Since 1976, when Antoine Hedary and his family of 9 arrived
from Lebanon and opened their first Lebanese restaurant on White
Settlement Rd. in Ft. Worth, Texas, Hedary’s has been delighting
critics and diners alike with their commitment to using natural,
fresh, high quality ingredients. George Hedary continues this legacy
in Allen, Texas, where he currently resides with his wife and two
children. This is George’s third restaurant; his first was in the
Promenade Shopping Center in Richardson, Texas in 1988.

Hedary’s uses traditional recipes and culinary techniques and is
committed to providing food that is fresh and flavorful without the
use of preservatives or unatural additives. You will find that the
pickles, yogurt and bread are cured, brined, fermented and baked
in-house and that many of the the herbs and vegetables come from
the organic garden located in the front of the restaurant.

We invite you to come and savor our favorite recipes

and to share our passion for food.

Bon Apetite from our family to yours!

Hedary’s is located in a Queen Anne style house ca. 1904 with a
wraparound porch and wood floors. A Sears & Roebuck design.

Lunch Sampler Platters

Served on one platter. Starters & salad choices are marked
w/an * asterisk (see inside Dinner menu for choices). Add $2
for Lamb

#1 Choice of Kabob (beef or chicken) and your choice of
or one salad. 8

#2 Choice of Kabob and your choice of two salads or
starters. 10

#3 Choice of Kabob & your choice of three salads or
starters. 12

#4 Choice of Kabob & the mini Mezza. 14

#5 Three grape leaves & the mini Mezza. 14

SANDWICHES

Served with your choice of steak fries or rice. Add salad-$3

abob Pita Sandwich 8

Fresh pita bread spread with hummus & your choice of
kabob (beef or chicken).

yro Sandwicl’l (Pronounced 9ce—ro) 8

Seasoned beef and lamb served w/ chopped pickles,
radishes, tomato and onion. Served with Greek tzatziki
sauce.

hicken Salad Pita 8

Made with George’s fresh, cranapple-walnut Chicken
salad.

alafel Sandwich 7

Falafel, chopped pickles and vegetables served with
tarator sauce (smooth, sesame sauce).

ngus burgcr 9
Char-grilled 8 oz. Angus beef served with cheese,
tomato, lettuce and onion on a toasted hamburger bun
w/ steak fries.

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). 21
Mini Mezza-smaller sampling of the mezza. 13
STARTER TRIO 11
A sample of hummus, baba ghannouj & tabbuli salad.
Great for sharing, mixing & dipping!

APPETIZERS
*HUMMUS 6
This popular dip consists of a creamy blend of
fhickpeas, sesame paste, fresh lemon & garlic.
BABA GHANNOUJ 7
Smoked eggplant blended with tahini, garlic & lemon.

MINT & GARLIC YOGURT (labni matoom) 7
Creamy yogurt made in-house mixed w/mint & garlic
served w/ sliced cucumbers. Available plain. (Labni).
*FALAFEL 7

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

SOuUP & SALAD

TRIFECTA SALAD SAMPLER 9

George’s homemade apple-walnut Chicken Salad,
Hummus and a Greek Salad served on a platter.
*TABBULI SALAD 6

Traditional Lebanese salad of finely chopped parsley,
tomato, onions, cracked wheat, lemon & olive oil.
FATOOSH SALAD sm-6 1g-9

Fresh romaine lettuce, tomato, cucumber & onions,
finished w/ toasted pita & lemon-garlic dressing.
*GREEK SALAD 1g-9

A mix of romaine lettuce, cucumber, tomato,
Kalamata olives, onions & feta cheese.
*HEDARY’S SALAD sm-6 Ig-9

Crisp romaine lettuce, cucumber, tomato & feta
cheese dressed with lemon, garlic and olive oil.

sm-6

SALAD ADD-ONS: CHICKEN KABOB-5 SALMON-8
BEEF KABOB-5 KAFTA KABOB-5 GYRO-5

*FRESH MOZZARELLA & BASIL 8
With tomatoes in a homemade balsamic vinegarette.

Hzaary?s Soup (Award-winning!) cup-3 bowl-5
Wonderful combination of flavors w/ lentils, potatoes,
fresh spinach & a hint of fresh lemon.

Hedary’s Soup & Hedary’s Salad (no substitutions) 9
Specialty Starter [izzas

Cheese Pizza 7
Our popular cheese pizza is baked in our stone-oven.
Fresh Organic Basil & Mozzarella Pizza 7
Fresh mozzarella, fresh sliced tomatoes & basil.
Mediterranean Chicken Pizza 8
Grilled chicken,feta cheese,Kalamata olives & tomato.
Roasted Vegetable Pizza 8
Eggplant, bell peppers, onion & fresh mozzarella.

