
 Sharing menu

Hummus  

Labneh 

Grape Leaves 

Lebanese 

Tabbouleh 

Fattoush 

Baba Ghanouj 

Mixed pickles 8Chicken $7 - Falafel $6 - Shrimp $9

Kibbeh Nayeh 

La Vie Chicken     Chicken Shawarma     Farrouj Meshwi 
 Chicken Tagine     Seafood Tagine    Shrimp Kabob

Lamb Meatball Tagine      Chicken Kabob
Mixed Grill     or Kefta Kabob 

Smoked Eggplant Blended with Tahini, Garlic, Fresh
Lemon Juice, Topped with Olive Oil & Served 

with our Homemade Pita Bread  14

Our Signature Creamy Yogurt Blended with 
Garlic, Dried Mint & Served with our 

Homemade Pita Bread  14

Cucumbers, Tomatoes, Green Peppers, Scallions,
Fresh Parsley, Garlic & Mint, with Fresh Lemon

Juice & Olive Oil    14

The FDA advises consuming raw or under cooked meats, poultry, seafood or eggs increases your risk of foodborne illness. 
If you have a food allergy. Please speak to the owner, manager, chef or your server.

18% Gratuity will be added to the bill for groups of 6 or more.

Salads Appetizers

Authentic Parsley Salad with Bulgar Mixed with
Chopped Tomatoes, Scallions, Mint, Olive Oil,

and Fresh Lemon Juice  15

Romaine Hearts, Cucumbers, Tomatoes, Radish,
Scallions, Sumac, Fresh Lemon Juice, Olive Oil,

Pomegranate Molasses & Toasted Pita  15

A Puree of Chickpeas, Blended with Tahini, Garlic &
Fresh Lemon Juice. Topped with Olive Oil &
 Served with Our Homemade Pita Bread  15

Homemade Stuffed Grape Leaves with Fresh Vegetables,
Rice, Mint & Our Signature Herbs Seasoning  13

 Lebanese Version of Steak Tartare made with Ground Lean
Beef, Cracked Wheat, Onions, Mint, Basil, a Special 

Aromatic Mix of Lebanese Seasoning 
& Topped with Olive Oil  27

Mezza & Grill Fusion
$55 Per Person / Min 4 ppl $65 Per Person / Min 4 ppl

Appetizer Combination
Hummus, Grape Leaves, Falafel, 

Cheese Burak & Fattoush

 Mixed Grill Supreme 

 Kabobs Combination Platter of: 
Fillet Mignon

Chicken 
Kefta  

Appetizer Combination
Hummus, Baba Ghanouj, Grape Leaves, 

Falafel, Fried Kibbeh & Fattoush

Select one

Beirut Caesar  
Chopped Romaine Lettuce, Toasted Croutons with our

Signature La Vie Creamy Caesar Tahini Dressing 
& Aged Parmesan Cheese  13

arugula beets 
Arugula, Beets, Lettuce, Mandarin, Walnuts, Balsamic,

Organic Honey, Olive Oil and Freshly 
Shaved Parmesan Cheese  17

vegan options available upon request

Served with A Side of Basmati Rice 

Gluten FreeVegan

All Kabobs & Grills can be Served Gluten Free Upon Request 

vegan options 
Vegetable Tagine or Zucchini Noodles  

Served with A Side of Basmati Rice

add



Hot Appetizers

Mezza Veggie
Supreme 37 
5 in 1 Sampler Includes

hummus - baba ghanouj - labneh 
grape leaves - tabbouleh

Gluten Free Vegan

The FDA advises consuming raw or under cooked meats, poultry, seafood or eggs increases your risk of foodborne illness. 
If you have a food allergy. Please speak to the owner, manager, chef or your server.

18% Gratuity will be added to the bill for groups of 6 or more.

Hot Trio 24 

Kibbeh - cheese burak 
spinach fatayer 

2 pcs Each

Kids Menu

Chicken kabob with Fries Or rice  14

Chicken Tenders with Fries Or rice  14

Mac and Cheese 11

3 in 1 Sampler Includes

Chickpeas Based Fritters, Seasoned with Fresh Herbs
& Spices, Deep Fried Until Crispy, Served with 

Sesame Based Tahini Sauce  14

Kibbeh 
A Mixture of Ground Beef & Diced Onions Encased in a

Crispy Lean Beef & Cracked Wheat Shell, Fried Until
Crispy & Served with a side of Tzatziki Sauce  15

Homemade Mini Spinach Pies, Stuffed with Spinach,
Onion, Fresh Lemon Juice & Sumac  15

