Lunch Specials

Monday - Saturday 11am to 3pm
CREATION CORNER

ENTREES
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Hummus with Gyro or Shawarma $9.99

Mixed Grill
Petit Café Chicken
Kafta Kabob Plate

Tilapia

WRAPPED DEAL

Pick any Pita Wrap and a side with
iced tea or fountain drink

SANDWICHES
* Shawarma
* Falafel
* Gyro
* Kafta
* Tuna
* Makanek

* Beef kabob
e  Shish tawouk
* Feta chicken
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SIDES
* Steamed vegetables
e Steak fries
* Hummus
* Baba ghannou;
e Tabouli
* Labneh with garlic
* Lentil soup
* Tomato basil soup
* Caesar salad
* Fattoush salad
* Lebanese house salad
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Hummus
Baba ghannouj
Labneh with garlic

Feta cheese

Bata harra N /ﬁf
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Falafel (é////)/ T
Spinach pie

Kibbi

Meat sambousek

Rqaqat (Cheese fingers)
Grape leaves

Homemade garlic dip

Grecian dip
Mixed pickle
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T SVARVERS AND DIPS

Hummus 4.99
A delicious combination of mashed chickpeas, garlic,
lemon juice, and Tahini sauce garnished with olive oil

BaBa GHANNOUJ 4.99
A hearty, fresh wholesome dish prepared with fire
roasted eggplant, fresh garlic, lemon juice, tahini and a
swirl of olive oil

LaBNEH wiTH GARLIC 4.99
Thick yogurt cheese with fresh garlic and a swirl of

olive oil

TABOULI 3.99
Freshly cut parsley, tomato, onion, and crushed wheat
seasoned with lemon juice and olive oil

PeTiT CAFE EGGPLANT 4.99
Eggplant mixed with diced onion, tomato, bell pepper,

lemon juice, and a swirl of olive oil

3.99

Diced potatoes with cilantro, garlic, and a swirl of

Batata HARRA

olive oil

MAQANEK

6.95 Qﬁ@

Homemade Lebanese style spiced sausages sautéed

with onion, tomato and drowned with lemon juice

FeTA CHEESE 5.50
Feta cheese topped with oregano, and a sprinkle of
dried mint complimented with a swirl of olive oil

FETA CHEESE SALAD 5.50

Feta Cheese mixed with onion, green onion, diced
tomato, and a swirl of extra virgin olive oil

/f,fﬁ, 55";
HomMEMADE GaARLIC DiP 4.95 M

For the ones that like lot of garlic our creamy
homemade garlic is IT

TzatzIKI DiP 5.95
Greek dipping sauce delivered from fresh yogurt,

garlic, cucumber, and lemon juice

MUHAMMARA 5.50
Walnut, red pepper and pomegranate dip molasses
Mixep PicKLE 2.99

e W AMA'S PIES A

Kissi (4) 4.99 | 1.50 EAcH
Homemade wheat shell stuffed with ground beef,

onion, and pine nuts

MEAT SANBOUSEK (4) 4.99 | 1.25 EACH
Homemade pie stuffed with minced meat, onion, and
pine nuts

FaLaFEL (4) 3.99 | .99 EAcH
Vegetarian fried chickpeas and parsley patties served
with tomato, pickle and tahini sauce on the side with

fresh pita bread

——— COMBINALIONS - N0 SUBSTITUTIONS PLEASE

SpiNacH PIE (4) 4.99 | 1.25EAcH

Pie stuffed with spinach mixed with lemon juice

RaQAQAT - CHEESE FINGERS (4) 4.99 | 1.50 EACH
Mom’s specialty of three kinds of cheese rolled in a
filo dough

GRAPE LEAVES (4) 3.99 | .99 EacH
Handrolled, tender grape leaves with chopped parsley,

onion, tomato, rice, and spices

PeTiT CAFE samMPLER  10.99
Includes 2 Kibbi, 2 Sanbousek,

3 Falafel, 3 Grape leaves, and 2
Spinach Pies

Spinach Pies

PeTiT CAFE MEZZA
A Spread of Hummus, Baba
Ghannouj, Labneh with garlic, 3
Falafel, 3 Kibbies, 3 Sanbousek,
3 Rqaqat, 3 Grape Leaves, and 3

