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THE MEDITERRANEAN RESTAURANT
Est. 1989

oTake Your Taste to

MENU

Lunch Hours
Monday -Saturday 11-4 pm

Dinner Hours
Monday -Saturday 4-9 pm
Closed Sunday

Distinctive catering for all occasions

Private banquet and meeting room

1736 Western Ave. Albany, NY 12203
www.bfsrestaurant.com
518 -452 -6342
Fax - 518 -452 -1498

Eat B _etter F_resher S _marter



APPETIZERS

* Roasted Eqggplant Dip (Babaghanooj )

Roasted eggplant puree with tahini, lemon juice, gar3$8i c and sp

* Baked Brie (Golash bel Geben)

Brie cheese, walnuts and brown sugar wrapped and bak%d in puff

* Lebanese Mini Maza (Mazaat)
Servings of hummus, babaghanooj, taboleh and cucumber tomato salads over greens...........c.ccccoeeevveneeene $12

Cyprus Shrimp (Cyprus Garithes)
Shrimp stuffed w/ c¢crab meat & wrapped and baked&9in puff

* Dolmas (Wara2 3nab  -bi -Zeyt)

Grape |l eaves stuffed with rice and spices and $&rved wi

* Spinach Pie (Spanakopita)
Phyllo dough stuffed with a fresh mixture of spinach and imported feta and ricotta cheese........ $8

* Chick Pea Dip (Hummus  -bi -Tahini)

Chick peas pureed with tahini, |l emon juice and $§arlic d

* Spinach Pockets (Fatayer -bi-Sabane?729)
Saut ®ed spinach with onions and sumac baked in $ bread

Sampler Appetizer (Mezedes)
A variety featuring spinach pocket, dol mas, hungidus, ki b

* Taboleh Boat (Taboleh  -bi -Banadorah)

Fresh taboleh salad on a bed of romain | eaf, re¥8 oni ons

Kibbe Balls (Kibbe Kebab)

Ground | amb, bul gur shell filled w/ 1| amb, oni ons$9& pine

* Baked Goat Cheese (Geben Ma3ez fel Forn)

Baked with fresh tomato, roasted red peppers & &l8al amat a
* Grilled Portabella Mushrooms (3esh el 3¢
Marinated, grilled and topped with herbed goat cheese, red onions &

par sl ey. . . . €. $10. . . ...

* Insalata Caprese (Gebn Mozzarella bel Tamatem)
Fresh Mozzarell a |l ayered with fresh tomato and$l@dri zzl e

* Hummus Crudit®s Platter (Hummus ma3 700

A sampling of our three famous Mediterranean HuBl®us dip
*Vegetarian -
All Appetizers are served with pita bread or rolls. Zaatar Oil Dip Is Served During Dinner Time

o



SOUP & SALADS

e 0(
Salads (Salatat) with a choice of dressing

Caesar Salad (Salata - Insalata)
Mixed greens tossed with Caesar dressing, grated parmesan cheese, roasted red peppers and

Grilled Shrimp, Cajun Tuna, Sliced Leg of Lamb éééééeééeéée. $6

Antipasto Salad (Salata I6aliah)
Mixed greens topped with Italian meats, cheese, and marinated vegetables topped with Italian dressing.

6ééé. . éeéééeeecééeeéeeeéceeeeeeéeee. . . éeéééé $llé&oriwo $15.

* Greek Salad (Salata Yonanni)
Mixed greens topped with feta cheese, red onions, red peppers, artichoke hearts, pepperoncini, kalamata

croutonsééééééééééééeéeecéeececeeceeeeeeceeeeceeceeceeeedar. |V
Additional toppings : N
Grilled Chicken, Cajun Chicken ééééééé.$5. 6éé (

olives and Greek dressing. é....€ééé. .. ¢ééééeHErordwnésaxtééeéé . .

* Fattoush Salad (Salata Fattoush)
Mixed greens topped with diced fresh vegetables, mint, toasted pita chips and drizzled with our special

dressing. éééééééééééééééééééééeéééééeéeé. . éEéHE Foéterad$lh .

