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CERRITOS-SOUTH STREET PROMENADE
11435 South St., Cerritos, CA 90703

www.MezzaMG.com

Sweets

Baklava: Filo dough with crushed cashews and butter 
dipped in our special house syrup............................... 4.50

Namoura: Semolina flour, butter, coconut, milk, and 
sugar baked with our special house syrup.................. 4.50

Ashta: A delicate cooked cream made with rose water 
accompanied by fresh fruit, cashews and your choice of  
either honey or our homemade house syrup............. 4.50

Knafé: Shredded filo dough baked with ashta and white 
cheese and topped with our house syrup................... 4.50

Ice Cream:  Two scoops of  chocolate or vanilla..... 4.50

Cheesecake: ................................................................. 5.99

Add Ice Cream to any Dessert (one scoop)........ 2.50

A la Carte

Chicken Kabob Skewer.....5pc 8.50............... 8pc 10.50

Filet Mignon Kabob ..........5pc 10.99............. 8pc 15.99

Kafta  Skewer................................................................ 5.99

Side of  Chicken Shwarma........................................ 8.50

Side of  Beef  Shwarma............................................... 9.50

1 pc.  Lamb Chop........................................................ 5.50

Sides

Rice.................................................................................. 2.49

French Fries.................................................................. 3.95

Garlic Fries.................................................................... 4.49

Pita Bread........................................................................ .59

Garlic Sauce.................. side .99...................... 12 oz 5.99

Tahini Sauce................. side .99...................... 12 oz 5.99

Drinks

Soda................................................................................. 2.25

Ice Tea............................................................................ 2.25

Coffee.............................................................................. 2.25

Hot tea............................................................................ 2.25

Turkish coffee.............................................................. 3.50

Jalab................................................................................. 3.25

Perrier............................................................................. 3.25

Beer & Wine List 
Available

Halal

Dine In
Take Out
Catering

Delivery
Limited area with $25.00 minimum purchase.

1/2
Price

Dine-in 
only

NOT VALID WITH ANY OTHER PROMOTIONS.

Grape leaves
Musakaa
Falafel
Spinach Fatyer
Cheese Rakakat
Fatoush

Manaeesh (Pizza)

 ~Zaatar & Cheese

 ~Greek

Vegetable Samosa

Beef  Samosa
Tabouleh

Hummus
Spicy Hummus 
Batata Harra
French Fries
Garlic Fries
Labneh

happy hour
2:00 - 5:00

All Beer, Wine and
Appetizers listed below
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Appetizers
Hummus: A dip of  puréed garbanzo beans, tahini, 
lemon, garlic and olive oil.  (Regular or Spicy)...........5.95

Baba Ganouj: A creamy dip made with roasted egg-
plant, tahini, lemon, garlic and olive oil.......................5.95

Batata Harra: Cubes of  fresh fried potatoes sautéed 
with garlic, lemon juice, and cilantro............................6.50

French Fries:  Large wedges fried with zero trans fat 
oil to a golden brown.....................................................3.95
	 Garlic Fries....................4.49

Labneh: Creamy homemade yogurt topped with olive 
oil and mint. Served with hot pita bread or home made 
pita chips. .........................................................................5.95

Grape leaves: A mix of  rice, tomato, parsley, onion, 
and fresh mint, rolled in grape leaves and slowly cooked 
in a blend of  olive oil and lemon juice........................6.49

Musakaa: Cold fried eggplant, chopped onion, fresh 
garlic cooked garbanzo beans, bell and red pepper.....6.49

Falafel: 5 patties created with a combination of  garbanzo 
beans, fava beans, fresh onion and garlic served with 
lettuce, tomatoes and tahini. .........................................6.49

Spinach Fatyer: A mix of  spinach, chopped onion, 
olive oil, lemon juice, sumac and ground walnuts baked 
into golden homemade pies...........................................6.95

Cheese Rakakat: A cheese pastry deep fried with zero 
trans fat oil cooked to a golden perfection.................6.49

Fried Eggplant and Cauliflower: Eggplant and 
cauliflower fried with zero trans fat oil to a golden 
perfection.........................................................................6.95

Samosa:  Four stuffed pastry triangles, deep fried until 
crispy.
	 Vegetable & Potato............................5.99
	 Beef ......................................................6.50

Manaeesh:  Homemade 9 in. Mediterranean Pizza. New
	 Zaatar with Cheese....................................................6.99
	 Greek: Feta blend, onion, peppers, olives, tomato, basil.10.99
	 Beef  or Chicken Shawarma..................................13.99

