ug)lj
zaroob

Ll &Lz.‘\ C)ﬂ;r\:

LEVANT STREET EATERY



OUR STORY

It began in the vibrant streets of the Levant.

We are inspired by our childhood memories of the
bustling alleys of the region. By the architecture of old
buildings, the aromas of delicacies that drift out of
people’s homes, and the street art. We also cannot forget
the generosity of ma’alem el shawarma, the creative
flavors of the ice cream truck owner, and the hospitality
of the grill restaurant around the corner.

In these streets, our personality was formed, in which we
played, danced, celebrated, laughed, learned, and grew.

Because such nostalgic memories can never die, we bring
them to life with you at Zaroob!
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BREAKFAST VENDOR

PR

EGGS D)

Choose from Omelette, Sunny side up or
Scrambled.

EGGS & POTATO 24

Diced potatoes mixed with scrambled eggs
and onions, topped with fresh parsley,
served with fresh bread.

SHAKSHOUKA 25
Peeled fresh tomatoes scrambled with eggs,
garlic and chili, served with fresh bread.

EGGS & SOUJOUK 30

Soujouk sausage mixed with scrambled
eggs, served with fresh bread.

LABNEH 20

Fresh labneh topped with olive oil, served
with fresh bread.

FRESH & PICKLED 7
VEGETABLES PLATE

Fresh tomatoes, cucumber, mint leaves,
olives and mixed pickles.

ADD ONS:

CHEESE 5
SOUJOUK 5
TOMATOES 2
ONIONS 2
GREEN CHILI 2
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ZAROOBIAN BREAKFAST TRAY

FOR 2 Scrambled eggs, feta cheese, 84
labneh, foul, balila, veggie plate, apricot jam,

fresh bread & a tea pot.

FOR 4 Scrambled eggs, feta cheese, 142
labneh, foul, za'atar & olive oil, balila,

falafel, grilled halloumi, eggplant makdous,

mixed mouajannet, veggie platter, apricot

jam, halawa, Nutella , butter & a mix of mini

kaak & fresh bread.

*AVAILABLE FROM 7:00 AM TO 1:00 PM
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FOUL & FATTE

H VENDOR

azah s J a2 Ao

BALILAH 22
Cooked chickpeas mixed with garlic and

spices, drizzled with olive oil, and topped

with parsley and nuts, served with fresh

bread.

LEBANESE FOUL 25
Fava beans mixed with chickpeas, garlic

drizzled with lemon-oil dressing, and served

with fresh tomatoes, onions, parsley, served

with fresh bread.

MOUSABAHA 23

Cooked chickpeas mixed with hummus,
lemon, olive oil, and dukkah chili, topped with
ghee and nuts, served with fresh bread.

LEBANESE
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_ ¥ 4 HUMMUS FATTEH 32
I Traditional tahini yoghurt
mix served on a bed of
- chickpeas, crunchy pita
bread, topped with ghee
and nuts, served with
fresh bread.
ADD ONS:
MEAT & NUTS +9

CHICKEN SHAWARMA +6
BEEF SHAWARMA +8

¥ g EGGPLANT 34
FATTEH
Traditional tahini yogurt
mix served on a bed of
chickpeas, eggplants, and
crunchy pita bread,
topped with ghee, nuts,
and pomegranate seeds,
served with fresh bread.

Al U azs gk
Ooslllg disadndl hyda
e 028y (saulaill |
gbd wpoall Go jpw g
auiopdodl juall
i e

&0 03di nljuuballg I
ajlb ja

:ollo) .

9+ Jiljaubog oal

1+ gk lojgli

A+ oal lojgliy Br

ve olsiLas g3
odllgaipblibgda
e 03481 (saulaill r
wpoall Go pj -
juall ghd sl J.J
nbog ddioydall -
Olofl yju aiosudls X .i'
) 20 0341 il wdallg gl

Y albps

=" VEGETARIAN il
3¢ CHEF'S RECOMMENDATION




MANAKEESH VENDOR

DOUBLE
DECKER

MANOUSH = |
b &) - REPT _ SWITCH TO
3 = oot St g MULTICEREALDOUGH + 3

ADD ONS:
VEGETABLES INSIDE +3

-~

ZA'ATAR ) q AED a0, i
AKKAWI CHEESE 18 A G2Be s s2r o
KASHKAVAL CHEESE 25 Yo Q) 420 G v gois
ZA'ATAR & CHEESE 17 v ASS D ds 4z 02
ZA'ATAR & LABNEH 14 13 ASS 34 dz aie
HALLOUMI CHEESE 21 ! rald dLsT 4z, g2
ZAROOB'S CHEESE 26 ! OIN L 4z, g2
Freshly baked manakeesh dough topped albgo Ajlh éjguacdl Giudliall diuac
with our own mix of akkawi, halloumi, and ool lgglﬂ&|| aia oo ualadl lisujoa
kashkaval cheese. Olgasiallg
LAHEM B'AJEEN 129 N4 st 4B s sii
Freshly baked manakeesh dough, topped LBjlb djguaedl Giualiodl auac
with a mixture of minced meat, tomatoes, 093aoll palll (o bylay dlbso
and onions. Jodllg ,oblobll
EGGS & AWARMA 36 \a Lools 9 (20 do a2
Freshly baked manakeesh dough, topped lizujou albso Jajlh djguaadl Gsudaliodl disac
with a mixture eggs & awarma. Lojglall g yaaull o alall
MOUSAKHAN 36 “ T G sk
Freshly baked manakeesh dough, topped Jhjlb ajguaedl Giudaliodl auac
with shredded chicken cooked with onion & Joull g0 ag_l.b.o el:a.. albso
topped with sumac. Lloowdls _nbsog
DOUBLE DECKER 32 4] U:‘-‘?Uﬁ az yoe
Two-layer man‘oushe, filled with akkawi s9lbell diuas dguiao iGuidihg ddigdio
cheese and topped with a layer of our Liy ol yic Il budA (yo ddubry dlihgog

