
TABRIZI’S 
 

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE. A MANDATORY GRATUITY OF 22% WILL BE APPLIED ON ALL PARTIES OF 6 AND 
MORE GUESTS. WE RESERVE THE RIGHT TO REFUSE SERVICE, AND CUTOFF ALCOHOL CONSUMPTION FOR ANY AND NO REASON. 

 

MEZZA-STARTERS-LIGHT FARE 
FRIED BREADED CHEESE CURD + SPICY MARINARA 
WISCONSIN CHEDDAR, AND CRISPY POTATO FLAKES 10 
CRAB DIP (LOCAL LUMP CRABMEAT)  
ONIONS, CR. CHEESE, FONTINA, SPICES, CIABATTA BREAD 20 
SAUTÉED SHRIMP 
EIGHT SHRIMP, GARLIC, CHABLIS, PARMESAN CREAM 18 
ZUCCHINI BLOSSOMS TEMPURA (FOUR BLOSSOMS) 
FRIED, SIDE RELISH-MAYO SPICY LEMON SAUCE 15 
GRAPE LEAVES 
SIX PIECES - STUFFED WITH RICE, SPICES, W/TZATZIKI 8 
CALAMARI -FRIED STICKS 
LIGHTLY PANKO COATED WITH HOT RELISH SAUCE 16 
CAULIFLOWER-ROASTED 
WITH TAHINI-LEMON PARSLEY DIP 12 
FALAFEL WRAPPED IN TORTILLA 
HUMMUS, TABBOULEH, WITH SIDE FRIES AND TAHINI DIP 15 
BRUSSEL SPROUTS 
BAKED WITH EVOO AND SALT 10 
HUMMUS 
CHICKPEAS, TAHINI, LEMON JUICE, GARLIC, SALT 10 
TUNA TARTARE 
AVOCADO, PICKLED GINGER, SESAME, LEMON, WASABI, AND  
SESAME OIL 16 
BABA 
EGGPLANT, JALAPEÑO, TAHINI, L. JUICE, SALT, GARLIC 10 
QUINTET PLATTER FOR TWO 
HUMMUS, BABA, TABBOULEH, GRAPE LEAVES, FALAFEL, 
CRISPY PITA CHIPS + PITA, AND SIDE TAHINI 26 
SALADS + PROTEIN 
GRILLED SALMON ARUGULA SALAD (8 OZ.) 
PEARS, EVOO-LEMON JUICE, DILL, GUACAMOLE DRESSING, 
CUCUMBERS, TOMATOES, ONIONS, AND PARSLEY 28 
AHI TUNA-CHILLED 
PEPPER ENCRUSTED MEDALLIONS, OVER ARUGULA, WASABI 
DRESSING, TOMATOES, AND ONIONS. SERVED RARE ONLY 16 
SALADS ALL VEGETARIAN 
MOZZARELLA CAPRESE-FRESH 
RIPE TOMATOES, BASIL, EVOO, BASIL OIL, HAWAIIAN SALT 16 
GREEK SALAD 
ROMAINE, FETA, TOMATOES, CUCUMBERS RED ONIONS, 
PARSLEY, KALAMATA OLIVES, EVOO,/CITRUS 12 
CAESAR SALAD 
ROMAINE, SHAVED PECORINO, CRUSHED BLACK  
PEPPER, PARMESAN DRESSING, PITA CRISP 12 
TABBOULEH (LEBANESE) 
QUINOA, PARSLEY, ROMAIN, DICED BELL PEPPERS, LEMON 
EVOO DRESSING 12 
PIZZAS – IN HOUSE MADE-THIN CRUST 
PEPPERONI- ITALIAN PEPPERONI  22 
MARGARITA- CHEESE, BASIL OIL  22 
VEGETABLES- ZUCCHINI, OLIVES, BELL PEPPERS, 
MUSHROOMS, CAULIFLOWER  22 
ZAATAR AND FETA PIZZA (LEBANESE) 
OREGANO, THYME, SESAME, EVOO, MARJORAM, FETA  20 
GRILL-SEAFOOD & PASTA 
LAMBURGHINI (LAMB BURGER)  
12” TORTILLA, HUMMUS, TABBOULEH, + FRIES 18 
SHRIMP SCAMPI-WITH SPAGHETTI 
JUMBO SHRIMP, OLIVE OIL, GARLIC, PARSLEY, SHALLOTS, 
WHITE WINE, LEMON JUICE 28 
BRONZINI- MEDITERRANEAN SEA BASS 
PAN-SEARED FILET WITH BROCCOLINI, ROSEMARY 
BEURRE BLANC, AND  BASMATI RICE 36 
MIXED GRILL FOR TWO 
LAMB CHOPS, CHICKEN TENDERS, KUFTA WITH ROASTED 
SHALLOTS, BELL PEPPER, RICE, SALAD AND TZATZIKI 50 
KIBBEH, BAKED LAMB AND BEEF (NO PINE NUTS) 
A MIXTURE OF GROUND LAMB, BEEF, WITH BULGUR WHEAT, 
SPICES, GARDEN SALAD AND TZATZIKI 26 