Kibbi: A shell of  lean ground beef  and bulgher 
(cracked wheat), filled with sautéed ground beef, 
roasted pine nuts, onion and special spices. Served with 
our cucumber yogurt sauce............................................7.99

Arayes Kafta: Lean ground beef, parsley, onions and 
spices on a toasted pita served with sliced tomatoes, red 
onion, sumac and our cucumber yogurt dip...............7.99

Hummus with Shawarma: Hummus topped with 
fresh slices of  homemade shawarma. .........................9.99

Nakenek: Eight pieces of  beef  sausage sautéed with 
lemon juice.......................................................................7.99

Sambousek: Four pies of  cooked ground beef, 
chopped onion and pine nuts fried with trans fat free oil 
inside of  our delicious homemade dough. ................6.95

Appetizer Sampler
Can’t decide which appetizer to get? Try a sampler!

Mezza Sampler:  (2 ea.) Kibbi, Sambousek, Cheese 
Rakakat, Spinach Fatyer, and Falafel.............   New  16.50

Veggie Sampler: (2 ea.) Grape Leaves, Fried Eggplant, 
Fried Cauliflower, Falafel and Batata Harra.  New  16.50

Dip Sampler: Hummus, Spicy Hummus, Baba Ganouj 
and Labneh........................................................  New  12.50

Salads 
(Add Chicken or Beef  Shawarma $4.99, Chicken Tawook $5.99)

Tabouleh: Chopped parsley, fresh mint, tomatoes, 
onion, cracked wheat, olive oil and lemon juice on a bed 
of  lettuce..........................................................................6.99

Fatoush: Lettuce, fresh mint, parsley, cucumbers, 
tomato, onion and sliced radish served with our house 
dressing.............................................................................6.99

Yogurt with Cucumber: A mixture of  yogurt, diced 
cucumbers, garlic and dry mint.....................................6.99

Greek Salad: Lettuce, cucumbers, tomatoes, onions, and 
olives topped with feta cheese and house dressing......8.99

Chef  Najwa Salad: Spring mix, dried apricot, cranberries, 
fresh green apple, walnuts, red onion, feta cheese, and 
black olives with balsamic dressing on the side..........9.99

Soup
Lentil Soup: A spiced lentil broth topped with crushed 
onion and garlic, served with lemon and pita chips.....4.99

Vegetable Soup: Homemade vegetable broth with 
mixed vegetables................................................  New  4.99

Chicken Soup:  Homemade spiced broth with pieces 
of  chicken tawook and vegetables...................  New  6.49 

Vegetarian Plates
Falafel Plate: 5 falafel patties, served with rice and your 
choice of  regular hummus, spicy hummus or baba ganouj 
and your choice of  fatoush or tabouleh salad.......... 11.99

Vegetarian Plate: Hummus, baba ganouj, grape leaves, 
tabouli,  falafel, and spinach fatyer. ...........................13.49

Fried Cauliflower: Trans fat free fried cauliflower, 
served with rice and your choice of  regular hummus, 
spicy hummus or baba ganouj and your choice of  
fatoush or tabouleh salad. ........................................... 11.99

Fried Eggplant: Trans fat free fried eggplant served 
with rice and your choice of  regular hummus, spicy 
hummus or baba ganouj and your choice of  fatoush or 
tabouleh salad................................................................12.49

Batata Harra Plate: Cubes of  fresh fried potatoes 
sautéed with crushed garlic, lemon juice, and cilantro, 
served with rice and your choice of  regular hummus, 
spicy hummus or baba ganouj and your choice of  
fatoush or tabouleh salad.............................................10.99

Musakaa Plate: Cold musakaa with rice and your 
choice of  hummus, spicy hummus or baba ganouj and 
your choice of  fatoush or tabouleh salad.................. 11.99

Sandwich Pitas

Lunch: 11:00 a.m. - 5:00, choice of  one side....7.99

Dinner: 5:00 - closing, choice of  two sides......9.99
Sides:  french fries, rice, hummus, baba ganouj, tabouleh, or fatoush salad.

