorn the mountains of Lebanon.

Tabbul<h

Cine of the forernost salads of Lebanon rmade

£}

from finely chopped parsley, burghol (wheat
g tommatoes, onions, wint, tozzed with
oliwre oil and lermon juice.

The Mediterransan
Lethice, tormato, cucurnber, hearts of arfichaole, ripe
olivres, feta cheeze enhanced by our housze dreszing.
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www.nicolas-restaurant.com

Cntrées | i |
|3 Shawarma Miesla's <tyle

a.5hredded Beefzauteed with onion, garlic and your choice
of florentine sauce, sesamesance orlemon sauee. .o $l.2%
b. Shredded Lamb saunteed with onion, garlic and your

choice of florentine sauce, sesame sauce or lermon = auce §|5.85

. Cormbinabton of beef and larnb oo 'ﬁl.,?'?‘f?

23 Migela's Mediterransan Pelight ..o,

& cormbination plate serred with:

Eibbes [ ground round stealcwith wheat garm,)
Eatta (a meal patty with parsley and onion)
Stuffed Grape Leawes (filled with meatand rice)
Eggplant served ower delicious rice .

Z3 Edgplant e e

Baled with beef, onions, garlic, cheese and tormato sauce.
Topped with pecans and walnuts.

43 | emon Chicken

Chiclen enders baked in oregano and olise oil and

topped writh lermon sauce.

T3 L amb Shadk

Prime L amb zautesed with garlic and onion.
Zooled totender perfecton by INicola with his
special zeazonings.

This recipe won the Silvexhedal at the 11.5.4 Chef Open !
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Established in 1
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G e e S $|].&2%
Eice topped with shredded beef and shredded
chicken, nutz andlemon = auce.

*&dd shredded lamb for §2 .00 extra.

ZhChicken Blorsntine s aan s anaaan $|].&2%
Zhiclen tenders delicately prepared with a
spinach, chesze, rmazhroorz and onion topping.

e e e S e T e L e e #|.7%
Jerred with wregetables and potatoes, topped
writh taratour or florentine zauce.

S Meaelarbn Plale cosaainnnniniinnanss $[.2%

Seasoned ree with ege noodles topped with
artfichoke hearts, florentine sauce, regetables
and wregstarian grape leawss.
Vesserts —
w
Faklava with pletachio o, #1000
Faklava with plhe nuts and cashaws 1.0

Ceveraoes ﬁ/ ﬂ é

Foee water = Turkich coffea - Soft drinks - lead T2a $1.2%
Pzer: Corena Cllight or sstral . Ametal L ight.

Samuel Adams and Heleken o, 585
Wine:

e e e e e o $50,
SIARTIEEETE Y o o e o o A #20,
e b e S e §5.8%

White wine selections: Chardonnay and sweet MMoscato.
Fedwine zelectonsz: Merlot, C abermnet, Pinot Moir and Shiraz.
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Mezza | amm |

= Hammes
= Falafel over lettuce and tomato
- Crape L.eaves with yoaurt

= Artichok e hearts

Super Mezza |

nelides all mezza Hems pls:

_hicken (Letrnon or Florentine)
Add Chicken plus Eibbee
Add Chicken, Eibbes, plus Fafta over rice

CAll lank dishes 2

§15.95 Per person
§16.95 Per person
$17.95 Per person

a carte)

= Faba Chanoush

= Salads:
Fattoush Tabboulsh and

Vancer's plate

#7595 per parson

neludes

- Fowr appetizers: Orape Leaves, Hommos,

Paba Chanoush and artidoke hearts,
= Two salads: Tabboulah and Fattoush.

- Three entrées: Chicken C Plorentineg or Lemon ) |
Chicken 2 la Peef and Eqgplant.

CAl lanb dishes 3 |a carte)

Mediteranean Salad.

- Vegetarlan grape leaves

A sample mezza of all of the

above for one parsen s #1495

- With beef: Hornmos, Ideat Grape Leaves, Eafta, Fattoush

Tabbouleh, Eaba Ghanoush and Eikbee
- With chicken: Homtneos, Chicken Tenders, Fattoush,
Baba Glancush Tabbeouleh and Artichokes

- Vegetarian plate: Homimes, Baba Ghancush, Articheolkes,

Falafel, Fattoush, Tabbouleh and Vegetarian (Grapes Leaves....512.95

_._,___‘_—'_._._,_._.——————'_'_——_*'-—-.

Friday & Saturda ythere iz a minirmm charge of F10 per person




