
Ani ta’s  K i tchen

appetizers
hommus  Ⓥ gf sf

traditional • roasted red pepper • jalapeño  SM 6 • LG 8
get the trio...try all three of our hommus flavors  9

baba ghannouge  Ⓥ gf sf
roasted eggplant minced with tahini, garlic, and lemon  10

whipped feta & pita chips  v
served with your choice of sea salt or zaatar pita chips  10

garlic sauce  Ⓥ gf sf
house-made whipped garlic spread  5

combination platter Ⓥ sf
hommus, tabbouleh, baba ghannouge, and fattoush 12

kibbeh nyeh mild or spicy  df sf h
raw beef mixed with cracked wheat, minced onion, bell
peppers, and spices  14
substitute organic quinoa +1

tomato kibbeh mild or spicy  Ⓥ sf
diced tomatoes mixed with cracked wheat, minced onion,
bell peppers, and spices  12 
substitute organic quinoa +1

loaded house fries  gf

AK house fries topped with mozzarella & provolone, feta
cheese, bacon, green onion, with a sumac sauce drizzle  10
add gyro (contains gluten), chicken shawarma or
chicken breast +5

stuffed grape leaves (4) meat  gf sf h or vegetarian  gf sf

house rolled vine leaves, served with tabbouleh and yogurt  9

falafel (4) baked  Ⓥ gf sf or fried  Ⓥ gf

ground chickpeas mixed with parsley, onion, herbs & spices,
flash-fried and served with tahini sauce  7

fried cauliflower  Ⓥ gf

cauliflower florets flash fried, served with dill tahini sauce  8
kick it up a little...have them tossed in our zip sauce for just  .50

joe’s buffalo wings  gf

tossed in AK zip sauce, served with creamy feta
and carrot sticks  6pc $12 • 10pc $18

salads add chicken 5 • add salmon 9

anita’s chopped  gf
grilled chicken breast, romaine, tomato, hard boiled egg, 
bacon, and feta cheese, with creamy feta dressing  15

chicken feta fattoush  sf h
our popular fattoush salad topped with chicken shawarma
and feta cheese  15

fattoush  Ⓥ sf
romaine, tomato, cucumber, green pepper, parsley, and
toasted pita chips, tossed with fattoush dressing  SM 8 • LG 11

tabbouleh  Ⓥ gf sf
chopped parsley, tomato, onion, mint, and lemon, 
tossed with organic quinoa  SM 8 • LG 12

b money  Ⓥ gf sf
chickpeas, organic quinoa, parsley, tomato, cucumber, 
roasted pistachios, and fresh mint, tossed with our 
lemon garlic vinaigrette  13

greek  v gf sf
romaine, tomato, cucumber, chickpeas, beets, feta cheese, 
kalamata olives, red onion, and pepperoncini, 
with house dressing  SM 11 • LG 13

kale quinoa  v gf df sf
kale, organic quinoa, dried michigan cherries, and toasted
almonds, with our honey vinaigrette  13

a shareable platter that serves two or four

mixed mezza  h 40/75

chicken shawarma • chicken kebob • kafta kebob 
stuffed grape leaves • falafel • rice pilaf • hommus 
tabbouleh • fattoush • pickled vegetables
tahini sauce • yogurt

a shareable platter that serves two or four

vegetarian mezza 35/60

hommus trio • baba ghannouge • tabbouleh
fattoush • mujadra • stuffed grape leaves • falafel
fried cauliflower • pickled vegetables
tahini sauce • yogurt

featured entrées
shawarma  gf df h

marinated chicken with rice pilaf, hommus, tabbouleh,
pickles, and garlic sauce  15.50 
marinated beef with rice pilaf, hommus, tabbouleh,
red onion, pickled turnips, and tahini sauce  19

kebob  gf df h
with rice pilaf, hommus, grilled vegetables, and choice of:
chicken 15.50 • kafta, beef, or lamb 19

mediterranean  gf
with mujadra, caramelized onions, hommus, tabbouleh, 
pickled turnips, and choice of:
falafel (baked or fried), and tahini sauce  Ⓥ  15.50
grape leaves (meat or vegetarian), and yogurt  16
chicken breast and garlic sauce  15.50

spinach pie
house-baked, served with hommus and fattoush  15.50

gyro
with rice pilaf, hommus, fattoush, and gyro sauce
lamb or chicken breast  15.50 

salmon  gf df
North Atlantic salmon served with rice pilaf, hommus,
grilled vegetables, and dill tahini sauce  19

mixed grill  gf df h
a trio of chicken kebob, kafta, and your choice of beef or 
lamb kebob, served with rice pilaf, hommus, and grilled 
vegetables  27

deboned chicken  gf df h
A whole marinated boneless chicken, served with rice pilaf,
hommus, and grilled vegetables  26

ghallabah  gf df h
choice of vegetarian, chicken, or shrimp, sauteed with bell
peppers, onions, tomatoes, mushrooms, and carrots,
blended with garlic and seasonings, served over choice of 
rice or hommus  18
with beef or lamb 22



