LUNCH SPECIAL COMBO'S
Monday

Pasta Arabiata with homemade meat sauce........... 23.00
With salad and soup of the day

Wednesday

Homemade Chicken cutlets ..., 23.00
With rice, salad and soup of the day

Thursday

Grilled sandwich on home-made baguette .......... 23.00

*corned beef/pastrami

*¢rilled veggies with our special Old Avenue sauce.
Comes with fries or salad and soup of the day

Friday

Grilled chicken sandwich.............ccccooovoniininnri 23.00
On home-made baguette with our special

Old Avenue sauce.

Comes with fries or salad and soup of the day

Please inquire for vegetarian options

Take out orders of more than $100 (before tax)
will receive 10% off. In addition, you will receive
complimentary appetizers.

DESSERTS

Créme Brillée ... 12.50
INAPOIEOM ..o 10.00
Kunefe (’I‘urkish DESSETL) ..ovvvvvvriivirrrr 12.00

(Add a scoop of homemade ice cream, $3.00)

ChEESECAKE ... 14.00
Blintzes with Chocolate.............ccccoovervmerionnrrirnnnnenns 12.00
and Strawberry

ECIAIL (4PCS.) oottt 9.00
Chocolate Wet Cake...........ccooovvvvirrrriinneriireiies 7.00

Islak Cake, Turkish Dessert

Kadaif (Turkish DesSert)...........ccccccwwrrrrrimiiiiiiivvrrerrre, 6.00
Malabi (Israeli DeSSert)........ooovvvvvviivvvvrrensissiiiivines 10.00
BaKIaVa (2 PCS.) .oovvvvvvvvvvvvvvnrninnrnrerenensssssssssssssssssssssssns 10.00

Traditional Azerbaijani Dessert

We offer family combos and also cater events.

Please speak to the restaurant management
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APPETIZERS

Kutab GIeens (3 PCs.) ...coovvvvvvcrenssssiiisineeesssns 18.00
Thin dough filled with traditional herbs

Kutab Meat (3 PCS.) ovvvvvrrrrriiiivvienessssssisnnnesssns 18.00
Thin dough filled with ground lamb and beef

Kutab Pumpkin (3 pes.) c.oeeeveveeeeeeeeeeeeeiesssssssccscccccnns 18.00
Thin dough filled with pumpkin

Eggplant ROIIS (4 PCS.) ...vvvvvvvvrevereeensssissssssssssssscsscsn 12.00

Walnuts, fresh garlic, parsley, dill, cilantro, wrapped in
fried eggplant

HUIMUS ... 8.50

Mashed chickpeas, lemon juice, tahini and olive oil

Babaganoushi.............cooocvvrvennnrvinnereeeseseeeeseeseennns 8.50
Eggplant dip with fresh herbs, garlic, and mayonnaise

Blintzes with Cottage Cheese (2 pcs.)....ccooovvvvvvvneee 8.00
Blintzes with Meat (2 PCS.) .ovvvvvvvvvvvviririsissssscccicciinns 10.00
Ground beef, onion

Old Avenue Spread................cooovrronecrennerenereenenres 9.00
Zucchini, sweet pepper, carrot, onion, eggplant,, garlic, oil

Cheese Plate..............ccoovmrrrvveeeirnnneereeeeissseseeseseesnseenee 18.00
Creamy havarti, blue cheese, brie, herb havarti, herb feta

MIiX APPELIZETS.......ooovircecceceerse e 20.00
Babaganoush, humus, Old Avenue spread, and bread

CheDUIECK (2]CS.) ovvvvvvvrrnrsssiiivnsenessssssissnenessnns 12.00

Half-moon shaped crispy fried pie. Made with extra thin dough
and filled with juicy ground meat

SALAD
Caesar SAlAd .............oooooeeeoeeeeeeeeeeeeeeeeeeeeeen 15.00

Romaine lettuce, crisp croutons, parmesan,
caesar dressing (grilled chicken add $5.99)

