
Explore Fresh Mediterranean  
In a Fun Bistro Setting ! 

 
LUNCH � DINNER � ToGo � CATERING 

 
Ambiance Created By Award-Winning Designers 

 
Exhibition Cooking in Open-Kitchen 

 
Short Walking Distance From U of C 

 
Unlimited Free Parking  

Hours 
Mon—Thurs 11:30am-10:00pm 

 

      Fri — Sat     11:30am-11:00pm 
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Explore Fresh Mediterranean  
In a Fun Bistro Setting ! 

 
 
 
 

Visit us on the web at 
  

WWW . E AT C E D A R S . COM  

1206 E. 53rd Street 
Located in Kimbark Plaza 
Phone: 773-324-6227 
Fax: 773-324-4071 

Des-Des-

 WARM APPLE CRUMBLE    
 Made with Granny Smith apples, slow baked with  
 a sweet crumble on top.                         4.99 

HONEY-GLAZED BAKLAVA  
Crushed walnuts & cinnamon glazed in honey & rolled      
in filo-dough squares.                      1.99 / 1 piece       

GOURMET CHEESECAKE 
A creamy New York style cheesecake topped with whipped 
cream on a Graham cracker crust.        5.50 

CINNAMON RICE PUDDING    
Fresh cinnamon sticks mixed into homemade creamy  
rice pudding.  Served chilled.               4.50 

DECADENT CHOCOLATE CAKE   
Rich chocolate cake frosted with semi-sweet chocolate  
chips served with raspberry sauce       5.50 

PINEAPPLE-CHEESE HAREESA   
A semolina crust on top & bottom, with sweet pineapple & 
cheese in between.  Our most popular dessert !      5.50 

M E N U  � � 
 C A R R Y  O U T  



  SHAWIRMA  
(CHICKEN OR LAMB-BEEF) 
Marinated chicken or lamb  
& beef, roasted on a skewer  

rotisserie & topped with tomato,  
onions, & tahini sauce                       

7.50 

AAppppeetiz-tiz-
CRISPY FALAFEL                           

Garbanzos blended with fresh  
herbs & vegetables, then 
lightly fried to a crisp   

4.50 

Prices Subject to Change  

DOLMA 
Grape leaves stuffed with  

rice, tomatoes, parsley, & fresh  
herbs & spices 

5.99 

KIBBEH 
Wheat shell stuffed with spiced  
lamb, onions & pine nuts.  Lightly 
 fried for a crispy golden crust 

5.99 

SPICY CHICKEN WINGS 
Chicken wings topped with Cedars’  
Tangy Spicy Garlic sauce, on a bed of  
fresh-cut Cedars’ Homestyle Fries 

5.50 

  MEDITERRANEAN 
GRILLED  
SHRIMP 

Skewer of Char-Grilled spicy 
shrimp 

SAUTÉED VEGETABLES 
Lightly sautéed slices of eggplant  
& cauliflower topped with Cedars’  

Tangy Spicy Garlic sauce 
4.50 

FLATBREADS  

  THREE CHEESE  
Fresh dough topped with  mozz- 
arella, feta & ricotta cheeses,  
hearth baked in our stone oven  

5.50 

TOMATO & SAUSAGE 
Fresh dough topped with minced  
lamb, tomatoes, onions & garlic,  
hearth baked in our stone oven 

5.99 

  SPINACH-GARLIC 
Fresh dough topped with mozzarella,  
spinach, bell peppers, fresh herbs &  
spices, hearth baked in our stone oven 

5.50 

 ROASTED HUMMUS 
Garbanzos blended with tahini  
& fresh lemon, drizzled with  
olive oil, parsley & sumac 

4.99 

CHUNKY-STYLE FOUL MODAM-

MAS 
Crushed fava beans sautéed 
 in olive oil, garlic & chopped  

seasonal peppers 

   D IPS  

GRILLED BABA GHANOOJ 
Smoked, skinned eggplant,  
chopped with fresh parsley  
& mint, then blended with  
lemon, garlic & tahini  

4.99 

TABBOULE 
Finely diced tomatoes, cucumbers,  
onions, mint, & parsley mixed  
with cracked wheat, fresh  
lemon & extra-virgin olive oil 

5.99 

JERUSALEM SALAD 
Diced roma tomatoes, cucumber  
& parsley tossed with a Tahini,  

yogurt & lemon dressing 
4.99 

 LEBNA 
A Mediterranean soft, creamy  
cheese, topped with diced  
roma tomatoes & olive oil 

3.99 

  CEDARS’ FAMOUS LENTIL 
SOUP 

Mediterranean country lentil soup.  
Served with warm, fresh pita  
hearth baked in our stone oven 
Cup   2.50              Bowl 3.50 