* Lebanese Salad (Salata Lebnaneah)
Mixed greens and cucumber tomato vinaigrette salad with chick peas and toasted pita

* Falafel Salad (Salata -bi -Falafel)

Mixed greens, tomato cucumber salad and crispy falafel with our own tahini sauce..... $11 Fortwo $15

* Artichoke Salad (Salata Ardichawki)

Artichoke hearts and roasted red peppers over mixed greens with vinaigrette dressing

< 6ééééécéceééeéceééééééé Brléroranwdébtse é .

Spinach Salad ( Salata Sabane7d)

Fresh spinach topped with warm crispy bacon dressi 84,

Chef Salad (Salatet el Taba72o)

Sliced turkey, ham and Swiss cheese and egg sal ad,

Cold Salad Platter (Salatat Barda)

Tuna, Chicken, Seafood or Egg salad over mixed gr e &lI8s
House Garden Salad (Salatet el Mad3am e.éé. .. 66666666666, . 666866, . .
Additional toppings

Grilled Chicken, Cajun Chicken ééééécéeééeeceeceeceeceeee.. ... ..

Grilled Shrimp, Cajun Tuna, Sliced Leg of Lamb ééééeécéeeééeeéceeeéeeeeeeeee.

SOUQS (Shawrabat)

. €.

$plv e r

é

0
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Choose from our famous Homemade Soups (Ask your Ser$ver).
Todayds choice of Soup and house garden Sal adéééééésans ééé

BES Express (El Sare3)

Your choice of Todayds 1/ 2 sandwich & Soup or Hous &l0Sal a

*\Vegetarian



From The BFS Board

and Dinner hours (11am

Menu Items on this page are available during lunch

-9pm)

Cold Sandwiches Board

Prepared with lettuce, tomato, onions
Pickles, salad du Jour, choice of dressing
and choice of bread or roll

A. Bacon, lettuce & Tomato

B. Italian Mixed

C. Chicken Salad

D. Egg Salad

E. Roast Beef and Swiss

. Roasted Turkey Bacon & Swiss

G. Salami, Roasted Red
Peppers and Provolone

H. Seafood Salad

|. Smoked Turkey & Provolone
J. Tuna Salad

K. Liverwurst and red onions

. Customize your own Sandwich

I f itds FreshE®.é. |its

Al | Cold Subs/ Sandwi ¢dhes.

Hot Subs/Sandwiches

Prepared to order,
on a choice of bread deli rye, whole
wheat, sub roll or hard roll

#1. Hot pastrami and Swiss
#2. Eggplant Parmesan
#3. Chicken Parmesan

#4. Smoked Turkey, bacon &
Provolone cheese

5. Italian Meatballs Parmesan

#6. Battered eggplant, roasted
Red peppers & Provolone

#7. Grilled Vegetables, Pesto &
melted Mozzarella cheese

#8. Hot Corned Beef and Swiss
#9. Bluefish and Cole Slaw

#10. Grilled Veggie Burger
w/lettuce, tomato, onions

Your challenge is to choose your
favorite !l

Al | Hot Subs/ Sandwi

No substitutions please . A separate charge may be added.




BFS
Specialty Sandwiches
New Yorker

Roast Beef, Cole slaw & melted Swiss
on Rye with horseradish Sauce

BFS
Medi Club Sandwiches

Prepared with lettuce, tomato,
bacon and choice of dressing on Rye

Or I taliahr bpeade 6De
Suffolk
HOt_ paStrami’ COII’I'IEd beef & melte_d Hey No Appologies Here!! Just Open Wide
Swiss on Rye with Russian dressing
Your challenge is no doggie Bag !!!
Queens Melt
Grilled tuna salad, sliced tomato &
Melted Swiss on Rye The Muffalatta
Brookl New Orleans' style mixed meats and cheese
prooxlyn topped with special olive salad dressing
Baked Ham with melted Swiss on Rye
with mustard The Columbia
Roast Beef, Ham, Roasted Turkey & Provolone
Hudson cheese
Boars Head Ham, roasted turkey and
Swiss on Rye with mustard The Stuyvesant
Hot Pastrami, Roasted turkey, Salami and
Albany Reuben ’ : !
, Melted Swiss cheese
Corned beef, sauerkraut & Swiss on W
Grilled Rye with Russian dressing The Mediterranean
Imported Proscuitto, fresh Mozzarella
Little Italy Roasted peppers and pesto dressing
Cappicola, ham, salami, pepperoni, .
roasted red peppers & provolone _ _ The Guilderland .
on Italian bread Or Sub roll Sliced Grilled Chicken breast, melted American
cheese and our special olive salad dressing
Westchester Vegetarian
Mixed greens, tomato, cucum- The Avenue
bers,peppers, avocado, red onions, on Boars Head ham, corned beef
whole Grain Wheat with Italian dressing and Melted Muenster cheese
Staten Island The Corporate
Grilled Chicken, tomato & melted Muen- Roast Beef, horseradish sauce and
ster on Kaiser Roll with honey mustard. melted American cheese
The LaGuardia My OWN BFS Clubber
Roasted Turkey, homemade stuffing Build Your Own Club Sandwich
On Kaiser roll with our cranberry sauce with the choice of two meats and one cheese
On choice of bread with fixings
We proudly serve Boards Head Brand premium
Al served with chefds choice sal ad