Ani ta’s  K i tchen

sides

soup  Ⓥ gf sf

lemon lentil • crushed lentil

4

9

6

for our guests aged 12 years and under
choose one item from each group

kids

mini chicken kebob  gf df sf h

hot dog kebob  gf df sf

chicken strips (2)  df

stuffed grape leaves (2)  gf sf
lamb or vegetarian
pita bread pizza  sf
pepperoni or cheese

house fries  Ⓥ gf

hommus  Ⓥ gf sf

rice pilaf  Ⓥ gf

fountain drink
AK lemonade

spinach pie  v

a blend of feta, cottage cheese, spinach, fresh dill, 
and onions, baked between layers of filo dough  7

mujadra  v gf

lentils and rice seasoned with cumin, topped with caramelized
onions, served with pickled vegetables and yogurt  7

house fries  Ⓥ gf

tossed in a blend of AK seasonings  5

rice pilaf  Ⓥ gf  3

grilled vegetables  Ⓥ gf sf

seasonal vegetables, lightly seasoned  5

freshly cut vegetables  Ⓥ gf sf  6

pickled turnips or pickled vegetables  Ⓥ gf sf

house-made  5

garlic sauce  Ⓥ gf sf

house-made whipped garlic spread  2oz $1 • 3.25oz $1.75

desserts
lemon tart
shortbread crust filled with lemon cream and finished 
with a white chocolate drizzle  6
tahini brownie  gf
a rich chocolate brownie with a tahini swirl  5
carrot cake  gf

with cream cheese frosting  7
rice pudding  gf sf

a lebanese tradition, with a touch of orange 
blossom & cinnamon sugar  4

all house made unless otherwise noted

served with house fries

Ask your server about menu items that are cooked to order, or served raw • Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness • Please note we are cooking in an open kitchen with shared surfaces • Please inform us of any dietary restrictions or food allergies.

smoothies  Ⓥ gf sf

triple layer chocolate cake
a rich, dark indulgence... simple. sweet. classic.  6
baklava
a layered pastry of filo dough and crushed walnuts 
with a honey drizzle. made by shatila bakery  3
chocolate dream cake  Ⓥ gf
you’d never guess it’s gluten-free & dairy-free!  5
house-baked cookie  4
ginger molasses  Ⓥ sf
or chocolate chip brown butter with flaked sea salt

chicken shawarma  df sf h
marinated chicken with lettuce, pickles, and garlic sauce  8

super shawarma  df sf h
chicken shawarma, hommus, and tabbouleh  8

beef shawarma  df sf h
marinated beef ribeye with lettuce, red onion, pickled turnips,
and tahini sauce  10

gyro lamb or chicken breast
with lettuce, tomato, and our gyro sauce  8

falafel baked  Ⓥ sf or fried  Ⓥ
with lettuce, tomato, pickled turnips, and tahini sauce  8

super falafel baked  Ⓥ sf or fried  Ⓥ
falafel, hommus, and tabbouleh  8

grilled fajita pita  sf h
marinated chicken breast, grilled onion & bell peppers,
mozzarella, provolone, and our jalapeño salsa  9

pita sandwichesburgers

lamb burger  h
mixed with onion, parsley, and seasonings, topped with
lettuce, tomato, red onion, and cucumber sauce  15

smash burger
with lettuce, tomato, grilled onions, pickles, american cheese,
and sumac sauce  15  make it a double +4

crispy chicken  h
tender fried chicken breast marinated in buttermilk & spices,
with pickles and our tangy sumac sauce  14

 v - vegetarian      Ⓥ - vegan      gf - gluten free      df - dairy free      sf - soy free      h - halal

wango tango
strawberry • banana
raspberry • mango
anti-oxinator
pomegranate • blueberry
raspberry

strawberry banana
yep... that’s it.
green dream
spinach • avocado
banana • almond milk

*all smoothies sweetened with simple syrup,
may be omitted upon request