 CEDARS’ CHOPPED SALAD   
Crisp cucumbers, tomatoes, bleu  
cheese, pita chips & red onions  
tossed with mixed lettuce in our  
sweet white balsamic vinaigrette 

7.50 

PEAR + GORGONZOLA SALAD   
Mixed greens with toasted  
almonds, diced Bosc pears,  
raisins, & gorgonzola cheese,  

all tossed in a balsamic vinaigrette  
7.50 

SOUP OF THE DAY 
A Chef’s seasonal selection of  
cream or broth-based soups.  
Served with warm, fresh pita  
hearth baked in our stone oven 
Cup   2.50              Bowl 3.50 

 

SOUPS &  SALADS 

 CEDARS’ SAMPLER   
An assortment of our most popular 
appetizers, including Hummus, Fala-

fel, Tabboule, & Dolma  
Serves 3-4 

9.99 

            CEDARS’ DIP TRIO  
Enjoy your favorite dips together!  
Select 3 dips from any of the above; 

served with fresh-baked pita 
9.99 

SHEPHARD’S SALAD  
Mixed greens, shredded cabbage,  
sweet dates, tomatoes, toasted  
almonds & goat cheese tossed  

in a balsamic vinaigrette 
7.50 

MEDITERRANEAN SALAD 
FATTUSH SALAD  

Mixed greens with fresh  
vegetables, toasted pita  

crisps & feta cheese topped  
with house-made vinaigrette 

6.99 

From the Oven, Pan & GrillFrom the Oven, Pan & Grill 

FROM THE LAND 

GRILLED LAMB CHOPS 
(Kastalata) 

Grilled baby lamb chops marinated in  
lemon, garlic & fresh herbs & spices 

14.99 

 KEFTA KEBOB 
Char-grilled ground lamb blended 
 with fresh herbs & spices then  
rolled on skewers with tomato 

11.99 
 

 
 

 

With Tahini or Tomato Sauce 12.99 

  SHISH KEBOB 
Lamb filet center cuts  

marinated in lemon, garlic,  
fresh herbs & spices skewered with 

veggies & char-grilled 
13.99 

MEDITERRANEAN SKIRT STEAK  
A 10 ounce Char-Broiled skirt  
steak, marinated in lemon,  
cumin, garlic, & peppers  

 14.99 

 TENDERLOIN KEBOB 
Lean Filet Mignon cuts  

marinated in lemon, garlic 
 & fresh herbs & spices  

13.99 

  NY CUT SIRLOIN STRIP 
16oz Certified Angus Grade. NY  
Cut features generous marbling,  
lending the richest flavor & texture 

16.99 

 CHICKEN SHAWIRMA 
Chicken marinated overnight in Mediterranean 

herbs & spices, then roasted on a skewer rotisse-
rie & thinly sliced served over a bed of onions 

10.99 

CHICKEN KEBOB (Shish TeWook) 
Chicken breast cuts marinated in  

Mediterranean herbs & spices skewered  
with veggies & char-grilled 

11.50 

SPICY CHICKEN WINGS 
Chicken wings Mediterranean style!!  
Fried to a crunch & served with  
Cedars’ Tangy Spicy Garlic sauce  

9.99 

CHICKEN TIKA 
Char-Grilled chicken breast  

marinated in spicy  
tandoori masala flavorings 

10.99 

  LEMON-GARLIC CHICKEN  (Jaj Musahab) 
Char-Grilled Chicken breast marinated in lemon,  gar-

lic, fresh herbs & spices 
10.99 

POULTRY  

FROM THE SEA 

SEAFOOD KEBOB  
Chilean salmon, jumbo 

shrimp  
& scallops marinated &  
Skewered with veggies 

14.99 

  CURRY GRILLED SALMON  
Fresh filet of Chilean Salmon  
dry rubbed with curry & fresh  
Mediterranean herbs & spices 

14.99 

SALMON KEBOB 
Fresh skewered Chilean salmon,  

marinated & char-grilled   
13.99 

STEAKS  

 POMEGRANATE-BRAISED SHORT RIBS 
Hearty beef ribs braised over low heat  

for several hours, served with a  
pomegranate sugar glaze 

 14.99 

        16OZ PRIME SIRLOIN STEAK 
Prime-grade sirloin cut broiled to  
your preferred temperature  

15.99 

Entrees  Include Grilled Vegetables & choice of Rice, Potatoes, Fries or more Veggies!  Entrees also come with 
Cup of Soup or Mixed Greens Salad.  Select a Large Bowl of Soup for $1 or Jerusalem Salad for $1. 