BBQ Salad — Mangal ...............ccoccooncirinnncciiinnennes 14.50
Sweet pepper, eggplant, tomato, onion, dill,
basil, parsley, coriander, salad dressing

Veggie Plate..............coovvveriiiiciseccciseeceseecenees 17.50
Azerbaijani style veggie platter:

Tomatoes, cucumber, greens, and feta cheese

Israeli Salad

Tomato, cucumber, onion, dill, basil, parsley,
coriander, feta cheese, salad dressing

Avocado Salad ... 14.50
Avocado, cucumber, tomato, red onion, parsley,
oregano, basil, lemon juice, salad dressing

SOUP
BOTSCIL ... 8.00

Famous soup in many Eastern and Central European countries
with beef, tomatoes, cabbage, onions, potatoes, carrots,
greens, and beets

Dumplings filled with ground beef and cooked in a lamb broth

Special HOUSE SOUP .........cvvverrveereieeriinnereeneeeiireseienone 8.00

Please ask your server

HOUSE SPECIALTY
GRILLED SANDWICHES
(All served with fires)

Corned Beef/Pastrami..............coooeveveeeeeeeeeeerereenn. 15.00
(@) 11 T0) (= 1 VOO 15.00
Vegetarian..............cccoiiionciicicecseceeneeeeees 15.00

SIDE DISHES

FLENCI FACS ... 7.00
RACE ... 6.00
Homemade Potato............cccccooooevnineeeieeeeses 7.00
Mashed POLAto...........cooocvrrieireereeseee s 6.00
VEZELADIES ........oooooniiceceieeies s 8.00
GRILL
(Served with complimentary side dishes)
Ontario Grilled Rack of Lamb ............cccccoovvvnrinnnnenne. 36.00
4 pieces
Lamb Kebab ..o 27.00
Beef Kebab ...... 26.00
Chicken Kebab .. 23.00
Grilled Salmon .. 33.00
New York Steak. 36.00
Avenue Steak.. 40.00
Meat Plater...........cooocoooiiiieieeeeeeeee e 12.00

Rack of lamb, lamb ribs or lamb, beef,
chicken breast. For 2

MAIN
Beef Stew in Clay Pof ... 25.00

Beef, onion, chestnut, chickpeas, sweet pepper, carrot,
cherry tomato, saffron, turmeric. Served in a special pot

UZDECK PIOV ... 23.00
Lamb, onion, carrot, chickpeas, long grain rice, garlic, cumin
SNAN PIOV ... 25.00

Basmati rice, lavash, dried apricot, dried plums,chestnuts,
raisin, beef or lamb, onion, saffron

Stuffed chicken breast with walnut, onions, plum sauce.
Side dish options

Chicken TabaKa ..............ccoooovvoervoerverrereseseeesis 21.00
Roasted chicken. Side dish options
S8 e 60.00

Beef, lamb or chicken, onion, potato, eggplant, mushroom,
sweet pepper, greens (for 2)

Georgian Khinkal.................coooouccrriiiinninnrccereeciinnns 3.50 ea

Georgian style dumplings. Lamb and beef
minimum order of 5 pieces

Chef Special Vegetable Rice ...........cccocccomrrinncrirnnniens 17.00

Brown rice, zucchini, carrot, green peas, sweet pepper,
tomato, special seasoning

MagicC POLALO .........covveir s 21.00

Whole Sebago (potato), grilled beef or chicken,
butter, mozzarella cheese, salt, pepper

TOPPINGS: Sweet pepper, zucchini, corn, mushroom,
eggplant, pickle, tomato, herbs, mayonnaise, ketchup,
sour cream, garlic sauce

Azerbaijani Dolma..................cooocivnnrevcnnerriecieenenenns 24.00
Stuffed grape leaves with lamb, onion, dried mint, and dill
Lula Wrap — Azerbaijian Style .............cccoccceee 20.00

Ground mixed lamb and beef, tomato, pickles, onions, mayonnaise