No Substitutions please. A separate sharing charge may be added.
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STUFFED WRAPS

Our Famous Stuffed Wraps

TUNASALAD wi t h artichokes. ... ... .. C e e e ... %106 € € € ¢
GRILLED CHICKEN ITALIANO w/ Mozzarella cheese & Pest ddl0. é é é €
FALAFEL w/ our own sesame Tahini sawuce. .. ... ..]10.
GRILLED CHICKEN w/ choice of sesame Tahini, garlile or
GREEKSALADwW/ our own Vvinaigrette dressingéééégloéécésé
GYROw/ cucumber mint yogurt sauce. .. ... eé. . $10. . éé
HUMMUS w/ | mported Feta.. ... e e C .. . ... .%10. . é. €
TABOLEH Sal ad with Hummus or Babaghanooj . ééé&ééeéé:
SLICED ROASTED LEGOFLAMB w/ our garlic sauce.. ... ééploéeéécé
SPINACH, i mported Feta, Kalamata olives & to%l8ted
LENTIL SAUTE,i mported Feta & red pepper hummusélQ . é éé
GRILLEDEGGPLANTw/ i mported Feta and Pestoéééééégld. ééé
PROSCIUTTOw/ f resh Mozzarella cheese, sun dri ed0 t o me
GRILLED PORTABELLO MUSHROOM w/ goat <cheese. . .. . .. .. $10. .

PAN SEARED CAJUNTUNA w/ roasted red pepper sauce a$i@ col
PAN SEARED CAJUNCHICKEN w/ r oasted red pepper sauce$l®nd c
BATTERED EGGPLANT,Roast ed Red Peppers and melted$l®r ovo
GRILLED VEGETABLESand Mel ted Mozzarella cheese. . $10. . .
OTHE LI TTLEI tt &lAiLa¥md Mi xed Meats, Provolone $flbeese

All wraps include lettuce, tomato, cucumber, carrots, olives and onions
All wraps served with chefds choice of side s

* Vegetarian




LUNCH SPECIALS

RESTAURANT

Turkish Dolmas Platter (Dolmathakia)
Grape leaves filled with rice and spices served over mixed greens accompanied by hummus,
Greek pasta salad and cucumber tomato sal adéé&ld. . é

Vegetarian du Jour
Lentils saut®, vegetable & spinach korma, Bas$hat.i

Lebanese Maza Sampler
Maza, including, hummus babaghanooj, taboleh, chick pea, tomato cucumber salads, grape
| eaves and a falafelééé. .. .. . . . . . ... ... ..... $14. . .

Syrian Shawarma (Gyro) Platter
A blend of ground tender lamb and beef broiled, sliced and topped with our cucumber mint
yogurt sauce, served with hummus, tomato cuc@&mber

Egyptian Falafel Platter
Crisp croquettes of dried beans and spices over mixed greens served with hummus,
cucumber tomato, chickpea and taboleh and to$lped

Greek Spinach Pie (Spanakopita)

Crispy layers of fillo dough stuffed with a fresh mixture of spinach, imported Feta and Ricotta

cheese baked to perfection. Served with babaghanooj, grilled vegetables and

chick pea salad. .. .. . .. .. .. ... éeé. . 3%14. ..