3 Falafel, 3 Grape leaves, 2 spinach

26.99 VEGETARIAN SAMPLER 10.99

pies, 2 rqaqat and a side hummus
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*18% gratuity is added to all parties of 6 or more.
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GRILLED MEDITERRANEAN SALMON 15.99
Salmon grilled to perfection and topped with cilantro,

Beer KaBos 13.99

‘ Certified angus beef tenderloins Specially marinated and
grilled to your taste served with Tahini sauce on the side, tomato, onion and lemon juice mix, served with rice and

rice and one side of your choice sautéed green beans

Wine Suggestion: Caposaldo Pinot Grigio

GRILLED TILAPIA 10.99
A delicious Tilapia filet grilled and smothered with our

Wine Suggestion: Hess California Cabernet Sauvignon
GyYrO PLATE 11.99

A healthy portion of our famous Gyro meat served with
Tzatziki sauce, rice and one side of your choice

Wine Suggestion: Santa Rita 120 Merlor

CHICKEN SHAWARMA PLATE 11.99
A healthy portion of our famous Chicken Shawarma

mom’s specialty tahini, bell pepper, cilantro, and garlic
sauce, served with rice and steamed vegetables
Wine Suggestion: Santa Rita 120 Chardonnay
GRILLED SHRIMP 14.99 /’g"ﬁ{

Jumbo shrimp grilled to perfection and served with

served with garlic sauce on the side, rice and one side of
your choice sautéed green beans and rice

Wine Suggestion: Hess Shirtail Creek Vineyard Wine Suggestion: Hess Shirtail Creek Vineyard

Chardonnay Chardonnay - ﬁé
SHisH TAwouk - CHICKEN KaBoB  11.99 MAKANEK PLATE 11.99 W

‘ Specially marinated and grilled chicken breast Our Homemade Lebanese style sausage, sautéed
chunks served with garlic sauce on the side, rice with onion, tomato, drowned with lemon juice, and

and one side of your choice garnished with parsley served with a side of hummus
and a side salad

Wine Suggestion: Santa Rita 120 Merlot

PeTiT CAFE CHICKEN 11.99
Our delectable half chicken in special homemade

Wine Suggestion: Hess California Cabernet Sauvignon

KarFTA KaBOB 10.99
Lean ground beef mixed with finely chopped onion,
parsley and special seasoning, served with Tahini sauce,
rice and one side of your choice marinade, grilled to perfection served over a bed of rice

Wine Suggestion: Montevina White Zinfandel

pickle, tomato and one side of your choice

Wine Suggestion: Murphy Goode Pinot Noir
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Mixep GRILL

16.99

A combination of a skewer of tenderloin beef kabob,
shish tawouk and kafta kabob served over a bed of rice
and one side of your choice.

Wine Suggestion: Hess California Cabernet Sauvignon

Hummus WiTH GYRO oR CHICKEN 10.99
A generous portion of Hummus topped with our

delicious gyro meat or chicken shawarma, served with pita

bread and a side salad
Wine Suggestion: Ksara Blanc de Blancs

Ksara WINE FROM LEBANON

i

Chateau Ksara acquired by the Jesuits
Fathers in 1857, perpetuated the
tradition of winemaking. Applying
what they knew, they produced

Lebanon’s first dry red wine and in

doing s0, laid the

modern
wine

industry.

N
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SELECT YOUR PASTA

PENNE

FETTUCCINE

TetitCafé - Mediterranean Grill

FaLareL PLaTE (VEGETARIAN) 10.99
Fried chickpeas and parsley patties served with pickle,