AMERICAN Angus Cheese Burger 9
Char-grilled 8 oz. Angus beef w/steak fries.

Sides

tarator sauce-2, yogurt sauce-2, tzatziki sauce-1, rice-3
pita bread-1, fries-3, veggies-4, Hedary’s hot sauce-2

pecializing in Mediterranean food
that is Naturally Good

MENU

Host your next rcccPtion, rehearsal c‘inncr,
business meeting, school field tn’P or sPccia|
occasion in one of our themed dining rooms, or
Privatc room. We can work with you to create
a menu for your guests within your budgct.
We offer full catering services for
any size party, on site or off site.

We can meet any sPccial clictary needs.

BYOB* TAKE-OUT* CATERING
Private Room “ GIFT CARDS
Outside Patio
T T e S e

Lunch:
Tuesday — Saturday 11 A.M. -2 P.M.
Dinner:
Tuesday — Sunday 5 P.M. -9 P.M.

103 West Belmont, Allen, Texas 75013
www.hedarys.com
Visit our other Hedary Restaurants in Ft. Worth & Las Vegas

To ensure the best quality & taste, your food is prepared to order.
Please allow time for your orders.

HEDARY'’S {LHICKEN 13
Our signature half chicken baked until golden in our amazing
lemon & garlic sauce w/potatoes, carrots, tomatoes so that the
juices & flavors of the chicken & vegetables permeate each other.

TRADITIONAL DISHES
Lamb can be substituted for beef- add $2

Grilled Kibbi  sm-9 Ig-12
Our signature kibbi is made w/ finely ground sirloin
mixed with cracked wheat then filled with ground
sirloin, onion & pine nuts. Served with rice.
K afta Kabob sm-9 Ig-12
Char-grilled skewers of ground lean beef mixed with
chopped parsley, onion and spices. Served on rice.
Spicy Sausage (Sujuk) sm-9 Ig-12
Homemade Lebanese spicy, pure beef sausages
sautéed w/ fresh lemon juice & served w/ rice.
Gourmet Gyro Plate sm-10 Ig-12
Tender slices of perfectly seasoned gyro beef & lamb
served on rice with tzatziki sauce and mixed pickles.
(irape Leaves (Dolmas) 12
Marinated vine leaves wrapped around tender rice and
beef simmered in spices and garlic.
[ ibbi Nayyi Raw lamb. Served when available. 17

LOMBINATION PLATTERS

Meat Lombination 15
One Beef kabob, one Kibbi, one Kafta & one Spicy
Sausage served with rice.
Shish Kabob fiombination 15
One Lamb kabob, one Beef kabob, one Chicken kabob
served on rice with vegetables.
Med Lombo 14
One lamb chop, 1 chicken kabob, 3 grapeleaves & rice.
Vegetarian fzombination 13
Three falafels, three dolmas, one veggie kabob,
hummus & pickles.
#2 Lombination 12
Choice of Kabob and your choice of two salads or
starters (marked w/ asterisks) served with rice.
#3 fzombination 13
Choice of Kabob & choice of three salads or starters
(marked with asterisks) served with rice.

GRILLEP SPECIALTIES

CHIGKEN SHISH KABOB 12

Skewers of tender marinated pieces of chicken are
char-grilled with roasted vegetables & rice.
GRILLED SALMON (when available) 18

Filet of salmon seasoned with a flavorful blend of
herbs. Served with seasonal vegetables & rice.
IB EYE STEAK 19

USDA prime steak charbroiled to perfection.
Served with steak fries & seasonal vegetables.

LHAR-GRILLED BEEF KABOB 14 LAMD 16

Skewers of tender pieces of lean Angus steak char-

grilled with vegetables and served on rice.

CHAR-GRILLED 1LAMB CHOPS 24

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

George's Baklava-homemade w/ walnuts. 5

Shabiet- cream-filled pastry topped w/ sweet syrup. 5

Creme Caramel-French custard w/ caramel topping. 5

B-day Cakes avail-must pre-order. Outside Cake charge

2/person

TURKISH COFFEE(Award-winning) served in demitasse
cup. 3
Soft drinks & Tea-2, Organic Decaf Bottled Tea-4,
Milk-2 Spring/Sparkling Water sm-3 Ig-5, Juice-2,
Coffee-2,
Homemade Mint tea & Hot tea 4, Hedary’s
Lemonade (fresh-squeezed)-3 Wine Corkage fee-



