
• S T A R T E R S •
———————————————————————————————

SOUP OF THE DAY  10
2 Types Daily - Ask your server

TALIA'S SALADS 12
Garden Greens / Classic Caesar / Roasted Beet
Add 4 oz of grilled salmon or grilled chicken or prime beef for $14.

MOROCCAN CIGARS 10
Six phyllo dough-wrapped prime beef rolls served with a ramekin of tahini.

HUMMUS WITH MUSHROOM 16
Warm hummus with mushroom & sautéed onions served with hot pita. 

MIDDLE-EASTERN SALAD PLATTER 18
Homemade hummus, tahini, babaganoush, Greek eggplant with mushrooms, 
and coleslaw. Each individual salad - $7

COMBO PLATTER 18
2 Moroccan cigars, 2 kibbeh, 2 chicken fingers and 2 pastels served with a 
ramekin of tahini.

CHICKEN WINGS  12
Classic crispy chicken wings are available in a spicy buffalo or sweet BBQ sauce. 
12 pieces.

LAMB LOLLIPOPS (8 OZ) 18
Four succulent panko-crusted ground lamb meatballs served on a bamboo 
skewer with cucumber, cherry tomato, spicy mayo and a balsamic reduction.

GRILLED BEEF SLIDERS (8 OZ) 18
Three juicy miniature burgers served with sautéed shallots and chef's special 
sauce.

CHIP & DIP TRIO 19
Homemade curly sweet potato fries, waffle chips and french fries with 3 types of 
homemade dips.

• S T E A K S •
———————————————————————————————

GRILLED RIBEYE (9 OZ) 38
Served with your choice of ONE of the following: mashed potatoes or french fries 
or mesclun salad. Recommended medium-rare to medium.

GRILLED FILET MIGNON (9 OZ) 49
Served with your choice of ONE of the following: mashed potatoes or french fries 
or mesclun salad. Delicious at all temperatures.

CAST IRON PAN-SEARED FILET MIGNON (9 OZ) 49
Served medium-rare to medium with a side of spinach risotto and a red wine 
reduction. 

GRILLED BUTCHER'S CUT (9 OZ) 49
Served with your choice of ONE of the following: mashed potatoes or french fries 
or mesclun salad. Delicious at all temperatures.

GRILLED PRIME RIB FOR ONE OR TWO (16 / 30 OZ) 49 / 85
Served on a sizzling cast iron steak plate along with your choice of ONE of the 
following: french fries or mashed potatoes or mesclun salad. Served off the bone 
and sliced unless otherwise requested.

* Signature *
Chef Recommended Dishes.

———————————————
LAMB LOLLIPOPS (8 OZ) 18
Panko-crusted lamb on a skewer with 
cucumber, tomatoes, spicy mayo & a 
balsamic reduction.

LAMB SHANK 34
Served with mashed potatoes & steamed 
vegetables.

MOROCCAN  SALMON 29
Tomato-based Moroccan sauce served 
with a side of mashed potatoes.

GRILLED PRIME RIB FOR ONE 49
Served with french fries or mashed 
potatoes or mesclun salad. Served sliced 
unless requested otherwise.

PAN SEARED FILET MIGNON 49
Served medium-rare to medium with 
spinach risotto & a red wine reduction. 

• S I D E S •
———————————————

Waffle Chips 7

French Fries 7

Curly Sweet Potato Fries 7

Herb-Roasted Potato Wedges 7

Baked Sweet Potato 7

Mashed Potatoes  7

Onion Rings 7

Brown Rice 7

Sautéed Onions 7

Spinach Risotto 9

Sautéed Kale  9

Sautéed Seasonal Vegetables 9

Sautéed Spinach  9

Sautéed Mushrooms 9

• P A S T A •
———————————————

         Add 4oz of Grilled Chicken or Salmon 
for $12 

Pasta al Pomodoro Olive oil, fresh 
tomatoes, basil.  15

Pasta al Pesto Olive oil, fresh basil, 
garlic. 15

Pasta Bolognese Ground beef and 
tomato sauce. 15

Gratuity of 18% will be added to tables of six or more.

Talia's Steakhouse



• E N T R E E S •
———————————————————————————————

PRIME BEEF BURGER (9 OZ) 18
Served with romaine lettuce, tomato, red onion and a pickle. Served with 
french fries or onion rings.

LAMB BURGER (9 OZ) 22
Lamb burger served with fried onions, romaine lettuce, tomato and a 
pickle. Served with french fries or onion rings.

MIDDLE-EASTERN MARINATED GRILLED CHICKEN BREAST 29
Chicken breast marinated in middle-eastern spices and grilled to 
perfection. Served with mashed potatoes or sautéed seasonal vegetables. 

CHICKEN MARSALA 29
Tender chicken cutlet with a mushroom and marsala wine sauce. Served 
with mashed potatoes or sautéed seasonal vegetables. 

MIDDLE-EASTERN KEBAB PLATTER 28
Two skewers of beef or chicken with onions and peppers. Served with 
hummus, tahini and babaganoush.

BBQ SPARE RIBS 32
Prime beef spare ribs smothered in our homemade BBQ sauce. Served 
with french fries.

BRAISED LAMB SHANK 34
Slow-cooked in herbs and natural juices, served with mashed potatoes 
and sautéed vegetables.

GRILLED SALMON FILLET  29
Grilled salmon served with mixed brown rice and kale.

MOROCCAN SALMON 29
Grilled salmon in an authentic homemade Moroccan sauce with 
tomatoes, carrots celery, and peppers. Served with a side of mashed 
potatoes. 

* Value Menu *
Value menu items include your choice of one 

side and a soda.
———————————————

HOT PASTRAMI SANDWICH 16
Smoked to juicy perfection and hand carved 
on house bread with lettuce and tomato. 

GRILLED STEAK WRAP 16
Strips of steak, sautéed onions and 
mushrooms, fresh tomatoes and lettuce 
wrapped in a soft tortilla.

GRILLED CHICKEN CEASAR WRAP 16
Chicken breast, fresh tomatoes, romaine and 
ceasar dressing wrapped in a soft tortilla.

BEEF OR CHICKEN KEBAB (4 OZ) 16
One skewer of grilled steak or chicken and 
peppers, tomatoes, and onions.

CHICKEN FINGERS 16
Hand-breaded white meat chicken fried to 
perfection.

• B E V E R A G E S •
———————————————

Sodas - coke, diet coke, coke zero, 
sprite, diet sprite, sprite zero, 
gingerale, iced tea 3

Juices - apple, cranberry, orange, 
pineapple, tomato, grapefruit 4

Small Panna  4

Large Panna 6

Small S. Pellegrino 4

Large S. Pellegrino 6

• C O F F E E  &  T E A •
———————————————

Fresh Brewed Coffee 3

Espresso - single or double 3 / 4

Latte 4

Cappuccino  4

Iced Coffee  4

Hot Tea - single packet 3

Gratuity of 18% will be added to tables of six or more.

Talia's Steakhouse


