
Live Belly Dancing!

Every Friday and Saturday at 8:15

freshly squeezed juices
and beverages

Orange Juice ................  $3.75.
Carrot Juice ..................  $3.95 	
Apple Juice ..................  $3.95.
Orange/Apple ...............  $3.95.
Carrot/Apple ................  $3.95 	
Carrot/Celery ...............  $3.95 	
Lemonade ....................  $1.95

Coffee, Decaf Coffee, Herbal and Regular Hot Tea, Hot Chocolate . $1.95

SMOOTHIES
Strawberry Sunshine ....................................................................$3.95 	
Strawberry, banana, pineapple, honey, and low-fat milk.

Choco-Milk ..................................................................................$3.95
Chocolate syrup, banana, and low-fat milk.

Mango Mania ...............................................................................$3.95
Mango, strawberry, banana, pineapple, honey, and low-fat milk.

Strawberry-Milk Delight .............................................................$3.95
Strawberry, banana, honey, and low-fat milk.

Guava Mania ................................................................................$3.95
Guava, strawberry, banana, pineapple, honey, and low-fat milk.

Hawaiian Breeze ..........................................................................$3.95
Mango, guava, strawberry, banana, pineapple, honey, and low-fat milk.

Dessert
Chocolate Mousse Cake...............................................................$3.95.
Mango Cake..................................................................................$3.95
Baklava ........................................................................................$1.25

4256 PLANK ROAD . FREDERICKSBURG . VA . 22407

PHONE: (540) 548-4555 FAX: (540) 548-4556

Next to Ukrops

OPEN—MONDAY TO sunday 11AM TO 9PM

THE SECRET SENSATIONS HAVE BEEN PERFECTED TO 
THE LAST GRAIN OF SPICE; LAZIZA FORMULAS ARE CREATED 
TO DELIVER CONSISTENT AND EXACT TASTE ANYWHERE IN 
THE WORLD. THE ISSUE OF CONFORMANCE TO QUALITY IS 
OF EXTREME IMPORTANCE; ALL LAZIZA INGREDIENTS ARE 

FROM THE BEST QUALITY POSSIBLE.

4256 PLANK ROAD . FREDERICKSBURG . VA . 22407

PHONE: (540) 548-4555 FAX: (540) 548-4556
MAJOR CREDIT CARDS ACCEPTED

VISIT OUR WEB SITE AT 

www.lazizaoffredericksburg.com

 Designed, Printed & mailed by MoneySaverMedia.com | 703.642.6000

Coke ............................... $1.95
Diet Coke ....................... $1.95
Sprite .............................. $1.95
Ginger Ale ...................... $1.95
Iced Tea .......................... $1.95
Raspberry Iced Tea ......... $1.95
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LAZIZA TAKES PRIDE  IN  ITS PERSISTENT SEARCH FOR THE
 VERY BEST QUALITY IN HEALTH FOOD AND FRESH VEGETABLES. 
IT TOOK YEARS OF EXPERIENCE TO FIND THE BEST SPICES THAT 

PROVIDE THE  RICH AROMAS AND FLAVORS OF LAZIZA SUPERB 
MARINADES, WITH MANY YEARS TO  DEVELOP SO  THAT 

THEY APPEAL TO ALL TASTES. 

Minimum Delivery $20.00
Mon-Sun 11 am to 9 pm

We Cater 

Kids Eat Free
Order 2 Main 

Platters
Get 1 Free 
Kids Meal.

Dine-In
Expires: 12-31-09

 We Deliver 

Free Hoummos
with Purchase of 

Two main courses.
Dine-In
Expires: 12-31-09

 
WHEN 

WE SAY THE 
WORD “LAZIZA”  THE 

FIRST THING THAT POPS 
INTO OUR MINDS IS PROBABLY 

FOOD. WHILE THIS FIRST 
IMPRESSION OR THOUGHT TENDS TO 

BE TRUE, LAZIZA WILL DIFFER. LAZIZA IS FAMOUS 
FOR ITS ASSORTMENT OF B.B.Q. 

