AZIZA

MODERN MEDITERRANEAN

TURKS AND CAICOS

Burrekas 15
Two filo dough pastries filled with cheese served with
home-made tomato sauce.

Spicy Hummus 16
Served with Harissa Sauce and Pita Bread

Za'atar Fries 9
Yukon gold potatoes, garlic & lemon aioli, za'tars

Edamame 9 | Spicy Edamame 11
Lobster Bites (seasonal) 29

Calamari 18
Fried squid rings, garlic & lemon aioli

Spicy Shrimp 26
Char-grilled tiger shrimp, butter, harissa, garlic, fine herb

Lemon & Garlic Chicken Wings 16
Char-grilled split roaster wing, garlic & lemon aioli, whipped feta

Salmon crudo 17
Sockeye salmon belly, harissa, tahini, cucumber, sesame

Chicken Tenders & Fries 17

SALADS

Greek Salad 17
Tomato, cucumber, sweet pepper,
red onions, kalamata olives, feta

Lamb Chops 54
Served with housemade tatziki sauce, mashed potatoes
and house salad

Grilled Salmon 41
Saffron marinated salmon fillets served with pickled mango
sauce, mashed potatoes and house salad

Alfredo Pasta
Linguini, mushrooms, cherry tomatoes, parmesan, homemade alfredo
with your choice of:

Shrimp 39 Lobster (seasonal) 48 Chicken 31

Branzino 55
Wild-caught whole branzino, saffron & onion marinade

Turkish Rice 9
Mashed Potatoes 9

Grilled Asparagus 11
Asparagus, grana padano,
seasoned breadcrumbs, olive oil

House Salad 7

Mixed greens, campari
tomatoes, mini sweet peppers,
and house made balsamic
dressing

Charred Broccolini 16
Saffron & onion marinade,
olive oil, flaked salt

Glazed Carrots 13

Heirloom carrots, honey,
butter, dukkah, whipped feta

Caesar salad 15
Parmesan, Croutons,
Romaine lettuce

Grilled Chicken Salad 21 :
Mix greens, tomatoes, avocado, red onions,
grilled chicken, honey dijon dressing '

Hawaiian Ribeye 55
Ribeye steak with pineapple-soy-ginger marinade
served served with mashed potatoes and broccolini

Wagyu Burger 25
Caramelized onions, cheese, housemade brioche bun
served with house salad or fries

Veggie Kebab 21
Marinated mélange of produce roasted over fire served
with rice and house salad

Chicken Kebab 23

Marinated chicken breast served with rice and house salad

HOMEMADE DESSERTS

Birthday Platter 47
Chocolate Mousse, Saffron
Créme Brdlée, Apple Pie and
Vanilla Ice Cream

Saffron Creme Briilée 15
Chocolate Mousse 15

Apple Pie 15
Served with Vanilla Ice Cream

Ice Cream 6
Cookie Dough  Vanilla
Mango Sorbet
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Watermelon Margarita 19 Lychee Martini 19
Blanco Tequila, cointreau, agave, fresh watermelon Vodka, lychee, lemon and rose pedals
and lime

Rum OlId Fashion 17
Espresso Martini 19 Local rum, maple, angostura bitters and orange peel

Vodka, coffee liqueur and espresso
Porn Star Martini 19

Persian Mule 17 Vanilla vodka, vanilla syrup, passion fruit, lemon juice,
Vodka, ginger beer, fresh lime and sumac and splash of prosecco
lllegal Jalepeno 18 Passion Fruit Spritz 18
Illegal Mezcal Joven, lime, jalapeno, and agave Passion Fruit Liqueur, prosecco, club soda
BEERS

,,,,,,,,,,,,,,,,,,,,,,,,,,,, BYTHEGLASS . ... it BYTHEBOTTLE = =
Pinot Noir Sauvignon Blanc Pinot Noir Sauvignon Blanc

Kim Crawford 18 Kim Crawford 17 Kim Crawford 75 Kim Crawford 75

Josh 16 Josh 16 Josh 65 Josh 65

Merlot Rose Merlot Sancerre Domaine Girault 120
Josh 16 Whispering Angel 17 Josh 65 Rose

Cabernet Sauvignon Minuty $17 Cabernet Sauvignon Whispering Angel 70

Josh 16 Prosecco Josh 65 Mgty 24

Pinot Grigio Brilla 16 Caymus 215 Prosecco

Santa Margarita 18 Brilla 75

Pinot Grigio
Chardonnay Santa Margarita 80
Josh 16

Chardonnay

Josh 65

Jordan 120

An additional 12% sales tax and 10% service charge will be added to the bill.

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts and fish
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