Al l  Steaks served wi th  DEKKA ,  an o l i ve o i l ,  gar l ic  & c i lant ro  natu ra l  sauce  

  SHEKRIYA  
Lamb chunks braised for  

hours in a garlic-yogurt stew  
9.99 

Our  k i t chen ’s  i n f ra red  oven  b ro i l s  kebobs  &  s teaks  a t  1500°F  sea l ing  in  j u i ces  &  f l avo r  

LAMB & BEEF SHAWIRMA 
Spit-roasted Lamb & Beef 
on a rotisserie & sliced thin  
& served on a bed of onions 

11.50 

TIGER SHRIMP 
Freshwater tiger shrimp  
seasoned in a lemon-curry  

mix, then skewered & char-grilled   
15.99 

FRESHWATER SCALLOPS 
Freshwater scallops tossed in a  
lemon-curry marinade, then  

skewered char-grilled   
14.99 

PAN-SAUTÉED LAMB 
(Kallayah) 

Sautéed Lamb immersed in a  
spicy tomato sauce, with  

onions & peppers 
9.99 

       Hearty Traditional Hearty Traditional 

  RIPE TOMATO COUS-COUS 
Steamed imported cous-cous  
topped with a ripe tomato,  

garbanzo, & onion-flavored sauce 
10.99 

 
 
 

With Lamb or Chicken     12.99 

TAGENE 
A medley of fresh vegetables, such as  
potatoes, carrots, eggplant, onions, &  

zucchini stewed in a thick, ripe tomato sauce.   
Served with Basmati rice. 

9.99 
 
 
 

With Lamb    11.99 

                   KUSHARY 
Basmati rice tossed with caramelized  
onions & sauteed lentils. May be  
topped with tomato sauce or yogurt  

9.99 
 
 
 

With Lamb or Chicken 11.99 

FALAFEL SANDWICH 
Garbanzos blended with fresh herbs,  
vegetables & imported Mediterranean  
spices, then lightly fried to a crisp, &  
stuffed in fresh pita with tahini sauce 

5.99 

LUNCH SOUP AND SALAD 
A cup of lentil soup or soup of the day with  

your choice of any Cedars’ salad. 
8.50 

Add Chicken to your Salad choice!     10.50 

LUNCH  SANDWICH SPECIAL 
A cup of Lentil Soup or Soup of the Day with your choice 

of any Non-Vegetarian Cedars’ Sandwiches. 
8.99 

Vegetarian Sandwiches.      7.99 

SANDWICH PITAS 
A l l  S a n d w i c h e s  c o m e  w i t h  F r i e s  a n d  S a l a d  G a r n i s h  

MEDITERRANEAN GRILLED 
CHICKEN 

Char-grilled chicken breast,  
marinated Mediterranean style,  

topped with red onions,  
lettuce, & tomato 

7.50 

 BASMATI RICE  
2.49 

HOMESTYLE FRIES 
2.49 

SIDE DISHES 

MEDITERRANEAN-STYLE POTATOES 
2.99 

LUNCH SPECIALS 

VEGGIE-HUMMUS 
Lightly sautéed eggplant,  
cauliflower & potato  

topped with Cedars’ Tangy  
Spicy sauce, tomatoes, 
 onions & tahini sauce 

5.99 

KEFTA SANDWICH 
Char-Grilled rolled lamb 
skewers, stuffed in a pita,  
topped with tomatoes,  
onions & tahini sauce 

7.50 

CURRY VEGETABLES 
A medley of vegetables, such as potatoes, carrots, 
eggplant, onions, & zucchini, stewed in a thick, spicy 

curry tomato sauce. Served with Basmati rice. 
9.99 

 
 
 

With Chicken 11.99 

GARLIC LEAF SPINACH 
2.99 

GRILLED FRESH VEGETABLES  
2.99 

CEDARS’ COMBINATION PLAT-

MASHAWI 
Lamb-Beef & Chicken Shawirma,  
along with a skewer of Kefta Kebob.  

13.50 

BRAISED RIBS & 
CHICKEN 

Our pomegranate-braised   
beef short ribs combined  

with chicken tika. 

COMBINATION KEBOB PLATTER 
A platter combining traditional  
meats, including Kefta, Chicken, 

 & Shish Kebobs. 
15.50 

EGGPLANT STEW 
 Eggplant stew served on a bed of  
crunchy pita; may be topped with  

fresh yogurt as requested  
9.99 

 
 
 

With Lamb    11.99 

  TANDOORI GRILLED 
CHICKEN 

Char-grilled chicken breast,  
marinated with spicy tandoori ma-
sala flavoring, &  topped with red 
onions, lettuce, & tomato   7.50 

Add Grill Chicken to any salad for $2 extra 
Add Grill Salmon or Shrimp to any salad for $5 extra 


