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WELCOME TO HUSH HUSH CAFE

APPETIZERS

Substitute bread for veggies (GF) Served with fresh homemade pita bread. Extra bread $1.25
Hummus (Vegan, GF) @) $8.95 Hummus Beiruti Style (Vegan,GF) @@ $9.93

A delightful dip of pureed garhanzo beans, blended with tahini, & A spicy version of our hummus, A delightful dip of pureed garbanzo

lemon. Topped with extra virgin olive ol. ; . _ >0
Add a Chicken, Falafel, or Gyro for $4.00 extra :;ans, bleneded with tahini & lemon. Topped with extra virgin olive

Baha Ghanouj (Vegan, GF) © 5595 Falafel Plate (Vegan, GF) O .50 &

V= Vegetarian | GF = Gluten Free [H = Halal Meat

Lentil Soup (Vegan, GF) ) $6.50

A tasty soup, made of red lentils, shredded carrot, seasoned with onions
and garlic. Hearty and filling, garnished with a slice of lemon.

Tahouli Salad (Vegan) @ $9.50

Finely chopped parsley, mint, tomato, green onions, and crushed
wheat. Mixed with extra virgin olive oil & lemon dressing.

Fatoush Salad (V) ¢1) $10.95

Fresh lettuce,fried pita, tomato, cucumber, red onions, garlic,
sumac spice. Mixed with extra virgin olive oil & lemon dressing.

Falafel Salad (V, GF) @ $10.95

Fehnggﬁugltg?iinlﬁdrgppglla\lrﬁt‘lr:iztal;t?ag Cffgt..f“.?ﬂﬂ (faliill.v . e Crispy, warm & delicious homemate chickpea veggle patties. Mixed Fresh lettuce, falafel, tomato, cucumber, parsley and tahini. Mixed

Add a Chicken, Falafel, or Gyro for $4.00 extra with chopped parsley, onions, and garlic. Served with a side of tahini USSP Y - - with our house salad dressing.

Labineh (GF) O $8.95 >Ale Greek Feta Salad (GF) €D 511.95

Creamy cheese dip, made of middle Eastern strained yogurt. garnished Makdﬂus (Vega“) 0 $850 Fresh lettuce, feta cheese, tomato, cucumber, red onions, black olives,

with mint, and extra virgin olive oil Pickled baby eggplants, stuffed with walnuts, jalapeiio, parsley, and and extra virgin olive oil & lemon dressing.

Ful Medames (Vegan, GF) o $8.95 garlic. Topped with extra virgin olive oil Chepse Safoeh m $150 Gyro Salad (H) @ 313.95

A hearty dip of fava beans simmered until tender, and flavored with garfic, Kibbeh (3[]33) 0 $"95 Fres?lggkeed fgtherfadatopped with chegse ' Fresh lettuce, tomato, cucumbers, Gyro Meat(Lamb & Beef), spicy garlic

lemon and olive oil. — : ' | sauce and house salad dressing. Topped with feta cheese and parsley.
Tasty stuffed wheat balls, fried light and crispy, served warm, made _ _ _

Sambousek (3[](:3) (H) 0 $8'95 from bulgar wheat dough and filled with ground beef, onions, nuts, Slll"aﬂh Pie (ZPCS) ‘B §750 Chicken Shawarma Salad (GF,H) m $]3.95

Warm, ispy stuffed pasties. Pick rom your ehoice of and spices. Served with tzatziki sauce. (NO bread) Freshly baked tart pie pastries, stuffed with spiced spinach and onions. Fresh lettuce, Chicken shawarma with sarlic sauce, tomato and

moat: Celnl), Bot(H)or g (pRg) Served with tzatziki sauce. cucumbers. Mixed with our house salad dressing

Meat Mezza $16.95 Grape Leaves (Vegan, 6F) (6pes) @@ $750  Za'ater Safeeha (Vegan) @ $1.50 Chicken Kahob Salad (GF.H) $14.95

A variety of our appetizers, includes hummus, haba ghanouj, rolled Fresh lettuce, Chicken kahobs with garlic sauce, tomato and

orape leave,tabou aladfalfel,cicke shawarma,and gyo meat Homemade grape leaves rolled with a flavorful stuffing of rice, Traditional flatbread, freshly baked, and topped with Middle Eastern herh R o dress

: diced tomatoes, and onions. (NO bread) mix of thyme, roasted sesame seeds, and oregano. JIRYCeS- MIRCE WIED ORTHATSS Sd'al HESTE
Veggie Mezza Sampler @@ $12.95 lamb Shawarma Salad () €@ $15.95
(Vggan) /AR Fresh lettuce, seasoned lamb, sauteed in tomato sauce,with tahini sauce,
A varigty ol olr veggle appetizers, Inchides Hummas, kaba tomato and cucumbers. Mixed with our house salad dressing.

ghanouj, rolled grape leaves, tahouli salad and falafel.