SANDWICHES, PLATTERS AND SIDE    
DISHES,  INCLUDING THE WORLD FAMOUS 

HOMMOS AND SALADS, OF WHICH TABOULEH IS OUR 
SPECIALTY. LAZIZA SKEWERED KABAB ARE CHAR-GRILLED ON AN OPEN 

FLAME FROM THE TRADITIONAL AND UNIQUE BRICK GRILL COOKED 
TO PERFECTION FAR AWAY FROM THE SEARING FLAMES, 

AND SMOKED FOR THE TANTALIZING TASTE THAT ONLY 
LAZIZA CAN OFFER.  OUR VEGETARIAN MEALS ARE HEALTHYAND 

WELL BALANCED. THERE IS NOTHING LIKE A PLATE OF TABOULEH, A
  WELL-BALANCED MEAL BY ITSELF, KNOWN AND DESIRED WORLDWIDE 

FRESH    CRACKED WHEAT, FRESH PARSLEY, JUST  PICKED TOMATO, 
FRESH LEMON JUICE, ONION AND OLIVE OIL IN ADDITION O MANY NEW 

DELICIOUS RECIPES THAT ARE ADVENTURE IN TASTE SENSATIONS.  
LAZIZA OFFERS A NEW CONCEPT IN FOOD   AND HOSPITALITY THAT CATERS TO 

GLOBAL TRENDS OF HEALTHIER EATING, THAT IS EXOTIC AS IT IS TASTY. 
LAZIZA TAKES PRIDE  IN ITS PERSISTENT SEARCH FOR THE VERY BEST      

QUALITY IN HEALTH FOOD AND FRESH VEGETABLES. IT TOOK YEARS 
OF EXPERIENCE TO FIND THE BEST SPICES THAT PROVIDE THE RICH 

AROMAS AND FLAVORS 
OF LAZIZA SUPERB 

MARINADES  WITH MANY 
YEARS TO DEVELOP SO 

THAT THEY APPEAL TO 
                ALL TASTES.  

" We Bake our Pita Bread Fresh
 "



SOUPS
1. Lentil soup.............................................................................. $3.95
A healthy combination of lentil, sautéed onions, Swiss chard and diced potatoes.

2. Vegetable soup ....................................................................... $3.95
Another healthy bouquet of mixed fresh vegetables made of carrots, string beans, celery, 
tomatoes, potatoes, zucchini and yellow squash.

3. Laziza Chicken beans soup ................................................... $4.25
Tender chicken breast & a mix of 17 different kinds of beans cooked to perfection with our special spices 

APPETIZERS
4. Tabouleh salad........................................................................ $6.50
Voted one of the healthiest salads. A mix of fine chopped parsley, diced tomatoes, onions and 
cracked wheat mixed with imported olive oil, Lebanese spices & fresh lemon juice. 
5. Fettoush salad .................................................$6.50
A crispy combination of mixed greens, tomatoes, green peppers, 
mint, cucumbers, radish, scallions, and toasted pita bread mixed 
with Sumac, lemon juice and imported olive oil. 
6. Hoummos ....................................................... $6.00
Purée of chickpeas with the right touch of tahini sauce, lemon juice and garlic.
7. Baba Ghannouj ....................................................................... $6.50
Charbroiled eggplants blended with tahini sauce, lemon juice and garlic.
8. Stuffed grape leaves ............................................................. $6.50
Grape leaves filled with a mix of rice, parsley, tomatoes and chickpeas poached in lemon juice 
and imported olive oil.
9. Falafel..................................................................................... $6.50
Mix of Fava beans, chickpeas and our spices deep fried, served with tahini sauce. 
10. Kibbe Naye  (Weekend Only)............................................... $8.95
Lebanese style steak tartar with cracked wheat, onions, herbs and spices.
11. Shanklish salad .................................................................... $6.50
A mixed salad of feta and Middle Eastern cheese, diced tomatoes, scallions, imported olive oil & herbs
12. Foul Moudammas ................................................................ $6.00
Purée of cooked fava beans marinated with lemon juice, garlic, and imported olive oil.
13. Labneh .................................................................................. $6.00
A creamy dip made from strained yogurt topped with imported olive oil. 
14. Lubieh Bel Zeit .................................................................... $6.50
Italian string beans simmered in tomato sauce, garlic cloves, imported olive oil, and spices.
15. Makanek ..................................................$6.95
Sautéed Lebanese ground beef sausage with pine nuts and 
Middle Eastern spices, finished with lemon juice.
16. Soujouk ...................................................$6.95
Sautéed spicy beef and lamb sausages simmered to perfection with 
diced tomatoes. 
17. Fried kibbeh (3 pieces)......................................................... $6.95
Ground beef and cracked wheat shells stuffed with a mix of ground beef, onions and pine nuts. 
Deep fried and served with yogurt.