Spanish Grilled Vegetable Platter
Assorted grilled vegetables sprinkled w/ sumac spice served over mixed greens accompanied
by babaghanooj , chick pea salad, and Greek p®%ldt a

Pizza a la Zeus
Pizza with fresh Mozzarell a, t omat oes, artichBl®kes

Our Famous Panini Selections

Choose from the following selections, all pre&pare
* Sliced Roast Beef , melted cheddar, tomato, carmalized red onions & horseradish dressing

* Smoked Turkey , melted provolone, tomato, bacon, carmalized red onions & honey Dijion

* Portabello Mushroom |, roasted red pepper,artichoke, goat cheese & sundries tomato pesto

* Mortadella, Salami, Capicolla  , provolone, tomato, roasted peppers, red onions & dressing

« Please Note: the above items are available during lunch hours
11 am -4 pm ONLY.

**Note that other lunch specials are offered and are subject to change daily



VEGETARIAN

Spinach Pie (Spanakopita)

Crispy layers of fillo dough stuffed with a fresh mixture of spinach, imported Feta cheese and

Ricotta cheese baked to perfection. Served with babaghanoo;j , grilled vegetables and

chick pea salad sprinkled with feta cheese.$21 .

Grilled Vegetable Platter
Assorted grilled vegetables sprinkled with sumac spice and served over mixed greens
accompanied by babaghanooj, chick pea sal ad$l9 and

Dolmas Platter (Dolmathakia)
Grape leaves filled with rice and spices served over mixed greens accompanied by hummus,
Greek pasta salad and cucumber tomato sal ad$lSBser ve

Lebanese Maza Sampler
Samples of many different lebanese dishes served over mixed greens including, hummus ba-
baghanooj, taboleh, chick pea, tomato cucun$B2r s al

Falafel Platter
Crisp croquettes of dried beans and spices over mixed greens served with hummus,
cucumber tomat o, chickpea and taboleh and t®pped

Eggplant Parmigiana
Breaded and baked eggplant smothered in our own marinara sauce then topped with
Mozzarella and Parmesan cheeses and served $19th b:

Vegetable Lasagna
Fresh lasagna past sheets layered with fresh vegetables, our four cheese mixture and
smothered in our homemade marinara sauce an$ll9ser v

Vegetarian du Jour
Lentils sauté, vegetable & spinach korma prepared with Mediterranean spices, garnished with
|l mported Feta, served with Basmat. rice pil®%®2 and

Patlican Kabob (Eggplant)
Eggplant, peppers, mushrooms and red onions marinated and grilled on a skewer served with

Basmati rice pilaf and vegetable kormaéééeéeéppréeéeéé

BFS Carry Out Service Offers A Full Array of Prepared Foods To Take Home for
Dinner or Last Minute Entertainment Needs.

See our Monthly  Gourmet -on-the -Go Display or Menu

kkkkkkkkkkkkhkhkhkhkhhhkhkkkhkhhikx




Pasta Sautés (Made to order)..........Ee666¢066¢638HK6E6 é é

Pasta (Macaroni) Entrees

Ala Mediterranean w/grilled eggplant, tomato, roasted red peppers & Feta

Ala Pesto, with grilled chicken, Calamata olives, garlic & toasted pine nuts (

Ala Pomodoro with sun dried tomatoes, roasted red peppers & capers

Ala Puttanesca with fresh tomatoes, Calamata olives, artichokes and garlic
*ALL served on a bed of Spinach
Tri -Color Tortellini Ala Shrimp

Jumbo Shrimp Sautéed w/ roasted red peppers, pesto, sun dried tomato, Feta & Parmesan
cheeses, fresh tomato & garlic served on a bed of tri col or tortellini$22. .

8
[N

Vegetable Lasagna Ala Lexi

Fresh lasagna noodles layered with vegetables and fresh cheese sauce topped with sautéed

spinach, fresh tomatoes, artichoke hearts, fresh garlic, roasted red peppers, Parmesan cheese

& marinara sauce served on a bed of fresh $2finach:

kkkkkkkkkkkkhkhkhkhkhkhhhkhhhhkkhrhhhhhhhhhhhhrhhrhhhhhhhhhrxx

Pesce (Fish) Entrees

Grilled Swordfish
Fresh swordfish marinated in olive oil, lemon juice, garlic & spices then grilled and served
with our special Tahini Sauce. Served wi t B21Ba s ma

Shrimp Kabobs
Succulent jumbo shrimp marinated in special herbed vinaigrette and grilled with a vegetable
skewer served with Tahini sauce,over Basmat$2l ri ce

Blackened Tuna Steak
Pan seared tuna steak smothered with Cajun spices and topped with roasted red pepper
sauce. Served with roasted garlic new pot a&Rloes al

Baked Shrimp Casserole (Karides Kusadasi)
Shrimp sautéed with artichokes, roasted red peppers, fresh tomato, fresh garlic, onions, Feta
and Greek cheeses. Served on a bed of spina$ex. .

