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Welcome to Pomegranate
. Starters |

Combination Sampler grape !eqfdblmeﬁ baba ghannooj, tabbouleh, hummus,
i add olives

Greek Salad heart of romuing, tomats, c#ezz’méer, red onion, oregano, feta
cheese, kalamata alives, lemon julce and olive oil dressing

Main Course

Pomegranate Chicken roasted, marinated half-chicken infused with Pomegranate

Sauce, served with roasted garlic'mashed potatoes and vegetabies

Chicken Kabob marinated boneless breast of chicken on a skewer served with
saffran basmati rice and gorden vegetables

Mousaka favers of grilled éggpkm_? with giaund lamb and white sauce, served on
- a Spicy marinare sauce S

- Filet Kabob marinated , grilled, thin striy s;bfﬁfez mignon éﬁ a skewer served with saf-
. fron basmail rice, grilled tomato and garden vegetables v

Koubideh fwo skewers of grilled, ;Seizs‘aned ground lamb and beef served with

 saffron basmat! rice and garden vegetables
Gourmet Sabzi_our delicious stew.made of Kalian parsley, spinach, green
chives, cilantro and red béans served with sqffron basmati rice
?resh Salmon grilled, sﬁiashed Wi;kﬁﬁk lemon and served with garlic mashed
o potatoes and vegetables _

Rigatoni with gorgonsola dolce, fresh basii, eggplant, and sun dried tomatoes in
- @ light cream savce with wine and garlic

Desserts
 Baklava prepared with p'z‘&m;ﬁ?é,;éfma&ds, and phylle dough

Tiremisu lady fingers with mascarpone cheese, Jrangelico, espresso, and
' shaved chocolate served with blueberry sauce

~ House Made Cheesecake mméd with fresh berrv puree

Pomegrandte Sorbet homeriade sorber with ginger
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