18. Sambusek (3 pies)................................ $5.95
Deep fried pastry shells filled with spiced ground beef, 
onions, and pine nuts.
19. Spinach pies (4 pies)............................ $5.95
Freshly baked pies filled with marinated spinach, onions, 
pine nuts, sumac and olive oil.
20. Cheese pies (4 pies)............................. $5.95
Baked mini pies stuffed with Feta, tomato, onion, olive oil 
and Lebanese spices.

   21. Pie Combo (3 sambusek, 3 spinach, 3 cheese)..................... $9.75
22. Yogurt and cucumbers salad ............................................... $4.50
A refreshing salad of yogurt and cucumber mixed with minced fresh garlic, dry mint and topped 
with imported olive oil.
23. Laziza Mezza Platter for two ............................................ $11.95
A sampling of hoummos, grape leaves, tabouleh, falafel and kibbeh.
24. Mosakaa with yogurt served hot or cold .............................................. $6.50
Chunks of  eggplant simmered in tomato sauce, fresh chickpeas, garlic cloves and onions
25. Fatee .....................................................................................$6.50

Layers of baked pita chips & fresh chickpea, smothered with plain yogurt & toasted pine nuts.

SANDWICHES
—Add Salad or fries with any sandwich $2.50— 

43.	Shish Kebab pita roll ...........................................................$6.50
Charbroiled tender pieces of beef with lettuce, grilled tomatoes, green peppers, onions, pickles
Sumac, topped with hoummos. 
44.	Lamb Kebab pita roll ..........................................................$7.00
Charbroiled tender pieces of lamb with lettuce, grilled tomatoes, green peppers, onions, pickles
Sumac, topped with hoummos.  
45.	Chicken Kebab pita roll.......................................................$6.50
Marinated charbroiled chicken breast with lettuce, tomatoes, pickles, & our special garlic sauce.
46.	Kafta pita roll ......................................................................$6.00
Charbroiled lean Angus ground beef with lettuce, tomatoes, pickles, topped with hoummos.
47.	Shawarma pita roll ..............................................................$6.50
Grilled marinated sliced tender beef with lettuce, grilled tomatoes, pickles, turnips, onions.   
Sumac, topped with tahini sauce. 
48.	Falafel pita roll ...................................................................$6.00
Vegetarian patties deep fried with tomatoes, lettuce, pickles and tahini sauce. 
49.	Makanek pita roll ................................................................$6.75
Sautéed sirloin ground beef sausages with lettuce, tomatoes, turnips and pickles. 
50.	Soujouk pita roll  ................................................................$6.75
Spicy sausages with lettuce, tomatoes, turnips and pickles. 
51.	Chicken Shawarma pita roll ...............................................$6.50
Charbroiled marinated chicken with our special spices, lettuce, (grilled 
tomatoes), pickles, onions, and tahini sauce
52.	Hoummos Tabouleh pita roll.....................$6.75
Vegetarians favorite, a combination of hoummos spread and 
tabouleh salad
53.	Grape leaves pita roll...............................$6.75
Stuffed grape leaves topped with Feta cheese, with lettuce and tomatoes
	

SIDE DISHES
54. French Fries ........................................................................  $2.95

55.	White Rice ..........................................................................  $3.00

56.	Pickles .................................................................................  $2.95

57.	Laziza House Salad ..............................................................$3.95

KIDS SECTION
58.	Kid’s favorite pizza .............................................................$6.50
Freshly baked with chicken cubes and a mix of feta and mozzarella cheese.

