MAZAAR

LEBANESE CUISINE

FIRST ENTREE

GREEN MIX SALAD
Gireen mix madiay tossed in our housa data vinaigratts

SECOND ENTREE

HUMMUS BAYROUTI
Chickpeas purdsd with tahini, kemon juics and a hint of garlic, mixed with choppsd parslay.
Toppad with balsamic vinaigraits

THIRD ENTREE

O choica par parson

HALLOUM TOMATO

Gnlled hallourn cheese with tomato and fresh basil

MEDITERRANEAN BRUSCHETTA
Mazaar pita loasis topped with tomatoes, onion, black olives, garie, basil and olive oll

CILANTRO TILAFIA

Tikzpia filat cuts, prepared in a cilaniro tomato sauce

CHICKEN ROLLS

Lebanese sivia Spning rolls sluthed with chickan and Sweat oman psn SEsfred
Sarved with 1zatziki sauce

FOURTH ENTREE

Ot Gpbian per persan. Second course antrées are Seneed with eggplant & caulificwer rice [excep Mossags)

STEAK MEDALLIONS

B=af tanderloin medallions marineted im a lightly spiced pomegranate sauce,
baked with chaf's choice of vagetables

SPINACH STUFFED CHICK.EN
Baked chicken braasl, stufled with spinach, mushroom, thinky chopped omion and fela and mozzarsdla chesss,
topped with light fomato saucs

CUMIN LEMON SALMON
Atlantic salman fillel, prepared and baked with white wine, lemon, fresh basil, green olive and curnin spice

EGGPLANT MOSSAQA

Egaoplant, tomato and chickpeas eautdad with garlic and thinky chopped onion;
gimmearad in & tomato ssuce and sarved with whole wheaat burghel

FIFTH ENTREE

Cina oplion par parson.

CHOCOLATE MOCHA MOUSSE

Rich awest chooolate mocha mousss

LAY ALl LEBNAN

Ashtalayi (Labanass style pudding) with rose water lavourad samalinga,
toppead with honey and mixad nuts

PISTACHIO BOOZA
Lebanese style pistachio ice cream

S COURSE DINNER. MENU - $35

Pricas are plus HST, 15% gretudy will be added to paries of & or more. Plaase infarm your gerver of any food allergles,



