
1023 ESCAPE STRAWBERRY SALAD     8 CAESAR     7

BABY ARUGULA SALAD     7

SEASONAL MIXED GREENS,  STRAWBERRIES, 
CANDIED PECANS, GOAT CHEESE, BALSAMIC 
VINAIGRETTE.

ROMAINE HEARTS, HOUSE BAKED HERB 
CROUTONS WITH FRESHLY SHAVEN 
PARMESAN FLAKES.

FRESH BABY ARUGULA WITH RED ONIONS, 
CHERRY TOMATOES, CUCUMBERS, SHREDDED 
CARROTS.

S O U P  &  S A L A D

LENTIL SOUP     7

CHEF’S SOUP OF THE DAY     7

SERVED WITH FRESH BAKED PITA BREAD

ADD EGG FOR AN ADDITIONAL $2

S I G N AT U R E  D I P S
BABA GANOUSH     8

TATZIKI     7

ROASTED EGGPLANT WITH TAHINI AND OLIVE 
OIL.

FRESH MINT, FRESH DILL, YOGURT, 
ENGLISH CUCUMBER AND GARLIC.

MUHAMMARA     8
TOMATOES, ONIONS, WALNUTS AND CHILIS ALL
BLENDED IN A POMEGRANATE SAUCE.

HUMMUS     7
CHICKPEAS, TAHINI, OLIVE OIL, GARLIC 
AND FETA CHEESE.

ROMAN PIE     10

MEAT LOVERS PIE     12

GYRO PIE     11
CHEESE

PEPPERONI, BEEF, HAM, SAUSAGE, BACON & 
EXTRA CHEESE.

DELUXE PIE     13
ONION, MUSHROOM, BLACK OLIVES, 
GREEN PEPPERS TOMATOES, SPINACH 
& CHEESE

GYRO MEAT, TATZIKI SAUCE, ONION, 
TOMATOES & CHEESE

SEAFOOD PIE     14
BABY SHRIMP, GARLIC TOMATOES & 
CHEESE

VEGGIES PIE     10

KHACHAPURI SUCUK OR BASTIRMA     12

KHACHAPURI SPINACH     10

KHACHAPURI CHICKEN     12

DRY TURKISH SAUSAGE OR DRY BASTIRMA     

SPINACH, FETA CHEESE, MOZZARELLA CHEESE

KHACHAPURI LAMB     12

CHOPPED MEAT, SEASONING AND 
MOZZARELLA CHEESE

CHOPPED CHICKEN, SEASONING, ONION, 
GREEN PEPPER, TOMATOES, FRESH GARLIC
WITH MOZZARELLA CHEESE.

KHACHAPURI DELUXE     15
SUCUK, CHICKEN, LAMB, BASTIRMA AND 
MOZZARELLA CHEESE

BEEF, SAUSAGE, PEPPERONI, GREEN
PEPPERS,  ONION, MUSHROOM AND 
BLACK OLIVES

K H A C H A P U R I

P I E



ADOBO CHICKEN WITH PINEAPPLE 
FRIED RICE     11
CHICKEN BREAST SLOWlY BRAISED IN A 
VINEGAR, SOY SAUCE AND GARLIC 
MARINADE SERVED WITH PINEAPPLE 
FRIED RICE.

AHI TUNA NAPOLEON     14
TUNA POKE TOSSED IN A SESAME OIL, SOY 
SAUCE AND CHILI FLAKES SERVED ATOP 
FRESHLY BAKED PHILO WAFERS WITH A 
WASABI AIOLI AND A SWEET SOY DRIZZLE.

CARIBBEAN JERK SHRIMP     13

HERB MARINATED JERK SHRIMP SKEWERS 
WITH PINEAPPLE SALSA AND SAFFRON 
RICE.

CANADIAN BLUE     16
SEARED BEEF TENDERLOIN, BLUE CHEESE 
CREAM AND CARAMELIZED ONIONS.

HERB CRUSTED LAMB LOLLIPOPS & WILD
MUSHROOM COUSCOUS     14

GRILLED LAMB CRUSTED WITH GARLIC, 
ROSEMARY AND OLIVE OIL. SERVED WITH 
A CREAMY COUSCOUS AND WILD 
MUSHROOMS.

SAGANAKI “FLAMING GREEK CHEESE”     12
GREEK KASSERI CHEESE WITH VODKA 
FLAMBEED.

JUMBO SCALLOPS & MUSHROOM 
RISOTTO     14

SEARED JUMBO SCALLOPS WITH 
ASPARAGUS SPEARS SERVED WITH A 
CREAMY MUSHROOM PARMESANRISOTTO.

STUFF MUSHROOM & CRAB 
PARMASAGNIA     13
LUMP CRAB MEAT, BUTTON MUSHROOM 
CAPS PARMESAN CHEESE SHAVINGS IN A 
LEMON WHITE WINE GARLIC BUTTER SAUCE.

PERUVIAN TOSSED CHICKEN WINGS     10
TANGY PERUVIAN  WINGS MARINATED WITH 
HERBS AND SPICES SERVE WITH SERRANO 
GREEN SAUCE.

GARLIC SHRIMP (GAMBAS AL AJILLO)     14
SAUTEED SHRIMP IN A SPICY GARLIC 
CREAM SAUCE SERVED WITH AVOCADO 
BRUSCHETTA CROSTINIS.

CANTONESE STYLE SNAPPER     16
SLOWLY GRILLED SNAPER WITH GARLIC, 
GINGER, CILANTRO, SOY AND SEASAME OIL. 
SERVED WITH JASMINE RICE.

TAPAS

SHAWARMA ROLL     8
SHAWARMA MEAT WITH ROASTED GARLIC.

CALIFORNIA ROLL     9

CRAB MEAT, CUCUMBER, AVOCADOS AND 
NORI RICE.

SPICY TUNA ROLL     9

FIERY SPICY TUNA ROLLS WITH SASHIMI 
GRADE TUNA TOSSED IN SESAME SRIRACHA
SAUCE, TOPPED WITH SPICY MAYO.FIRECRACKER SHRIMP ROLL     9

SPICY TEMPURA SHRIMP TOSSED WITH 
SAMBAL CHILI SAUCE AND TOPPED WITH 
AVOCADOS.

ALL SUSHI ROLLS COME WITH PICKLED GINGER & WASABI SOY
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CREAMY CHICKEN VOL-AU-VENTS     14
BAKED PUFF PASTRY TOPPED WITH A 
CREAMY CHICKEN MUSHROOM HERB
SAUCE.

TASTE THE WORLD FROM OUR KITCHEN



DESSERTS
FLASH FRIED ICE CREAM     7

SHOVBIET     7

K IDS
CRISPY CHICKEN TENDERS & FRIES     7

GRILLED CHEESE     5

ASSORTED VEGETABLES & RANCH     4

MINI PEPPERONI & CHEESE PIE     7

CHICKEN & CHEESE QUESADILLAS     6

WILD BERRY CREPES     8
FRENCH STYLE CREPES WITH BERRY 
COMPOTE AND VANILLA ICE CREAM.

MORE TAPAS AND DESSERTS TO COME

20% GRATUITY CHARGE FOR PARTIES 6 OR MORE


