
Bon A
ppetit

Hummus with Gyro or Shawarma	 $9.99

Mixed Grill 			   $15.99

Petit Café Chicken 		  $10.99

Kafta Kabob Plate 		  $10.99

Tilapia 				    $10.99 

Cr e at i o n  C o r n e rE n t r e e s 

Wr a pp  e d  D e a l  

PickTwo     7.99

Three  10.99

8.99

j o i n  u s  f o r  h a pp  y  h o u r  s p e c i a l s  M - F  f r o m  3 p m  -  7p m

•	 Hummus
•	 Baba ghannouj
•	 Labneh with garlic
•	 Feta cheese
•	 Bata harra
•	 Tabouli
•	 Falafel
•	 Spinach pie
•	 Kibbi
•	 Meat sambousek
•	 Rqaqat (Cheese fingers)
•	 Grape leaves
•	 Homemade garlic dip
•	 Grecian dip
•	 Mixed pickle

Lunch Specials

S a n d w i ch  e s

•	 Shawarma 
•	 Falafel
•	 Gyro
•	 Kafta
•	 Tuna
•	 Makanek
•	 Beef  kabob	
•	 Shish tawouk
•	 Feta chicken

S i d e s

•	 Steamed vegetables
•	 Steak fries
•	 Hummus
•	 Baba ghannouj
•	 Tabouli
•	 Labneh with garlic
•	 Lentil soup
•	 Tomato basil soup
•	 Caesar salad
•	 Fattoush salad
•	 Lebanese house salad

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

Monday - Saturday 11am to 3pm

PetitCafé - Mediterranean Grill 
PetitCafeHouston.comDine in - Carry out - Catering
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PetitCafé - Mediterranean Grill 
PetitCafeHouston.comDine in - Carry out - Catering

Kibbi (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

Spinach Pie (4)	 4.99  |  1.25 each

Pie stuffed with spinach mixed with lemon juice

Rqaqat - 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 Café sampler    10.99
Includes 2 Kibbi, 2 Sanbousek, 
3 Falafel, 3 Grape leaves, and 2 
Spinach Pies

Petit Café Mezza     26.99
A Spread of  Hummus, Baba 
Ghannouj, Labneh with garlic, 3 
Falafel, 3 Kibbies, 3 Sanbousek, 
3 Rqaqat, 3 Grape Leaves, and 3 
Spinach Pies

Vegetarian Sampler    10.99
3 Falafel, 3 Grape leaves, 2 spinach 
pies, 2 rqaqat and a side hummus

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 Café Eggplant	 4.99
Eggplant mixed with diced onion, tomato, bell pepper, 
lemon juice, and a swirl of  olive oil

Batata Harra	 3.99
Diced potatoes with cilantro, garlic, and a swirl of  
olive oil

Maqanek	 6.95
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

Homemade Garlic Dip	 4.95
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

Mixed Pickle	 2.99

Start ers and Dips

Mama’s Pies

Combinations - no substitutions please

*18% gratuity is added to all parties of  6 or more.

New

New

New
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PetitCafé - Mediterranean Grill 
PetitCafeHouston.comDine in - Carry out - Catering

Ksara Wine From Lebanon

Beef Kabob 	 13.99
Certified angus beef  tenderloins Specially marinated and 
grilled to your taste served with Tahini sauce on the side, 
rice and one side of  your choice
Wine Suggestion: Hess California Cabernet Sauvignon

Gyro 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 Merlot

Chicken Shawarma Plate	 	 11.99
A healthy portion of  our famous Chicken Shawarma 
served with garlic sauce on the side, rice and one side of  
your choice
Wine Suggestion: Hess Shirtail Creek Vineyard 
Chardonnay

Shish Tawouk - Chicken Kabob    11.99
Specially marinated and grilled chicken breast 
chunks served with garlic sauce on the side, rice 
and one side of  your choice
Wine Suggestion: Hess California Cabernet Sauvignon

Kafta 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
Wine Suggestion: Montevina White Zinfandel

Mixed 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

Grilled Mediterranean Salmon 15.99
Salmon grilled to perfection and topped with cilantro, 
tomato, onion and lemon juice mix, served with rice and 
sautéed green beans

