Sides Desserts AORN,
Delicious on their own or as a Many variations of filo dough delicacies u EAST BISTRO l»,
complement to your meal and sweets to satisfy your sweet tooth
[ THE MEDITERRANEAN EATERY B

o0

Knafeh / $7.50 per plate
S.$4.50L. $7.99 Shredded filo dough

Traditioqa/ hu_mmus - Droy. 8, stuffed with cheese or
made with chickpeas, 3 3 I cream & simple syrup

tahini, lemon juice, ~ ‘}’7 ~ &
. $3.50

garlic, olive oil
Layered filo dough stuffed

%

b & & | with chopped nuts &
: : \\ topped with simple syrup

3 comb/ned with garlic, tahini,
¥ lemon juice, olive oil

Bosbousa / $3.50
Sweet Semolina cake with coconut

Ful Medames \/ S. $4.50 L. $7.99 topped with simple syrup

Fava Beans, garlic, spices & topped with parsley Werbat / $2.50 (Cream)

Kibbeh / $4.25 Also available with walnut

Authentic ground beef cracked wheat shell & pistachios

stuffed with seasoned ground beef & fried Other specialties include: ~

Basmati Rice / $4.25 Hallawat eljibin, katayef, & maamool Address: 4100 E. Bay Drive, Unit B34
Rice cooked with authentic spices Clearwater, FL 33764

$8.99 D r i n k S Email: info@eastbistro.com
We offer a wide variety of hot and cold drinks Website: www.eastbistro.com

Toasted pita covered with warm chick-
Number: 727-798-4567

peas, hummus & tangy yogurt sauce and
garnished with parsley

Coffee (American & Turkish), Iced
Coffee, Tea, Ayran (Yogurt), Juice

Fries \/S. $3.75 L. $5.99 : o

Potatoes fried until golden brown Cate rin g o

Pickles or Olives \/ $2.50 E

Pita Bread \/ Fach $1.00 Bundle $3.50 Contact us today or visit our website for all e

Made fresh daily your event (weddings, graduations, busi- L EAST BISTRo .

Lentil Soup \/ S.2.99 L. $4.75 ness events, etc) needs like magloubeh, v S TN enee

) ) e tilapia, stuffed grape leaves, and more. 00 | oy
Lentils, spices, and a splash of lemon .
727-798-4567 v East Bay Dr
www.eastbistro.com l

\/ = Vegetarian



Pies
Soft fluffy dough combined with fresh
ingredients and baked to perfection

S.$3.75L.$7.25
Ground beef, sweet

peppers, onions, parsley,
tomatoes, spices

b Small dough balls stuffed
L. with cream cheese

Cheese (Jibneh) \/
S.$3.25 L. $6.50

Tasty blend of cheesy
goodness

< B

Spinach (Sabanekh) \/
S.$2.75 L. $4.75

Spinach, onions, sum-
mac, a splash of lemon
Jjuice

Red Pepper (Flayfleh) \/ =
S.$2.75 L. $4.75 '

Mild red bell pepper
spread, onions,

sesame seeds

Herbs (Za’atar) \/
S. $2.75 L. $4.75

Roasted natural herbs
blend, sesame seeds,
olive oil

\/ = Vegetarian

Platters

All platters include pita bread

Pita Wraps

*Want a kick? Add Sriracha
*Make it a combo (small fries and soda) add $4.25

Chicken Kebab / $15.25

Marinated chicken cubes,
rice, salad, hummus

Beef Kebab (Kofta) / $16.25

Seasoned ground beef, rice, salad,
hummus

Chicken Shawarma / $15.25

Sliced seasoned chicken, rice, salad,
hummus

Beef Shawarma / $17.25

Thinly sliced seasoned beef, rice, salad,
hummus

Kibbeh / $15.25

Two pieces of kibbeh
(beef cracked wheat shell
stuffed with seasoned

ground beef & fried),
rice, salad, hummus

$19.50
Beef kebab, chicken kebab, kibbeh,

rice, salad, hummus

Shawarma Hummus / $17.25

Traditional hummus topped with beef or
chicken shawarma meat, side of pickles,
salad

Falafel \/ $14.50

Six pieces of falafel (fried chickpea mix-
ture), hummus, tahini sauce, fresh veg-
gies

Beef Shawarma / $10.99

Pita bread with sliced beef, topped with
pickles, onions, tomatoes, tahini sauce

Chicken Shawarma / $9.50

Pita bread with juicy chicken, topped with
pickles, garlic mayo

$8.25
Pita bread stuffed with

fresh falafel, pickles, to-
matoes, lettuce, tahini
sauce

Hummus or Baba Ghanoush\/ $7.25

Pita bread filled with hummus or baba
ghanoush, tomato, onions, pickles, olive oil

Salads

Add chicken kebab, beef kebab or kibbeh $4.25

Fatoosh (House Salad) \/S. $5.25 L. $9.99
Lettuce, tomato, cucumber, onions, pita
chips, dressed with lemon juice, olive oil,
salt

§ Tabouleh\/S. $5.99 L.$10.50

' M Parsley, tomato, onions,
8 cracked wheat, dressed with
/ lemon juice, olive oil, salt

Greek \/S. $5.25 L. $9.99

Lettuce, tomato, red onions, olives, feta
cheese, with a special vinaigrette