LOLLIPOPS-FRENCHED LAMB -FOUR LARGE PIECES 

GRILLED, GARLIC-EVOO BROCCOLINI, AND RICE 40 
FIVE CHEESE TORTELLINI -PANCETTA & MUSHROOMS 
ONIONS, BROCCOLINI, PANCETTA, GORGONZOLA CREAM 20 
SPAGHETTI CARBONARA 
PARMESAN, CREAM, PANCETTA, CRACKED PEPPERS 18 
SPAGHETTI BOLOGNESE (SPICY IS OPTIONAL) 
BEEF AND LAMB, SPAGHETTI, PARMESAN, MARINARA 24 
CHICKEN CURRY  
CHICKPEAS, ONIONS, SPICES, CURRY, RICE +TZATZIKI 25 
CHICKEN KEBOB-GRILLED 
MARINATED CHICKEN, GRILLED SHALLOTS & PEPPERS OVER 
BASMATI RICE AND SHIRAZI SALAD 25 
CHICKEN MARSALA 
CHICKEN BREAST, MUSHROOMS, ONIONS, LIGHT CREAM, 
TARRAGON, MARSALA WINE, RICE 25 
MOROCCAN CHICKEN -SPICY 
VEGETABLES, GARBANZO, CURRY, CHILI FLAKES, SIDE RICE 25 
LAMB KUFTA-GRILLED 
GROUND LAMB MIXED WITH ONIONS, PARSLEY, SPICES, 
BASMATI, TZATZIKI, AND GARDEN SALAD 26 
SIDES  
PITA CRISPS 4, NAAN 4, RICE 4, ZAATAR & OIL 6, FRIES 4, 
TZATZIKI 5, TAHINI 4, SIDE GRILLED CHICKEN TENDERS 16, 
SIDE SALMON 20, SIDE LAMP RACK (2 LARGE PIECES) 20, SIDE 
AHI 14, SIDE  SHRIMP 15, SIDE BRUSSEL SPROUTS 10, SIDE 
BROCCOLINI GARLIC 10, SIDE FALAFEL + TAHINI, PITA 15, KID’S 
MEAL 16, (CHICKEN TENDERS AND FRIES) KID’S PASTA 14                                                 
FINALE 
HARISSA-NAMMURA-MIDDLE EASTERN SHORT CAKE WITH 
ORANGE BLOSSOM SYRUP 7, VANILLA ICE CREAM 8, GELATO 
CHOCOLATE 8, TIRAMISU 7, BELGIAN CHOCOLATE CAKE 7, 
FRENCH CREPE, CHOCOLATE/OR ORANGE MARMALADE 7, 
CRÈME BRULÉ 7, GELATO, PISTACHIOS-ALMONDS, OR 
STRAWBERRY-MASCARPONE 8, ITALIAN BOMBA, (ALL IN ONE- 
STRAWBERRY, PISTACHIO AND CHOCOLATE) 9 OR BOMBA 
WITH PASSION FRUIT AND RASPBERRY 9, OR VANILLA BOMBA 
9, CHOCOLATE &VANILLA CUP 8. 
                      
 
                  
 
    ALL BOTTLED WINES UNDER $40 ARE 
                               HALF OFF ON TUESDAYS! 
THURSDAYS: A SENSIBLE DINNER, OF ANY CHICKEN DISH, 
OR ½ PORTION OF SHRIMP SCAMPI, OR HALF PORTION OF 
LOLLIPOPS & A DRINK FOR $25 ALL NIGHT!!  
 
“EAT AN OYSTER. HAVE A NEGRONI. HAVE TWO. BE OPEN TO A 
WORLD WHERE YOU MAY NOT UNDERSTAND OR AGREE WITH 
THE PERSON NEXT TO YOU, BUT HAVE A DRINK WITH THEM 
ANYWAYS. EAT SLOWLY. TIP YOUR SERVER. CHECK IN ON 
YOUR FRIENDS. CHECK IN ON YOURSELF. ENJOY THE RIDE.”    

Anthony Bourdain            
 
05/09/23 

 
 