Makanek 
Baby Beef Sausages Sautéed with Fresh Lemon

Juice, Olive Oil, Garlic and Cilantro  14

Cheese Burak 
Mozzarella & Feta Cheese Mixed with  Mint, Wrapped

in a Phyllo Dough, & Fried until Crispy  15

Spicy Potato Cubes Sautéed with Garlic,
Cilantro, Lemon & Chili Pepper  14

Aged Grilled Lebanese Cheese, Garnished
 with Cherry Tomatoes & Oregano  15

Sautéed Shrimp  with Fresh Tomato broth,
Garlic, Olive Oil and Fresh Lemon Juice  17

Chicken Liver 
Sautéed Chicken Liver With Fresh Lemon Juice,

Olive Oil & Garlic. Topped with Pomegranate
Molasses Drizzle & Cilantro  13

Crispy calamari 
Topped with Sweet Ginger Chili Sauce and Sautéed

Green and Red Peppers  19

Spicy shrimp 

Grilled Halloumi 

Batata harra 

Falafel 

Spinach Fatayer 

For ages 10 years old and under



From The Grill

From The Sea 

Moroccan Specialty
Served with a side of Basmati Rice 

Seasoned Ground Lamb with our Chef's
Special Spices, Cooked with Fresh 

Tomato sauce & onions  32

Chicken Tagine  Lamb Tagine 

Seafood Tagine 

Vegetable Tagine 

Mixed Grill 

Greenshell Mussels, Mahi-Mahi & Shrimp, Slowly
Cooked with, Tomato, Bell Peppers, Olives &

Capers over a Bed of Baked Potatoes  35

Cherry Tomatoes, Zucchini, Onions, Mushrooms, Green &
Red Bell Peppers, Served on a Bed of Baked Potatoes,

Topped with Olives & Lemon  27

served with your choice of baked lemon potatoes or basmati rice

Shrimp Kabob 
Succulent Tender Shrimp Marinated with our 

Chef's Zesty Sauce, Infused by Aromatic 
Spices & Kissed by the Flames  33 

The FDA advises consuming raw or under cooked meats, poultry, seafood or eggs increases your risk of foodborne illness. 
If you have a food allergy. Please speak to the owner, manager, chef or your server.

18% Gratuity will be added to the bill for groups of 6 or more.

Chicken Kabob 
Marinated  & Chargrilled Tender

Chicken Breast Cubes  29

Oven Roasted Chicken Breast Stuffed with
Spinach, Mushrooms & Mozzarella Cheese,

Finished on The Grill & Plated Over 
our Signature La Vie Sauce  28

Farrouj Meshwi  
Boneless Chicken Thighs, Marinated Overnight

in our Chef's Secret Recipe & Grilled 
for a Juicy Bite  27

Chicken Shawarma  
Marinated and Seasoned Boneless Chicken,  

Thinly Sliced & Slowly Roasted  28

La Vie Chicken 

for 1 - 36  |  for 2 - 68  |  for 4 - 134 

All kabobs Are served with Basmati Rice & our signature sauces

Kabob Combination Platter of  Fillet 
Mignon, Chicken & Kefta.

Beirut party 

Mix of Lamb Chops, Chicken, Kefta, 
Filet Mignon & Shrimp Kabob.

 Kabobs & Grills can be Served Gluten Free Upon Request 

Beef Kabob  
Marinated Filet Mignon Cubes, Seasoned

with our Chef's Special Spices, 
Grilled to your Perfection  37

Kefta Kabob 
Ground Beef Skewers Seasoned with Our

Chef's Special Spices, Grilled to your
Perfection  34

Lamb Chops 
Marinated Lamb Chops, Seasoned with our

Chef's Special Spices. Grilled to your
Perfection  46

Serves 4 -  165 Zucchini noodles  
Tender Zucchini Noodles Tossed with  Cherry Tomatoes, 

Toasted Almonds, and a Savory Pomodoro Sauce  27

La Branzino 
Whole Roasted Branzino, Topped  with 
our Signature Zesty Dressing of Olive 

Oil, Lemon Juice, & Oregano  43  

C'est La Vie Salmon 
Grilled Salmon Served with Sautéed
Vegetables & Capers. Topped with

our La Vie Signature Sauce  32

Served with House Salad

Lamb meatball Tagine 

Vegan Options

Slowly Cooked Marinated Boneless Thighs Infused
With a Blend of Warming Spices, Topped 

with Green Olives & Lemons  31

Slowly Cooked Lamb in a Fragrant Blend of
Moroccan spices, Topped with Prunes,

Almonds & Sesame Seeds  38

Gluten Free Vegan