Seafood Stuffed Sole
Boneless filet of sole stuffed with a crabmeat stuffing and served with pasta du jour and
steamed vegetables and topped with our spech2al Cr

Roasted Herbed Salmon
Fresh herbed roasted Salmon filet with jumbo shrimp topped with creamy seafood wine sauce,
served over a bed of fresh spinach, tricol o2 tort

PASTA & FISH



MEAT & POULTRY

Mediterranean Sampler [This Is 1t1] A Great Dish To Sample Many Favorites

A sampling of our
Tomato C

famous Mediterranean dishes including Hummus, Taboleh, Chick Pea Salad,
ucumber, Spanakopita, Baked Kibbee, MRIssa

Roasted Zaatar Chicken (Dajaj -Mohammara)
Chicken breasts smothered with a special zesty Zaatar spice and ground mustard roasted to
perfection and served with roasted garlic new potatoes and vegetable du j our é. . é. 319é¢é.

Baked Kibbe (Kibbe -bi -Saniyeh)

Layered kibbe stuffed with sautéed lamb, onions, pine nuts, herbs and spices, topped with our

own cucu

mber mint yogurt sauce, served with t®hole

Shawarma (Gyro) Platter

A blend of ground tender lamb and beef broiled, sliced and topped with our cucumber mint

yogurt s

auce, served with hummus, tomato cucu$gber

Chicken Parmigiana

Breaded and baked chicken breast smothered in our own marinara sauce and topped with

Mozzar el

|l a cheese served with baked ziti ... . %19 . ..

Moroccan Chicken (Dejaj  -bil -Zaitun)

Chicken breast marinated in Mediterranean herbs and spices, baked with onions, fresh lemon

and ol iv

Shish Kabobs

es, served with steamed couscous & gl ®%3ed

(Laham -bi -Seackh)

Grilled marinated tender chicken or beef tenders with vegetable skewers served with Basmati

rice, sp

inach korma and pine nuts ééééeééecéeécéeéerRececé

Greek Eggplant and Lamb Casserole (Moussaka)

A classic casserole found in the eastern Mediterranean cuisine. This great combination is lay-
ered w/eggplant & lamb topped with béchamel sauce and baked to perfection. Served with

roasted

garlic potato and vegetable du jour..$23. ..

Roasted Leg Of Lamb (Meshoui)

Boneless sliced leg of lamb marinated with garlic and spices, roasted to perfection and topped

with a c

reamy garlic sauce, served with rice $2I| af

Three Meat Baked Lasagna

Fresh Lasagna layered with meat sauce including beef, sausages and pepperoni, topped with

our homemade marinara sauce i mported cheese s®0ved
kkkkkkhkkkhkkhkkkhkhkkhhkkhhkkhkkhkhkhkhkkhkkhkkhxk ('

Hot Sides . . $5é&ach Cold Sides é é é . $4 each

Basmati Rice or Rice pilaf Potato Or New Red Potato Salad g

Lentil Sautee Macaroni Salad or Cole Slaw

Steamed Couscous Greek Pasta or Garden Pasta

Moroccan Glazed carrots Tortellini Salad

Steamed or Grilled Vegetables Chick pea Salad

Garlic Roasted New Potatoes Tomato Cucumber B Mv G



BFS KIDS

All Prepared to order

Blue Fish Dish with riceor pastaé ¢ ¢ é . . é é é $6. é

The 6uged NALexiotkese élesteadléser a v
(4 Grape Leaves, Couscous, kalamata Olives & Strawberries...yum!)

BigFatSandwi ch flégiét.t.l.e éBFESH é é ¢
(Your choice of any BFS sandwich kid sized!)

The Kickind Chicken:; Gril |
. $6

Italian Meatballs Parmesan over pasta é ¢ é . . .$6 .
Peanut Butter and Jelly sandwich (PB &J§ é é é . $6.

é. $@eé
Mini Zeus Pizzaw/ sauce & Chees &&éé

Drinks

EAT Healthy! Kids Rock!




