VEGETARIAN PITA WRAPS
$4.45

Add a Side of your choice
$3.00

FALAFEL
Served in a pita with pickles, tomatoes, lettuce and tahini sauce.

VEGETARIAN GRAPE LEAVES
Delicious vegetarian grape leaves wrapped in pita with lettuce and
tomatoes and your choice of hommos or yogurt.

ZAHRA bi TAHINI
Fresh cauliflower florets fried in 100% soybean oil, dressed in tahini and
wrapped in a pita.

EGGPLANT DELIGHT
Fried pita chips, tahini sauce and fried eggplant. Served in pita with
tomatoes and lettuce.

HOMMOS PITA
Served in pita with olive oil, tomatoes and lettuce.

TABBOULI & HOMMOS WRAP
A great combination of tabbouli salad & hommos wrapped in pita.

PROTEIN BOOSTER “Mujadara”
Lentils cooked with rice, onions, and mild spices. Served in pita bread
with lettuce, and tomatoes.

GREEK GODDESS WRAP
Fresh baby spinach, feta cheese, carrots, red onions, tomatoes and
black olives flavored with lemon juice, oregano and olive oil.

BABA GHANOUJ PITA
Served in pita bread with olive oil, tomatoes and lettuce.

CHEESE DELIGHT

Low-fat Spanish cheese with lettuce, parsley, radishes, tomatoes,
onions, cucumbers, and carrots. Flavored with lemon juice, oregano and
olive oil and wrapped in pita.

MEAT & CHICKEN PITA WRAPS
$4.95

Add a Side of your choice
$3.00

CHICKEN SHAWARMA
Marinated chicken breast charbroiled to perfection. Served in pita
bread with lettuce, pickles, and homemade garlic sauce.

MEAT SHAWARMA
Marinated meat seasoned and charbroiled to perfection. Served in
pita  bread with tomatoes, onions, pickles, and tahini sauce.

SHISH TAWOOK

Boneless marinated chicken, charbroiled and served in pita bread
with

homemade garlic sauce.

TAWOOK & TABBOULI
Boneless, marinated chicken charbroiled and served with tabbouli
salad in pita bread.

SHISH KABOB
Tender cubes of beef charbroiled and served with tomatoes and
tahini in pita bread.

SHISH KAFTA
Seasoned ground beef charbroiled with onions and parsley. Served in
pita with hommos, lettuce and tahini sauce.

CHICKEN KAFTA
Seasoned chicken, charbroiled with onions and spice. Served in pita
with hommos, lettuce and homemade garlic sauce.

SOJOK KABOB
Served in pita bread with tomatoes, lettuce, pickles, and homemade
garlic sauce. “Spicy”.

CHICKEN FALAFEL
A blend of chicken and falafel served in pita bread with tomatoes
lettuce and homemade garlic sauce

MEAT FALAFEL
A blend of charbroiled ground beef and falafel served in pita bread
and garnished with tomatoes, lettuce and tahini sauce.

STUFFED GRAPE LEAVES
Served in pita bread with hommos, tomatoes, and pickles.
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Take A Side $4.89

Only $3.00 with purchase of any salad, wrap or entrée

BABA GHANOUJ
Baked eggplant deliciously blended with tahini, lemon juice, extra virgin
olive oil and garlic. Served with pita.

HOMMUS
A smooth blend of chick peas, tahini, garlic, lemon juice and extra
virgin olive oil. Served with pita.

VEGETARIAN GRAPE LEAVES
Rolled grape leaves stuffed with rice, parsley, onions and special sea-
soning. Served with pita.

STUFFED GRAPE LEAVES
Grape leaves stuffed with meat, rice, onions and special seasoning.
Served with pita.

MEAT PIE
Ground beef, onions, pine nuts and spices baked to perfection in a pita
dough shell.

FILO SPINACH PIE
Flaky filo dough layered with spinach, eggs, feta and cottage cheese.
Delicious!

SIDE SALAD
Served with pita.

ZAHRA bi TAHINI
Fresh cauliflower florets fried. Served with tahini and pita.

FOOTBALL KIBBEE

A blend of ground beef and burghul formed into a shell and stuffed
with sautéed meat, onions, pine nuts and spices, then shaped into
miniature footballs and fried. Three pieces.

OASIS FEAST

For 2-3 or For 4-5

OASIS FEAST $29.99 $49.99

Shish kabob, chicken tawook, shish kafta, meat shawarma, chicken
shawarma, hommus and baba ghanouj. Served with french fries or rice
and salad.

VEGETARIAN FEAST $24.99 $39.99
Hommus, baba ghanouj, falafel, tabbouli, filo spinach pie, mujadara and
vegetarian grape leaves. Served with french fries or rice and salad.

OASIS ENTREES
$9.99

Add $3.00
Add $1.00

An entrée with a side of your choice
An entree with Cup of Soup

SHISH KABOB
2 Shish kabob skewers of tender cubed beef, charbroiled and served
with french fries or rice and hommos.

SHISH TAWOOK
2 Shish tawook skewers, charbroiled and served with french fries or
rice Hommus and garlic sauce

SHISH KAFTA
2 Shish kafta served with french fries or rice and hommos.

CHICKEN KAFTA
2 Shish chicken kafta served with french fries or rice and hommos

SHAWARMA COMBO
Layers of meat & chicken shawarma served with tahini & garlic
sauce, french fries or rice and hommos.

BABA GHANOUJ & SHAWARMA

Baked eggplant deliciously blended with tahini, lemon juice, extra
virgin olive oil and garlic. Topped with charbroiled meat or chicken
shawarma.

HOMMUS & SHAWARMA

A smooth blend of chick peas, tahini, garlic, lemon juice and extra
virgin olive oil. Topped with charbroiled meat or chicken shawarma.
HOMMUS & MEAT

Tender meat sautéed with pine nuts and seasoning, nested on a bed
of hommos. Served with french fries or rice.

THE ULTIMATE VEGETARIAN
Hommus, baba ghanouj, falafel, tabbouli, zahra and grape leaves.

FRENCH FRIES $3.00

Catering For All Occasions

OASIS SALADS
$4.89

Add Chicken or Meat Shawarma $3.00
Add Falafel $1.50
Add a Side $3.00

HOUSE SALAD
Fresh romaine lettuce, red onions, tomatoes, cucumbers and parsley
dressed in our house vinaigrette.

GREEK GODDESS SALAD
Fresh baby spinach leaves, feta cheese, carrots, red onions, tomatoes
and black olives flavored with lemon juice, oregano and olive oil.

CAESAR SALAD
Crisp romaine lettuce with croutons and caesar dressing

HALLOUM SPINACH SALAD
Fresh baby spinach leaves, tomatoes, cucumber, parsley and onions
mixed with Halloum, a mild Cypriot cheese made from goat’s milk.

THE GREEN PARTY SALAD ‘Fattoush”
Lettuce, parsley, radishes, tomatoes, red onions, cucumbers, and car-
rots mixed with toasted pita and our House dressing

TABBOULI
Freshly cut parsley and tomatoes, blended with burghul and flavored
with lemon juice, olive oil and seasoning.

SOUP

LENTIL SOUP
SOUP of the Day
Cup: $2.25
Bowl: $3.45

BEVERAGES
SMALL 16 oz. LARGE 22 oz.

Soft Drinks $1.25 $1.50
Iced Tea $1.25.cccminrnenne $1.50
Coffee or Hot Tea .......... $1.50

Fresh Orange Juice ......$3.75
SMOOTHIES
$2.95



