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Dinner Menu – Select 3 items from each category HOT and COLD 
$25.00 (tax and gratuity not included) 
  
 
Thank you for considering NEOMEZË during Old Pasadena Restaurant Week. As you review 
our menu below you will notice the absence of ‘1st Course,’ ‘2nd Course’ and ‘3rd Course.’ At 
NEOMEZË we encourage a very social dining experience, a dining experience that uses MEZË 
(meh-ZEH). 
 
A MEZË is not a meal course like an appetizer (although MEZË dishes can be served as 
appetizers), but rather a dish, hot or cold, spicy or savory, that is served, alone or with other 
MEZË, as a separate eating experience. 
 
The purpose of the MEZË is two-fold: to complement and enhance the taste of the drink 
(wine, ouzo, vodka, etc.) and to provide the backdrop for a social gathering.  
 
Unlike appetizers, which are intended to whet the appetite for the meal to come, it is 
common for groups of family and friends to gather or go out for MEZË share several of 
these delightful dishes, a drink, conversation and laughter. 
 
Your $25 dinner price includes the choice of 3 items from each category HOT and COLD. 
Thank you again for considering NEOMEZË and we look forward to your visit. 
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Dinner Menu 
$25.00 (tax and gratuity not included) 
 

Cold MEZË (choose 3)  Hot MEZË (choose 3) 
Hummus,  Lebni  
Served with Pita chips 

 Samosas 
Stuffed with potatoes, seasoning and green peas with 
homemade chutney and tamarind dipping sauce 

Mediterranean Cheese Platter 
Chef’s Choice of Cheeses 

 Mac N’ Cheese 
Fontina, Smoked Gouda, Cheddar & Pecorino Romano with 
Roasted Red Peppers & Sun Dried Tomatoes topped with an 
herbed bread crumble 

Bacon Wrapped Dates 
Drizzled in Balsamic reduction 

 Cheese Bouregs 
Feta, Fontina & Pecorino Romano cheese with mint rolled in a 
won ton skin with our roasted tomato sauce 

Chaat 
Flaky flour chips, topped with potatoes, garbanzo beans, 
homemade yogurt, basil chutney, tamarind sauce 

 Lamp Lollipops 
Grilled Lamb Chops served on a bed of green apple slaw with a 
Roasted Cipolline Onion puree 

Greek Salad 
Diced tomatoes, cucumbers, red onions, Kalamata olives & 
Bulgarian feta with lemon cilantro dressing 

 Chicken Kabob 
Grilled marinated chicken served with tomatoes, red peppers 
and Tatziki 

Watermelon NEO 
Stacked watermelon  and Feta Sticks drizzled with herbed olive 
oil  

 Kufta 
Fried Bulgur shells stuffed with spicy minced beef 

Dessert (choose 1)  Calamari 
Served with Mango Chutney 

Ice Cream  
Vanilla or Chocolate 

 Falafel 
Falafel  balls served with homemade Tatziki sauce 

Warm Chocolate Chip & Peanut Butter Cookies 
With Chocolate or Vanilla Gelato 

 Steck Kabob 
Grilled marinated steak served with tomatoes, red peppers and 
Tatziki 

Warm Chocolate Ganache Cake   