tomato ,lettuce, tahini sauce, side of hummus and tabouli

Wine Suggestion: Santa Rita 120 Merlor ﬁ

77, z

VEGETARIAN PLATE 10.99 M
A variety of our homemade specialties in one plate. 2

grape leaves, Tabouli, hummus, and 3 falafel with pickle,

tomato, lettuce and parsley
Wine Suggestion: Santa Rita 120 Chardonnay

add a side salad

2

SELECT YOUR SAUCE

2.99

SELECT YOUR PROTEIN

ToMATO BASIL GYRO MEAT 11.99
CREAMY ALFREDO CHICKEN SHAWARMA  11.99
PEsTO SHRIMP 12.99

No PROTEIN 8.99

PeTiTCAaFEHOUSTON.COM




All wrapped in pita bread and served with one side of your

Gyro WRAP
Hand-carved roast of beef and lamb with

lettuce, onion, and Tzatziki sauce
SHAWARMA CHICKEN

Traditionally marinated rotisserie chicken
breasts with tomato, pickle and our

homemade garlic sauce

SHisH Tawouk - CHICKEN KABOB
Marinated chicken kabob with tomato, pickle,

and garlic sauce

Beer KaBoB
Juicy tenderloin beef , with tomato, onion,

pickle, parsley, and Tahini sauce

ApD AMERICAN CHEESE: .50

8.99

KarFta KaBoB
Lean ground beef prepared with onion, parsley,

tomato, Kafta spices and pickle

MAKANEK
Homemade seasoned beef sausage with tomato, onion,

sprinkIe of parsley, and hummus

FALAFEL
Wrapped with tomato, pickle, lettuce, garnished with

parsley and Tahini sauce

Albacore tuna mix with mayonnaise, and wrapped with

9z

TuNA SANDWICH

tomato, lettuce, and pickle

gjﬁ FETA CHICKE.N
Seasoned chicken, lettuce, tomato, cucumbers, and feta

cheese

ApD FETA CHEESE: .99

_— (P
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Steamed Vegetables
Fried cauliflower
Sautéed green beans
Steak Fries

Tabouli

Hummus

Baba ghannouj
Labneh with garlic
Caesar salad
Fattoush salad
Lebanese house salad

Greek Salad
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4.99

K/D’S C Om/ CR
Served with Rice or Steak Fries
For children 12 years or under

CHICKEN SHAWARMA

KaFTA

HomemMADE CHICKEN NUGGETS

MozARELLA CHEESE BREAD

TetitCafé - Mediterranean Grill
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LEBANESE HOUSE SALAD . . ... .. 7.99

- — SALADLS‘ e ————

Freshly cut tomato, cucumber, and lettuce mixed with olive oil, lemon juice, and a sprinkle of dried mint

FATTOUSH. . .. ... ... 8.99

A mix of romaine and iceberg lettuce, cucumber, tomato, mint, onion, and a mixture of lemon juic
and olive oil

House GREEK SALAD. .. ... 8.99
Freshly cut romaine and iceberg lettuce, tomato, cucumber, olives, and feta cheese with red wine
vinaigrette

CAESAR SALAD. . .. ... 6.99
Delightfully crunchy combination of romaine and iceberg lettuce with parmesan cheese and
croutons

KaAFTA KABOB SALAD. ... ... 10.99

Freshly cut romaine and iceberg lettuce, cucumber, tomato, mint, onion, and a mixture of lemon ju
two kafta skewers

CHICKEN CAESAR SALAD . ... ... 9.99 ;M

OUR COMPLETE WINE LIST IS AVAILABLE
WITH SOME EXTRAORDINARY
SELECTIONS.

e Ao 10 ANYSALAD

CHICKEN SHAWARMA 2.99
GYRO 2.99

JumBO sHRIMP 3.99

ice and olive oil topped with

Crunchy bed of romaine lettuce with parmesan se and croutons, topped with our grilled juicy and tasty chicken tawouk

TomaTo BasIL
LENTIL sSouP
Cup 2.99 Bowl 4.99
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BEVERAGES “»

DESERTS —meeeoo |

Homemade créme brulee 3.99
Honey-glazed baklava (1) 1.50
Tiramisu 3.99
Red Velvet 3.99

Key Lime Pie 3.99
Peanut Butter Pie 3.99

Fountain Drinks (Free refill) .. ... ... 1.99 ‘
|
\
LAVAZZIA
Yogurt Drink 1.99 Regular Brew or Decaf 2.25
Tropicana Orange Juice 1.99 Lavazza Italian Espresso 1.99
Tropicana Apple Juice 1.99 Lavazza Italian Cappuccino 3.99
Sparkling Water 2.99 Hot Tea cup 2.50 pot 4.99
Imported Water sml 1.99 Irg 3.99 Lebanese Coffee sml 2.99 Lrg 4.99

—_— BEE K X |
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DoMESsTIC ... ... 2.99

P

JMPORTED . . .. .. 3.99

Modelo

especial

Lebanese Beer
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