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COLD APPETIZER
Classic Hummus (VG) 
Fresh Lime Garlic & Spices

Hummus Vegetables (VG) 
Fresh Vegs, Celery, Carrots & Cucumber

Baba Ganoush (VG) 
Char-Grilled Eggplant Mashed with Tahini & Fresh Lime Juice & Garlic 

Esmat Eggplant (VG) 
Thin Slices of Marinated Eggplant with VO, Frehs Lime & Garlic

Labneh
Homemade Creamy Yogurt with Mint, Garlic & VO

Yogurt with Cucumber 
Yogurt Mixed with Cucumber, Garlic, Fresh Mint, Lime Juice

Halloumi Cheese 
Served Over Arugula with VO, Fresh Mint, Za’atat & Served with Jam

Mohamara 
Roasted Red Pepper Blended with Onion, Bread Crumbs, 
Mixed Nuts & Chili Pepper

Shanklish 
Seasoned Akawi Cheese, served with Cherry Tomatoes, Fresh 
Cucumber, VO, Onion & Za’atar Dressing

Basterma 
Egyptian lover cured Sliced Thin Meat with Mediterranean 
spice, Mediterranean Cheese with Pita and olive

Shrimp Cocktail 
Lg Marinated Shrimp with Cocktail Sauce

HOT APPETIZERS
Fattah Hummus 
Chcick Peas served with Pita, Labneh & Pine Nuts

Hummus with Ground Beef  
Homemade Hummus served with Pita, Labneh & Roasted Almonds 
Topped with Ground Beef with Mediterranean Spices

Goulash with Meat 
Phyllo Dough Stuffed with Sautéed Meat

Roasted Eggplant Casserole (VG) 
Garlic, Tomato, VO, Spice, with Roasted Almonds

Foul Moudammas (VG) 
Fava Beans in Tomato, Onion, Lettuce, Cucumber Cumin, & Tahini 
Lemon Sauce

Baby Sausage (Suguk) 
Mediterranean Baby Sausage Served with Tomato Garlic

Kibbeh 
Chopped Meat Mixed, with Cracked Wheat and Stuffed with 
Chopped Meat with Pine Nuts

Stuffed Bell Pepper 
Stuffed with Vegs Rice served Tomato Sauce

Fried Calamari 
Calamari served with Marinara Sauce

SALAD
Halloumi Cheese Salad 
Halloumi Cheese Served with Mixed Greens, Tomatoes, Onions, 
Carrots, Cucumber, Parsley
Tri-Color Pepper, Fresh Mint Chick Peas with Za’atar Lime Dressing

Beets Salad 
Fresh Mint, Parsley, Red Onion, Cucumber Fresh Lime Juice, With 
Za’atar Dressing

Lentil Salad 
Lentil, Chick Peas, Tri-Color Pepper, Fresh Mint, Feta Cheese, Extra 
Virgin Olive Oil, And Za’atar Dressing and Pomegranate, Molasses

Mediterranean Chopped Salad
Chopped Lettuce, Tomato, Cucumber, Onion, Carrots, Parsley In a 
Fresh Lime Dressing

Tomato & Cucumber Onion Salad 
Cubed Tomato, Chopped Onions and Parsley, Peeled Walnuts In 
a Pomegranate Lime Dressing

Spring Salad 

ENTREES

Koshari Famous Egyptian Gourmet Dish (VG) $18.00
Rice, Ditalini Pasta, Lentil, Chick Peas, Fried Onion, Tomato Sauce

Falafel & Hummus Platter 
Over mixed Greens with Pita

Foul Moudammas Platter 
Fava Beans with Tomato, Onion Cucumber fresh Parsley Seasoning 
& Tahini Sauce served with Vegas Pickles & Hummus with Pita

Moussaka (VG) 
Roasted Eggplant with Tomato Sauce & Pine Nuts

Moussaka 
Roasted Eggplant with Tomato Sauce and Ground Beef

Mujadara (VG) 
Lentils & Cracked Wheat Cooked with oil & Herbs then topped 
with Fried Onions

SMOOTHIES
Fresh Squeezed

The Blend 
Strawberries, Bananas & Honey with Whip Cream

The Island 
Strawberries, Mango & Honey with Whip Cream

The Cairo 
Mango, Banana & Honey with Whip Cream

Banana Milk Shake 

Mango Shake 

Strawberry Shake

Fresh Lime & Mint

Fresh Carrot Juice

Fresh Orange Juice

HOT BEVERAGES
Turkish Coffee 

Espresso 

Mediterranean Coffee 

Café Au Latte 

Cappuccino 

Mocha Cappuccino 

Hot Swiss Chocolate 

Herbal Tea 

SOUP
Lentil, Chick Peas, Minestrone 

Marinated 
Sliced Baked Potatos

Spinach 
Oil & Garlic

Steamed Broccoli 
Oil & Garlic 

French Fries 

Grilled vegetables 

Bamia 
Cooked Okra Stew with Tomato Sauce

Lubia 
Black Eye Beans Stew with Tomato Sauce

Molokhiya 
Chopped Green Leaves Stew, Toasted with Coriander, Cumin, Garlic

DESSERTS
Baklava Kanafeh

Roz Bel Haleeb

Fresh Fruit & Cheese

Roz Bel Haleeb Baked with Bashmel

Dine In or Take Out Available

835 West Park Ave. ocean Township, NJ
07712

(732)933-1400 Fax: (732)933-1433
www.Cafe28.net
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Price Subject to Change