59.	Kid’s favorite Chicken ........................................................$6.50
Marinated chicken kebab served with choice of salad or rice 

60.	Kafta .....................................................................................$6.00
Charbroiled lean Angus ground beef with parsley spices. Served with white rice.

61.	Kid’s sampler .......................................................................$7.50
Kafta and chicken kebab with hoummos and French fries.

18% gratuity will be added to parties of 8 or more

* Consuming raw or undercooked meats, poultry or seafood may  

increase your risk of food borne illness.

fresh from the oven
26.	Manakeesh............................................................................$3.95
Freshly baked vegetarian pizza with a mix of thyme, sesame seeds, and imported olive oil, 
topped with diced tomatoes. 
27.	Lahm Bel Ajeen ...................................................................$4.95
Freshly baked pizza topped with sirloin beef & lamb, mixed with tomatoes, onions & pine nuts. 
28. Laziza Veggie Pizza.............................................................$4.95
Feta Cheese, tomato, scallion and olive oil

LARGE SALADS
29.	Laziza Mediterranean salad ................................................$8.95
A creation of mixed greens, green apples, kiwi, grapes, oranges, dried plums, topped with 
walnuts and feta cheese served with your choice of dressing. 
30.	Laziza House salad..............................................................$5.95
Mixed greens, cucumber, tomato, green pepper, red onions and feta cheese.
 Add falafel................................................................................  $3.95             
 Add Shish Kebab, Kafta, Lamb, Chicken Kebab, or Salmon ..$6.00

Salad Dressings
Laziza House Dressing • Balsamic Vinaigrette • Oil and Vinegar

MAIN PLATTERS
31.	Shish Kebab plate ...............................$12.95
Charbroiled pieces of marinated beef tenderloin with mushrooms, 
tomatoes, onions and green peppers served with mixed white rice 
and vermicelli with tahini sauce on the side. 
32.	Lamb Kebab plate .......................$13.95
Charbroiled pieces of marinated lamb tenderloin with 
mushrooms, tomatoes, onions, and green peppers served with 
mixed white rice and vermicelli with tahini sauce on the side. 
33.	Chicken Kebab plate ...................$10.95
Charbroiled pieces of marinated chicken breast with green 
peppers and mushrooms served with white rice and vermicelli 
with garlic sauce on the side 
34.	Shawarma plate (Beef or Chicken)....................................$10.95
Grilled marinated sliced tender beef or chicken breast served over a pita loaf with grilled 
tomatoes and onions, sumac and chopped parsley with tahini sauce.
35.	Hoummos Shawarma plate (Beef or Chicken).................. $11.75
Large hoummos platter topped with shawarma meat or chicken, garnished with pickled turnips.  
36.	Kafta plate ........................................................................  $10.75
Charbroiled lean Angus ground beef with chopped parsley, onion and spices served with white 
rice and vermicelli. With yogurt salad on the side. 
37.	Mixed grill plate ..............................................................  $13.95
A mix of Kafta, Chicken Kebab, and Shish Kebab served with white rice vermicelli, topped with 
roasted almonds and pine nuts, served with garlic and tahini sauce. 
38.	Sheikh al mihshi ...............................................................$10.95
Italian eggplants stuffed with lean Angus ground beef and pine nuts baked with tomato sauce. 
Served with white rice vermicelli topped with roasted almonds and pine nuts. 
39.	Ouzi ...................................................................................$12.95
Baked and stewed leg of lamb served over a bed of  rice topped with roasted almonds and pine 
nuts served with choice of yogurt or tahini sauce. 
40.	Moujadarah ..........................................................................$9.95
A fine mix of cooked rice and lentil topped with fried onions 
served with salad and yogurt. 
41.	Ferrouj Mishwi ................................. $9.95
Extremely tender and juicy. Half chicken charbroiled & marinated 
with garlic, lemon juice, olive oil, served with French fries and 
garlic sauce on the side.
42.	Mosakaa with Rice Served Hot................... $10.95
Chunks of eggplant simmered in tomato sauce, fresh chickpeas, 
garlic cloves and onions. Served with white rice and Vermicelli.


