ITEMS BY THE PIECE
SELECT FROM OUR LARGE ARRAY OF MEDITERRANEAN DELIGHTS
available in small, medium, large

KIBBEH $1.75

FATAYER SPINACH $1.50

FATAYER BEEF $1.65

GRAPE LEAVES $1

fried ground beef and lamb,
crushed wheat, almonds, spices
spiced ground beef, almonds,
pine nuts, yogurt

FATAYER CHEESE $1.50

pastry shell, feta, mozzarella, herbs

pastry shell, spinach, onion, pine nut,
sumac, fried
rice, chickpeas, tomatoes, onions, mint

FALAFEL $1.25

chickpeas, fava beans, onions, garlic,
parsley, cumin, coriander

Ready To Cook
PLANNING A BBQ PARTY, OR DON’T HAVE TIME TO COOK?
SAVE TIME WITH MARINATED UNCOOKED MEATS
SALMON $15.99 LB

CHICKEN KABOB $10.99 LB

lemon, spices marinate

KAFTA KABOB $10.99 LB

tomatoes, onions, mushrooms, green
peppers skewers

seasoned lean ground beef, and
lamb, parsley, onions, skewers

GRAB & GO

EAT
MORE
HOMMUS

LAMB KABOB $14.99 LB

tomatoes, onions, mushrooms, green
peppers skewers

YOUR FAVORITES SALADS, SOUPS & DIPS

WE CATER 703.841.1503
MENU PLANNING // CATERING STAFF // BAR SERVICE
SET UP & CLEAN UP // EQUIPMENT RENTAL // DELIVERY

The Market 703.276.8681

4400 OLD DOMINION DR. ARL VA 22207

MON - SAT
SUN

10:00AM
10:30AM

8:30PM
6:00PM

Salad
$8.75

Sandwich
$8.25

Rotisserie Chicken

Rice
$8.50

SERVED WITH GARLIC SAUCE

WHOLE $12.50

SHAWARMA

marinated sliced beef, lamb, tahini sauce, lettuce, tomato

CHICKEN SHAWARMA

marinated chicken breast, garlic sauce, lettuce, tomato

no sides

WHOLE $16

choice of 2 sides

HALF $10.50

choice of 2 sides

QUARTER $8

choice of 2 sides

SIDES INCLUDE: FRIES, TAVERNA SALAD OR RICE

ANTIBIOTIC-FREE, VEGETARIAN FED, HUMANELY RAISED IN PENNSYLVANIA’S AMISH COUNTRY.

LAMB KABOB n

marinated lamb grilled to order served with onions, tomato,
hommos on pita ($1 additional)

Mezza Sampler

CHICKEN KABOB

marinated chicken kabob, tomato with garlic sauce

CAN’T DECIDE? SELECT ALL YOUR FAVORITES ON A PLATE
$9.99 PER POUND

KAFTA

grilled ground beef and lamb, parsley, onions,
herbs, spices, served with hommos

FALAFEL

chickpeas, fava beans patties, mint, radish,
scallion, deep fried, served with tahini sauce

ARNABEET

fried cauliflower, tomato, tahini sauce

Sandwich Platter
$2 FOR 2 SIDES

HOMMUS

pureed chickpeas, tahini,
fresh lemon juice, garlic

BABA GHANOUSH

puréed eggplant, tahini,
garlic, lemon

SMALL $4.50 // LARGE $10.50
made daily with fresh ingredients

FRIES

PLAIN OR LEBANESE FRIES $3.50

Gluten Free n May contain raw or undercooked ingredients.
Consuming raw or undercooked meats may increase your risk of foodborne illness.

SHAKSHOUKY

HINDBEH

LEBNEH

strained yogurt cheese

ARNABEET

TABOULEH

M’SAKA

eggplant, chickpeas with
tomatoes, onions, garlic

LOUBIEH

SOUP OF THE DAY

CHICKEN CURRY

Lebanese salad,
toasted pita, sumac,
pomegranate dressing
roasted eggplant salad,
scallions, tomatoes,
garlic, pomegranate
molasses dressing

fried cauliflower

TAVERNA SALAD, RICE,
FRIES, HOMMUS

FATTOUSH

green beans, tomato
sauce and whole garlic

LT TUNA SALAD

parsley, burgul wheat,
mint, tomato, onion,
lemon juice, olive oil

BEAN

sauteed chicory,
caramelized onions

COUSCOUS PILAF

vegetable couscous with
garlic, lemon, olive oil

SHAWARMA

marinated beef slowly
roasted on a rotisserie

black eyed peas with
garlic, parsley, lemon,
olive oil

CHICKEN SHAWARMA

AVOCADO

LEBANESE RICE

capers, lemon, parsley

garlic, tomato, scallion,
lemon juice, olive oil

BURGUL PILAF

ARTICHOKE

crushed wheat with
chickpeas, onions,
garlic, tomatoes

roasted chicken,
mango chutney, curry,
grapes, celery

artichoke hearts,
scallions, lemon garlic
dressing

marinated chicken slowly
roasted on a rotisserie
basmati rice, vermicelli

VEGETABLE MEDLEY
roasted seasonal
vegetables