(Substitute:  garlic fries, add $1.00, Greek Salad, add $2.95, 
Soup, add $3.50)

Falafel Sandwich: Falafel patties served with lettuce, 
crushed parsley, turnips, tomato and tahini......7.99/9.99

Cauliflower Sandwich: Fried Cauliflower with lettuce, 
parsley, turnips, tomato, olives and hummus......7.99/9.99

Labneh Sandwich: Homemade yogurt with cucumber, 
fresh mint, tomato, olives and olive oil..............7.99/9.99

Vegetarian Sandwich: Hummus with tomatoes, turnips, 
fresh mint, olives, onion, and fresh lettuce.......7.99/9.99

Chicken Shawarma Pita: Slices of  tender seasoned 
marinaded chicken breast freshly cut from our vertical 
broiler, wrapped in a pita with lettuce, tomatoes, pickles, 
potato, and our delicious garlic sauce. ..............7.99/9.99

Beef  Shawarma Pita: Slices of  tender marinaded 
top sirloin, freshly cut from our vertical broiler, 
wrapped in a pita with lettuce, parsley, tomato, turnips, 
and tahini. ..............................................................7.99/9.99

ChickenTawook Pita: Tender pieces of  marinated 
chicken breast cooked over an open flame wrapped in 
pita with lettuce, tomato, pickles and our one of  a kind 
garlic sauce. ...........................................................7.99/9.99

Kafta Kabob Pita: Delicately spiced lean ground beef  
wrapped in a pita with hummus, lettuce, tomatoes, 
onions and pickles. ...............................................7.99/9.99

Gyro Pita: (NOT HALAL*) Juicy pieces of  gyro 
freshly sliced from our vertical broiler wrapped in 
traditional Greek pitawith tomatoes, onions, lettuce, 
and yogurt cucumber sauce.................................7.99/9.99

*At this time we are unable to obtain Halal Gyro.  All utensils 
used to serve the Gyro are segregated from Halal serving utensils.

Entrees
All entrees served with rice and choice of  two below:
hummus, baba ganouj, tabouleh, or fatoush salad.

(Substitute:  garlic fries, add $1.00, Greek Salad, add $2.95, 
Soup, add $3.50)

Chicken Shawarma: Tender marinated chicken breast, 
thinly sliced from an upright spit accompanied by our 
delicious garlic sauce. ...................................................13.50

Beef  Shawarma: Slices of  tender marinated top 
sirloin, freshly cut from an upright spit, accompanied by 
our tahini sauce. ............................................................13.50

Gyro Plate: (NOT HALAL*) Juicy pieces of  gyro 
freshly sliced from our vertical broiler accompanied by 
our yogurt cucumber dip..............................................13.50
*At this time we are unable to obtain Halal Gyro.  All utensils 
used to serve the Gyro are segregated from Halal serving utensils.

Half  and Half  Plate: Your choice of  two: beef  sha-
warma, chicken shawarma or gyro.............................14.99

Filet Mignon Kabob: Tender juicy pieces of  filet 
mignon, cooked over an open fire. ............................18.99

Chicken Tawook: Tender pieces of  marinated chicken 
breast cooked over an open flame, accompanied by our 
delicious garlic sauce.....................................................13.99

Kafta Kabob: Delicately spiced lean ground beef  
cooked over an open flame. .......................................13.99

Big Jake Jessa’s Big Combo:  All three kabobs:  ten-
der pieces of  filet mignon, marinated chicken tawook 
and delicately spiced kafta. .........................................19.99

Fish Kabob Plate: Mahi-mahi marinated with garlic 
and lemon and cooked over an open flame. ............18.49

Shrimp Kabob Plate: Garlic, lemon and olive oil 
marinated shrimp cooked over an open flame. .......18.49

Salmon: Pan sautéed with crushed garlic, chopped 
onions, chopped fresh bell peppers and fresh red 
peppers. .........................................................................19.99

Lamb Chops: Four succulent lamb chops marinated 
with crushed garlic, olive oil, spices and a touch of  chili 
paste. ..............................................................................24.99

Lemon Chicken: Baked chicken breast served in a 
lemon garlic cream sauce................................   New  15.99

Phoenician Chicken:  Marinated chicken sautéed with 
crushed garlic, chopped onions, tomatoes, bell peppers, 
red peppers and topped with cilantro..........   New  15.99

Phoenician Shrimp: Marinated shrimp sautéed with 
crushed garlic, chopped onions, tomatoes, bell peppers, 
red peppers and topped with cilantro...........   New  19.49

TO GO orders requiring labeling will be charged $.50 per label.

Weekend Special
Lamb Shanks 

Marinated and slow cooked until tender 
with onion, garlic, tomatoes, mushrooms, 

topped with cilantro and almonds.
19.95

Catering Available For All Occasions. 
See website MezzaMG.com

Catering Available For All Occasions. 
See website MezzaMG.com
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