V= Vegetarian | GF = Gluten Free |H = Halal Meat Gyro Wrap

Chicken Shawarma (H) €0 51195
Thinly shaved slices of tender vertical grilled chicken, topped Jumbo Gyro (H) ¢ §12.95 |
with garlic sauce. Thin slices of seasoned lamb and beef with onions, stuffed "
with our crispy fries, feta cheese, spicy garlic sauces and r'
GVTU (H) ®$"95 tzatziki sauces. A
Thin slices of seasoned lamb and heef with onions, feta cheese, spicy — Jumho Chicken Shawarma (H) @ $]2_95
garlic sauce and tzatziki sauces. Thinly shaved slices of tender veritcal grilled chicken, stuffed ‘ 1
with our crispy fries, topped with garlic sauce. '
Lamb Shawarma (H) @139 s Chicken Kabob
Seasoned lamb, sauteed in tomato sauce, topped with onion, parsley Chicken K_ahoh Wrap (H) - '
L AeAAAL, Our famous chicken kahobs, topped with garlic sauce.
Kafta (H) €) 51195 Lamb Kahob (GF, H) €) $11.95 Chicken Kahob (GF, H) (D) $16.95
. ) 2. . PANINI STYLE . . .
Charbroiled seasoned ground sirloin beef with onions, stuffed with , ‘ Charbroiled seasoned tender lamb, topped with parsley, Served Large pieces of charbroiled seasoned chicken breast. Served
hummus,and fresh parsley. Topped with tahini sauce. | ' 4 | ' A I with basmati rice and house salad.

with basmati rice and house salad.

All wraps come \r{ith tflmato, pit.:kles and are Lamb Shawarma Plate (6F H) @) $16.95 Chicken Shawarma (GF, H) @ 51595
wrapped & grilled in fresh pita bread. Seasoned lamb, sauteed in tomato sauce, topped with fresh parsley,  Chicken vertically grilled in special spices, served over

Crilled Chicken Shawarma (H) $"95 and tahini sauce. Served with hasmati rice. basmati rice with our homemade garlic sauce.
Thinly shaved slices of tender vertical grilled chicken, grilled with Lamb Shank (GF, H) @ $2]95 ﬁym Plate (|-|) @ $]5 g5
: garlic sauce. Tender [amb shank braised with traditional spices, seived with Thin slices of seasoned lamb and beef, served over a bed of |
Baha Ghﬂﬂﬂllj wrap (Vegan) @ $895 Grilled Gym (H) @ $"95 hasmati rice and house salad. basmati rice with spicy garlic sauce and feta cheese.
Thin slices of seasoned lamb and beef, grilled with garlic sauces .
Hummus Wrap (Vegan) ¢ 38.95 Lamb Stew (GF H) @ $15.95 KaftaKabob plate (GF, H) @ $16.95

Falafel wrap (Vegan) @ $995 Chunks of lamb stewed in tomato base with potatoes, carrots, Charbroiled seasoned ground sirloin beef mixed onions, parsley and
Crispy, warm & delicious homemade chickpea veggie patties. onions, and garlic. Served with basmati rice. special spices.



All Signature dishes are served on a hed of

V= Vegetarian | GF = Gluten Free | H = Halal Meat

Basmati rice and includes a house salad. Kanafeh 6 $6.95 Chicken Shawarma
Oven baked warm dessert of shredded filo dough baked over a layer of
white cheese. Topped with pistachio nuts and rosewater syrup. Gym Plate
Grilled Shrimp Kabob (GF) @ §22.95 Baklava @ 94.95 Falafel plate
Jumho shrimp, marinated in lemon & garlic, seasoned in Mediterranean Traditional dessert, flaky and crisp, male oflayers & layers of filo
spices and charbroiled for extra flavor. Uough and chopped pistachio nuts, and steeped WIth rose water Cheese Manakish
syrup.
Veagie Shish Kabob ( o) @ 1695 La'ater Manakish
eggie Shish Kahob (Vegan, .
Seasonal fresh vegetables, slowly marinated for maximum flavor and A"_Y I_UNBH BUX ]5
cooked to perfection.
barlic Sauce $15  $4.95 Your choice of Chicken

Mixed Grill Kabob Plate (GF ) @) $31.95

Combination kahob plate - chicken, lamb, and kafta!

Spicy GarlicSauce  $.75  $4.95
Lemon Oil Dressing  $75  $4.95
Tzatziki Sauce 15 495

Shawarma or Gyro meat, served
with rice, hummus, veggies,

Green Sauce §75  $4.95 bread, and hummus.
Red ShattaSauce  §75  $4.95

Basmati Rice s495  Chicke )1.93

. e Vimto-A sparkling middle eastern fruit drink ~ $2.95 Mint Lemonade Rose Water §2.95
Spicy Garlic Fries 495 _ _ _ _
l}opmes)\tlith feta cheese and spicy garlic sauce. S Lamh $]3 R Lassi Sweet Mango Yogurt drink $2.95 Salted yogurt drink §2.95
Pita Bread §1.25 Shrimp $14.95 Turkish Coffee §2.95 Strawberry Lemonade Rose Water ~ $2.95

Juice(Mango, Apple, Orange) §2.95