SIDE DISH

$10.00

We Cater for all Occasions!
Call us at (732)-933-1400

LUNCH

Ammar Eddin 
Fresh Apricot Juice

Cobra 
Beet, Orange, Radish & Apple

Power Mix 
Carrot, Spinach, Celery, Radish & Beets

Potassium Broth 
Carrot, Spinach, Celery & Parsley

$9.00

$9.00

$9.00

$9.00

Baby Arugula, Sweet Pepper, Mint, Parsley, Scallions, Chickpeas, 
and Dry Figs In a Citrus Dressing

Fattoush Salad 
Romaine Lettuce, Tomato, Cucumber, Green Pepper, Red Onions, 
Parsley, Mint, Olive Oil with Crispy Pita Bread w/ fresh Lime 
Sumac Dressing

Greek Salad 
Romaine Lettuce, Tomato, Cucumber, carrots, Onion, Black 
Olives, Pepperoncini, with Citrus Lime Vinaigrette

Caesar Salad 
Romaine Lettuce, Pita, Grated Rumi Cheese, served with Caesar 
Dressing

Rice Almond Salad
Baby Arugula, Toasted with Roasted Almond and Rice in a Lime 

$13.00

$12.00

$12.00

 $13.00

Vinaigrette

MANAKISH
Za’atar 
Thyme Mixed with Oil over Flat Pita

Labneh with Vegetables 
Creamy Spread Yogurt with Fresh Cucumber, Tomato, Black Olive

Za’atar and Cheese 
Thyme Mixed with VO & Akawi Cheese

FRESH JUICE & BEVERAGES
Fresh Squeezed

KIDS MENU
Spaghetti & Kofta 

Chicken Finger with French Fries 

Mozzarella Sticks with Tomato Sauce 

$5.00

$7.00

$7.00

$12.00

$12.00

$9.00

ADD-ONS FOR SALADS
Grilled Jumbo shrimp $15.00 Grilled Chicken $8.00

Grilled Salmon $15.00

Café 28 Special 
Hummus Baba Ganoush, Falafel Chicken Tawook with Marinated 
Eggplant over Mixed Green Salad

$24.00

Goulash Platter (VG) 
Stuffed Philly with Cheese and Spinach served with Grilled Vegs 
and Eggplant

The Egyptian Lover  
Cured Spices Beef Basterma & Scrambled Eggs

Macaroni Bechamel 
Oven Baked Pencil Pasta Stuffed with Ground Beef and topped 
with Bechamel Sauce

$18.00

$22.00

$20.00

Served with Lettuce, Tomatoes, Onions, Oil, Vinegar, Salt, Pepper, Oregano

Shrimp           $15.00
Egg Salad      $10.00

Tuna Salad                  $12.00
Chicken Salad           $12.00

Traditional Falafel 
Falafel Ground Veggie Patties Browned to Perfection served 
with Lettuce, Tomato & Tahini on Pita

Falafel with Marinated Eggpplant 
Falafel with are Marinated Eggplant with Lettuce, Tomato, Tahini 
on Pita

Grilled Portabella Mushrooms 
Grilled Portabella with Fresh Mozzarella and Fresh Tomato

Chicken Shawarma
Slow Roasted Chicken with Lettuce, Tomato, Garlic Sauce

Shish Tawook  
Grilled Chicken Cube served with Lettuce, Tomato, & Tahini

Meat Shawarma
Slow Roasted Marinated Meat with Garlic Sauce

Shish Tawook 
Marinated & Chare-boiled Chicken Kabobs on Rice

Chicken Shawarma 
Marinated Slow-roasted Sliced Chicken on Rice

Grilled Sujuk 
Spicy Sausage on Rice

Shish Kabob
Marinated & Char-Boiled Cubed Meat Kabobs on Rice

Oven Style Meat Kofta 
Tender Ground Beef Mixed with Parsley, Onions & Egyptian 
Seasoning

WRAPS

CHARE BOILED ON RICE
$18.00

$18.00

$18.00

 $20.00

$18.00

SANDWICHES ON PITA BREAD

Everything is A La Carte
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Until 10am-3pm
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Chicken Cairo
Marinated Grilled Chicken with Marinated Eggplant & Tahini

$13.00
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