
BLUE FEZ L U N C H  M E N U

STARTERS

SOUP OF THE DAY  Chefs' creation 10

HOUSE SALAD  lettuce, tomato, onions, cucumbers, peppers, olives and feta cheese 12

CAESAR SALAD  Romaine lettuce, croutons, parmesan cheese tossed in Caesar dressing 
chicken 6 shrimp 7

15

MED SALAD  Cucumbers, red onions, tomatoes, olives, feta, lemon, and mint over romaine 14

HUMMUS  pureed garbanzo beans with garlic, lemon juice, and extra virgin olive oil 14

GRAPE LEAVES  Stuffed grape leaves with rice, lemon juice, and olive oil 14

FALAFEL  served over a bed of humus and harissa  14

OUR BOWLS
falafel 4 chicken 5 lamb 6

mosaic  bowl  
a bed of greens with humus, roasted papers, cucumbers, onions, marinated carrots, tomatoes, olives,
cornishon, and feta cheese

$20

couscous bowl  
pearl couscous with veggies, chickpeas in a tomato ginger saffron broth

$22

rice  bowl  
saffron rice with a medley vegetables

20

KIDS MEAL

flatbread p izza  
tomato sauce and cheese

$10

chicken f inger and fr ies  $12

rice  or couscous and veggies  10

DESERTS

mango mousse  cake  14

chocolate mousse  cake  14

p istachio cake  14

ice  cream  14

please let us know about any food alergies you may have


