
A LEBANESE GRILL

AWARD-WINNING FAVORITES
aladsS

Lebanese Salata
Chopped tomatoes, cucumbers, green peppers, and onions 
tossed in lemon herb vinaigrette atop mixed greens; finished 
with kalamata olives and feta.

Fattoush
Chopped tomatoes, cucumbers, green peppers, and parsley 
tossed with lemon, garlic, olive oil, and sumac atop shredded 
romaine, layered with crispy za’atar pita chips.

Cedars
Fresh romaine layered with fried pita chips and grape 
tomatoes, finished with kashkaval cheese; tossed in our 
creamy garlic house dressing.

Spinach
Baby spinach topped with cucumbers, grape tomatoes, 
candied walnuts, kalamata olives, orange wedges, and feta; 
tossed in lemon herb or raspberry vinaigrette.

Tabouli
Finely chopped parsley blended with ripe tomatoes, onion, 
and cracked wheat, tossed in olive oil, lemon, and herbs.

Falafel
Crispy falafel atop mixed greens with grape tomatoes and 
cucumbers, finished with feta; served with lemon herb 
vinaigrette or tahini.

Phoenician
Mixed greens topped with sun-dried cranberries, candied 
walnuts, and grape tomatoes, finished with gorgonzola; 
tossed in balsamic herb vinaigrette.

Taza Chicken
Char-grilled chicken with roasted corn, grape tomatoes, 
dates, red grapes, pine nuts, and feta atop shredded 
romaine; served with mango-cilantro dressing.

Mixed greens topped with grape tomatoes, kalamata olives, 
and feta; served with lemon herb vinaigrette or tahini. 

Specialty Salads

Lebanese Classics

Topped with your choice of specialty protein:
Lebanese-Spiced Salmon Mediterranean Ahi Tuna
Lemon-Garlic Chicken Herb-Infused Shish Lamb
Chargrilled Beef Kabob Taza Beef Shawarma

18$

Distinctly Taza 14$

12$

Thank you, Cleveland!
Thank you for voting us Silver Spoon Award winners.

We couldn’t have done it without you.
April 2026


