
PITAS
— 
All Pitas Served With choice of FRIED potatoes or house salad
SUBSTITUTE salad or rice for fatoush, tabouleh, or grilled VEGETABLES +3

Chicken Pita — 14
Grilled Chicken Skewer, Tzatziki, Onion, Tomato, Parsley

Beef Pita — 15
Grilled AAA Beef Skewer, Tzatziki, Onion, Tomato, Parsley

Mayrik Burger — 14
House Ground Chuck, Aioli, Tomato, Halloum Cheese

Falafel Pita — 12
Chickpea Fritter, Tahini, Onion, Tomato, Parsley

Veggie Pita — 12
Grilled Vegetables (Zucchini, Eggplant, Peppers, Onion), Tahini

HOt APPETIZERS
—

Mante — 14
Beef Dumplings, Garlic Yogurt, Mint, Sumac, Olive Oil

Falafel (5 Pieces) — 10
Chickpea Fritter, Tahini

Akawi — 8
Pan Seared Cheese, Honey, Olive Oil

Octopus Sarma — 14
Octopus Wrapped in Grape Leaf, Pan Seared in White Wine Beurre Blanc

Armenian Pizza — 12
Housemade Flatbread, Minced Ground Meat, Parsley

Sujukh Gnocchi — 14
Armenian Cured Sausage, Potato Gnocchi, Tomato Confit, Sage

Gnocchi — 10
Onion, Garlic, Tomato Confit

Sarma — 12
Housemade Grape Leaves Stuffed With Rice, Seasonal Vegetables

Zucchini Chips — 8
Batter-Fried Zucchini, Tahin, Lemon, Dill

SALADS
—
ADD Chicken Skewer +8 or beef skewer +8.5
add grilled halloumi cheese +4.5

Tabouleh — (S) 10  (L) 15
Parsley, Tomato, Green Onion, Buckwheat, Lemon Vinaigrette

House Salad — (S) 8  (L) 12
Lettuce, Tomato, Cucumber, Green Onion, Lemon Vinaigrette

Falafel Salad  — (S) 12  (L) 15
Chickpea Fritter, Lettuce, Tomato, Cucumber, Green 
Onion, Lemon Vinaigrette

Fatoush Salad  — (S) 14  (L) 18
Tomato, Cucumber, Green Onion, Shallots, Yogurt Sumac Dressing

Pan Seared Brussel Sprout, Sumac Lemon Glaze, 
Pumpkin Seeds, Pomegranate

ENTREES
— 
All entrees served with house salad, Basmati rice, and FRIED POTATOES
SUBSTITUTE salad or rice for fatoush, tabouleh, or grilled VEGETABLES +3
ADD Chicken Skewer +8, KEFTA SKEWER +7.5, or beef skewer +8.5

Chicken Skewer Plate — 16
Grilled Chicken Skewer, Grilled Mushrooms

Kefta Plate — 16
Two Skewers of Minced Beef

Beef Skewer Plate — 18
Grilled AAA Beef Skewer, Fried Cauliflower

Vegetarian Plate — 16
Grilled Vegetables, Two Falafels, Rice With Lentils

Fish Plate — 34
Mediterranean Sea Bass, Grilled and Deboned

Lamb Chops Plate — 29
Three Grilled Ontario Lamb Chops, Labneh

Steak — 25
6oz New York Strip, Grilled Tomato Chutney

Mixed Plate — 52
Two Grilled Ontario Lamb Chops, Grilled 6oz Top Sirloin, 
Grilled Chicken Skewer

HOUSE DIPS
—
All Dips Served With House Pita

Hummus — (S) 7.99  (L) 11.99
Chickpea, Garbanzo Beans, Tahin, Lemon, Cumin
ADD Sujoukh +5

Babaghanoush — (S) 7.99  (L) 11.99
Double Roasted Eggplant, Date Tahin, Tabouli, Walnuts, Pine Nuts

Muhhamara — (S) 7.99  (L) 11.99
Preserved Walnuts, Confit Tomato, Harissa Oil

Labneh — (S) 7.99  (L) 11.99
Pressed Yogurt, Za’atar, Tomato, Pepper, Sage

Sides
—
Fried Potatoes — 8
Grilled Veggies — 8

Basmati Rice — (S) 6.5  (L) 8.5
Pita Bread — 4
Mujedereh — (S) 7  (L) 11
Rice With Brown Lentils

Chicken Skewer — 8
Kefta Skewer — 7.5
Beef Skewer — 8.5
Ontario Lamb Chops (2 Pieces) — 18

Family platters
— 

“Date Night” — 55
• Choice of Two Dips 
  (Hummus, Babaghanoush, Labneh, Muhhamara) 
• Medium Basmati Rice
• Medium House Salad
• Choice of Three Skewers 
  (Chicken, Beef, Kefta) 
• Fried Potatoes

“Family of Four” — 99
• Choice of Three Dips
  (Hummus, Babaghanoush, Labneh, Muhhamara) 
• Mante
• Choice of Five Skewers
  (Chicken, Beef, Kefta) 
• Large Basmati Rice
• House Salad
• Fried Potatoes

Vegan/Vegetarian Platter for Four — 85
• Choice of Three Dips
  (Hummus, Babaghanoush, Labneh, Muhhamara) 
• 10 Piece Falafel
• Large House Salad
• Large Mujedereh
• 8 Grape Leaves
• Grilled Vegatables
• All Dressed Cauliflower

“Mayrik Spread” — 145
• Four Dips
  (Hummus, Babaghanoush, Labneh, Muhhamara) 
• Two Orders of Mante
• Two Orders of Falafel (10 Pieces Total) 
• Choice of Eight Skewers
  (Chicken, Beef, Kefta) 
• Two Orders of Large Basmati Rice
• Two Orders of House Salad
• Two Orders of Fried Potatoes
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DESSERTS
—

Baklava — 8
Pistachio, Walnut, Honey, Cinnamon

Vegan Baklava — 10
Cinnamon, Walnuts, Vegetable Ghee