Wine Suggestion: Caposaldo Pinot Grigio 

Grilled Tilapia	  10.99
A delicious Tilapia filet grilled and smothered with our 
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
Jumbo shrimp grilled to perfection and served with 
sautéed green beans and rice

Wine Suggestion: Hess Shirtail Creek Vineyard 
Chardonnay

Makanek Plate	 11.99
Our Homemade Lebanese style sausage, sautéed 
with onion, tomato, drowned with lemon juice, and 
garnished with parsley served with a side of  hummus 

and a side salad 
Wine Suggestion: Santa Rita 120 Merlot

Petit Café Chicken 	 11.99
Our delectable half  chicken in special homemade 
marinade, grilled to perfection served over a bed of  rice 
pickle, tomato and one side of  your choice
Wine Suggestion: Murphy Goode Pinot Noir

Falafel 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 Merlot

Vegetarian Plate 	 10.99
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

Entrées

Create your Own Pasta

1
Select your pasta

 

Penne  

Fettuccine

2
Select your sauce

Tomato basil 

Creamy alfredo 

Pesto

3
Select your protein 

Gyro meat             11.99

Chicken shawarma     11.99  

Shrimp                        12.99

No protein              8.99

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 so, laid the 
foundations of  
Lebanon’s 
modern 
wine		
industry.

add a side salad 	 2.99

1857

New

New

New

New
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PetitCafé - Mediterranean Grill 
PetitCafeHouston.comDine in - Carry out - Catering

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

Beef Kabob

Juicy tenderloin beef  , with tomato, onion,

pickle, parsley, and Tahini sauce

Kafta Kabob

Lean ground beef  prepared with onion, parsley,

tomato, Kafta spices and pickle

Makanek 
Homemade seasoned beef  sausage with tomato, onion, 
sprinkle of  parsley, and hummus

Falafel

Wrapped with tomato, pickle, lettuce, garnished with 
parsley and Tahini sauce

Tuna Sandwich

Albacore tuna mix with mayonnaise, and wrapped with  
tomato, lettuce, and pickle

Feta Chicken

Seasoned chicken, lettuce, tomato, cucumbers, and feta 
cheese

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

8.99

Sides

Kid’s Corner   
Served with Rice or Steak Fries
For children 12 years or under

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

Chicken shawarma 

Kafta 

Homemade Chicken Nuggets 

Mozarella Cheese bread 

4.99

Add American Cheese: .50	A dd Feta Cheese: .99

New

New
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PetitCafé - Mediterranean Grill 
PetitCafeHouston.comDine in - Carry out - Catering

Lebanese House Salad . . . . . . . 7.99
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 juice 
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

Kafta Kabob Salad. . . . . . . 10.99
Freshly cut romaine and iceberg lettuce, cucumber, tomato, mint, onion, and a mixture of  lemon juice and olive oil topped with 
two kafta skewers

Chicken Caesar Salad . . . . . . . 9.99
Crunchy bed of  romaine lettuce with parmesan cheese and croutons, topped with our grilled juicy and tasty chicken tawouk	

salads

Tomato Basil

Lentil soup  

Cup 2.99                        Bowl 4.99

Soup

OUR COMPLETE WINE LIST IS AVAILABLE

WITH SOME EXTRAORDINARY

 SELECTIONS.
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Add to any Salad

 Chicken Shawarma 2.99

gyro 2.99

Jumbo shrimp 3.99



PetitCafé - Mediterranean Grill 
PetitCafeHouston.comDine in - Carry out - Catering

Bever ages
Fountain Drinks (Free refill) . . . . . . . . 1.99

Yogurt Drink 		  1.99
Tropicana Orange Juice	 1.99
Tropicana Apple Juice	 1.99
Sparkling Water		 2.99
Imported Water	  sml 1.99  lrg 3.99

Regular Brew or Decaf   		  2.25
Lavazza Italian Espresso  	 1.99
Lavazza Italian Cappuccino  	  3.99
Hot Tea		  cup 2.50  pot 4.99
Lebanese Coffee	 sml 2.99  Lrg 4.99

Domestic . . . . . . 2.99

Imported . . . . . . 3.99

Deserts
Homemade crème 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

Beer

Lebanese Beer
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