


GRILLED  SPECIALTIES 
CHICKEN SHISH  KABOB   13 

Skewers of tender marinated pieces of chicken are 

char-grilled with roasted vegetables & rice. 
 

 
GRILLED SALMON (when available)  21 

Filet of salmon seasoned with a flavorful blend of 

herbs.  Served with seasonal vegetables & rice. 

 

 
RIB EYE STEAK   22 

USDA prime steak charbroiled to perfection. 

Served with steak fries & seasonal vegetables. 

 
CHAR-GRILLED BEEF KABOB  15   LAMB  18 

Skewers of tender pieces of lean Angus steak  

char-grilled with vegetables and served on rice. 
 
CHAR-GRILLED  LAMB  CHOPS   26 

 Hand-cut, served w/steak fries and vegetables.  

Sides 

falafel sauce-2,  yogurt sauce-2,  tzatziki sauce-1,  

rice-3,  pita bread-1,  fries-3,  veggies-4, Hot sauce-2 
 

 

 

 

 

C 

 
 
 
 
 
 
 
 
 

        Starters 
*HUMMUS   7 

This popular dip consists of a creamy blend of 
chickpeas, sesame paste, fresh lemon & garlic.  
                 

*BABA GHANNOUJ   8 

 Smoked eggplant blended with tahini, garlic & lemon. 

 

SOUP & SALAD 
TRIFECTA SALAD SAMPLER   11 

Our homemade apple-walnut Chicken Salad, 

Hummus and a Greek Salad served on a platter.  

*TABBULI SALAD   7                                                                         

Traditional Lebanese salad of finely chopped parsley, 

tomato, onions, cracked wheat, lemon & olive oil.  
FATOOSH SALAD     sm-6       lg-10                                                   

Fresh romaine lettuce, tomato, cucumber & onions, w/ 

toasted pita, sumac & lemon-garlic dressing. 

*GREEK SALAD     sm-6    lg-10 

A mix of romaine lettuce, cucumber, tomato, 

Kalamata olives, onions & feta cheese.   

*HEDARY’S SALAD     sm-6    lg-10 

Crisp romaine lettuce, cucumber, tomato & feta 

cheese dressed with garlic and olive oil. 

 
 

SALAD ADD-ONS: CHICKEN KABOB-7   SALMON-10 
BEEF  KABOB-7       KAFTA KABOB-5          GYRO-7 
   

 

*FRESH MOZZARELLA & BASIL   9 

With tomatoes in a homemade balsamic vinaigrette. 

 Hedary’s Soup (Award-winning!)   cup-3   bowl-5                                                             

Vegetarian soup made with lentils, potatoes, fresh 

spinach/swiss chard & a hint of fresh lemon.  
 

Hedary’s Soup & Hedary’s Salad (no substitutions) 10        

                                                      
        
 

MINT & GARLIC YOGURT (labni matoom)   9 

Creamy yogurt made in-house mixed w/mint & garlic 
served w/ sliced cucumbers. Available plain. (Labni). 

*FALAFEL   8 

A vegetarian favorite made with chickpeas, fava,   

onion & parsley shaped into balls & lightly fried.  

VEGETARIAN GRAPE LEAVES   7 

 Vine leaves filled w/ rice & spices. Served cold.   

*MEDITERRANEAN OLIVES   4 

 
 
 
 
 
 
 

 

TRADITIONAL DISHES 
Lamb can be substituted for beef- add $3  

 
Grilled Kibbi    sm- 10   lg 14 

Our signature kibbi is made w/ finely ground sirloin 

mixed with cracked wheat then filled with ground 

sirloin, onion & pine nuts. Served with rice.  
                                     

Kafta Kabob        sm- 9    lg-13                                                                                                    

Char-grilled skewers of ground lean beef mixed with 

chopped parsley, onion and spices. Served on rice.  

 

Spicy Sausage (Sujuk)      sm- 9    lg-13  

Homemade Lebanese spicy, pure beef sausages  

sautéed w/ fresh lemon juice & served w/ rice. 

 

Gourmet Gyro Plate   sm-12    lg-14          

Tender slices of perfectly seasoned gyro beef & lamb 

served on rice with tzatziki sauce and mixed pickles. 

Grape Leaves (Dolmas)    13   

Grape leaves wrapped around tender rice and beef 

simmered in spices and garlic.   

Kibbi Nayyi  Raw lamb.  Served when available.   26   

 

COMBINATION PLATTERS 

Meat Combination   18 

One Beef kabob, one Kibbi, one Kafta & one Spicy 

Sausage, served with rice.  

 

Shish Kabob Combination   18 

One Lamb kabob, one Beef kabob, one Chicken kabob 

served on rice with vegetables. 

Med Combo   17   

One Lamb chop, 1 chicken kabob, 3 grapeleaves & rice. 

Vegetarian Combination   14 

Three falafels, three dolmas, one veggie kabob, 

hummus & pickles. 

  #2 Combination   15    

Choice of Kabob and your choice of two salads or 

starters (marked w/ asterisks) served with rice. 

   

#3 Combination   16  

Choice of Kabob & choice of three salads or starters 

(marked with asterisks) served with rice.   

 

 
                       

Raw lamb, similar to steak tartar. 

 

HEDARY’S FAMOUS CHICKEN   14 

Our signature half chicken baked until golden in our delicious 
lemon & garlic sauce w/potatoes, carrots, tomatoes so that the 
juices & flavors of the chicken & vegetables permeate each other.     
 

Mezza  
Mezza are small, flavorful plates of food that are 
shared before or during dinner and can even 
comprise a whole meal.  Mezza makes for a 
convivial, healthy experience. 

Enjoy a sampling of hummus, baba gannouj, tabbuli,  
falafel, yogurt (labni), cucumber & yogurt, olives, feta 
cheese, mixed pickles and chefs choice of the day 
(vegetarian).   25 

Mini Mezza-smaller sampling of the mezza.   16 

STARTER TRIO   14 

A sample of hummus, baba ghannouj & tabbuli salad.         
Great for sharing, mixing & dipping! 
 

Family Feast  
Sit back, relax, and enjoy being served like family!   

We ask parties of 6 or more to order Family Style - - you’ll 

thank us later!  Everything is priced per person and our 

servers will make sure your large party is taken care of. 

 25  per person  (minimum 6 persons) 

Starters- hummus, baba ghannouj, mint & garlic yogurt, 
falafel, tabbuli salad, Greek salad 

Meats-Lamb kabob, Beef kabob, Chicken kabob, Grilled Kibbi, 
Grilled Kafta, Sujuk (spicy sausage), Hedary’s Chicken  

********** 
Add Ons: Turkish coffee & Desserts                                    

Baklava, & Shabiet  6 per person   
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