
 
 

 
 

 

Dinner Menu 
 

Appetizers 
 

Mediterranean Platter   Grape Leaf Dolmas, Hummus, Tabouleh, Roasted Eggplant Puree, 
Pepperoncini & Imported Olives   14   Sides Available   7 

  

Spanakopita   Spinach, Feta & Ricotta Stuffed Phyllo Dough served on a bed of Baby Organic 
Greens with a side of Tzatziki Sauce   10 

 

Fried Calamari Served with a Tangy Cocktail Sauce   12 
MacArthur Park Smoked Salmon   Served on Buckwheat Bellini’s with Dill Cucumber 

Sauce & Salmon Caviar   12 
Antipasto Sampler   (serves 2 or 4 persons) Roasted Peppers, Marinated Mushrooms, 

Prosciutto, Salami, Grilled Zucchini & Eggplant, Mediterranean Olives, Tomato & Shaved 
Parmigiano  6 pp 

 

Combination Platter   (serves 2 or 4 persons) Sashimi Style Ahi Tuna, Smoked Salmon.                     
Marinated & Grilled Shrimp and Salmon Caviar   7 pp 

 

Salads 
 

Greek   Chopped Hearts of Romaine, Crisp Cucumber, Tomatoes, Red Onions, Imported Olives & 
Feta Cheese with Extra Virgin Olive Oil & Lemon Juice   8 

 

Organic Baby Greens   Tomatoes, Toasted Walnuts & Pomegranate Vinaigrette   9 
 

Classic Caesar   Crisp Romaine Hearts, Creamy Anchovy Dressing, Anchovy filet,  
Parmigiano Cheese & House-made Croutons   9 

 

 

Mesquite Roasted Kabobs 
Served with Saffron Basmati Rice, Roasted Roma Tomato & Seasonal Vegetables 

 
 

Rolled Beef Kabob   Delicately Seasoned Ground Beef   10 
Rolled Chicken Kabob   Delicately Seasoned Ground Chicken   12 

Rolled Chicken & Rolled Beef Kabob Combo   Skewer of Each   12 
Vegetable   Eggplant, Squash, Zucchini, Bell pepper, Onion & Jalapeno Pepper   14 

Chicken   Boneless Breast of Chicken Marinated in Onion & Lemon Juice   16 
Jujeh   Boneless Chicken Thighs Marinated in Onion & Lemon Juice   16 

Quail   Served with Jeweled Basmati Rice   20 
Lamb Tenderloin   Strips of Lamb Tenderloin Mesquite Roasted to Perfection   19 

Lamb Soltani    A Skewer of Each – Lamb Kabob & Rolled Ground Beef   21 
Chenjeh   Strips of Prime Hanger Steak Mesquite Roasted to Perfection   18 

Chenjeh Soltani   A Skewer of Each – Chenjeh Kabob & Rolled Ground Beef   21 
 

 

Wood Burning Brick Oven Pizzas 
 
 

Chicken Pesto Grilled Chicken with Basil Pesto & Roasted Peppers   13 
 

Margherita   A Classic with Tomatoes, Mozzarella, Basil & Oregano   11 
 

Roasted Vegetable   Eggplant, Zucchini, Bell Pepper, Feta Cheese, Olives & Garlic   12 
 

Italian Sausage   Caramelized Balsamic Onions, Roasted Peppers, Mozzarella                                                
and a Spicy Marinara Sauce   13 

 

Pepperoni    with a Spicy Marinara Sauce, Mozzarella & Oregano   13 
 

Pasta 
 

Cannelloni    Tender Crepes filled with Chicken, Ricotta, Parmesan Romano Cheese & Spinach   
14 

 

House Made Ravioli   with Fresh Tomato -Basil & Sage Butter Sauce    13 
 

Angel Hair   Roma Tomatoes, Mushrooms, Spinach & Basil, Olive oil & Garlic   13 
 

Seafood Spaghettini   Scallops, Calamari, Prawns & Fresh Fish, Roma tomatoes,  
Garlic, Shallots in Spicy Marinara Broth   18 

 

Chicken Linguine   Mushrooms, Garlic, Sun-dried Tomatoes in Basil Cream Sauce   14 
 

Fettuccine Marco Polo   Prawns, Tomatoes & Spinach in a Light Curry Cream Sauce   18 
 

From The Smoker, Wood Burning Grill & Sauté 
 

 
 

Grilled Bacon Wrapped Diver Scallops served on a Bed of Saffron Basmati Rice and 
Fresh Vegetables   26 
 

Free Range Roasted Chicken with Pomegranate Sauce   served with Roasted Garlic 
Mashed Potatoes and Seasonal Vegetables    18 
 

Filet Mignon   served with Garlic Mashed Potatoes and Fresh Vegetables   28 
  
 

New York Steak   served with Roasted Rosemary Potatoes and Garden Vegetables28 
 
 

Split  Plate Charge  $3.00  •  20% Service Charge will be added to parties of 6 or more 
 
 
 
 

Faz Restaurants & Catering 1108 North Mathilda  Sunnyvale, CA.  408 . 752 . 8000 