Za'atar mix.






G e
_ SOUJOUK
- &CHEESE

NABULSI

FATAYER VENDOR

~lbat

NABULSI 27 % awllas
Nabulsi cheese and wild thyme spread ajlbdl lijpa ,JxJ.E ol u.u
on our signature fresh baked flat bread, Ol Cujs (nbo (s yicj go
drizzled with olive oil. h

MUHAMMARA & CHEESE 25 Yo q':'f'f.) 5/;
Muhamara Spread on our signature 2ilblllipa ple dignan dp0a0
fresh bread topped with a layer of cheese. Ol oo ddudag dlbso jroll
SOUJOUK & CHEESE 28 A WSt A
Sujuk Spream on our signature fresh b0 ajlblllijpa (ple G
bread topped with a layer of cheese, ohlalbllg Guall o dauny
tomatoes & pickles. 2ilbdl Jaedlg
FALAFEL 25 1o S
Zaroob's signature falafel spread on uball ajlbll ija (ple wigylj Jada
our fresh bread topped with Tahini sauce, gliwill §ljglg Jaedl ualllg phlodnll

tomatoes, pickled turnip & mint leaves.

VEGETARIAN # CHEF'S RECOMMENDATION



MINI PI1ZZA
3 PCS
6 PCS
12 PCS

MINI LAHEM B'AJEEN

3 PCS
6 PCS
12 PCS

MINI ZA'ATAR
3 PCS
6 PCS
12 PCS

MINI SPINACH
3PCS
6 PCS
12 PCS

MINI CHEESE
3 PCS
6 PCS
12 PCS

3 PCS
6 PCS
12 PCS

12
20
40

12
19
38

10
20

12
15
33

12
19
35

15
25
a7
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WRAP VENDOR

AN A

CHICKEN WRAP 32

Marinated tender chicken, lettuce, tomatoes,
and cucumber pickles served with garlic
sauce, wrapped in freshly baked

manakeesh dough.

TAWOUK WRAP 34

Chicken Tawouk, cucumber pickles, French
fries, coleslaw, cheese, ketchup and garlic
sauce, wrapped in freshly baked
manakeesh dough.

DYNAMITE CHICKEN 34
SHAWARMA WRAP

Chicken shawarma, lettuce, cucumber

pickles, cheese, French fries, garlic sauce

and dynamite sauce wrapped in freshly

baked manakeesh dough.

DYNAMITE
CHICKEN
SHAWARMA
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MAKE IT
A MEAL?

ADD FRIES &
A SOFT DRINK +17




SOUJOUK
WRAP

SOUJOUK WRAP 27
Spicy soujouk ;tomato, cucumber pickles

and mayonnaise, wrapped in freshly

baked manakeesh dough.

¥ KOFTA WRAP 32
Fresh lamb meat minced with onions and
fresh parsley, topped with tomato, cucumber
pickles and mayonnaise, wrapped in freshly
baked manakeesh dough.

VEGETARIAN * CHEF'S RECOMMENDATION
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MAKE IT
A MEAL?

ADD FRIES &
A SOFT DRINK +17
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HOTDOG AND
CHEESE WRAP -

HOTDOG AND CHEESE WRAP 28 A it 925 OO 0L
Hotdog, cheese, mayonnaise and ketchup, o dagalo wuiildg juigalo /aiua 393 Jigan
wrapped in freshly baked manakeesh dough. Lhjlh djguio Giualio duac
SMOKED TURKEY WRAP 28 TA P P Ol
Sliced turkey deli meat, cheese, lettuce, Hao jablodh ua aiun sgbdo jase gua
tomato, cucumber pickles and _sdaytuallg juigalod! G0 bula go jball
mayo-mustard mix, wrapped in freshly .i;jLIo jguio iuélio diune né agalo

baked manakeesh dough.

MAKE IT
A MEAL?

ADD FRIES &
A SOFT DRINK +17




KRAFT CHEESE
W/ HONEY FATEER

MEAT & CHEESE FATEER 34 ve audls a4l 4.;5U|,1b_e

KRAFT CHEESE FATEER ol 01 dia b
32 \A)
» KRAFT CHEESE & HONEY 34 Y¢ Jtdis cot Ot ana _abs 3¢
" FATEER

VEGETARIAN * CHEF'S RECOMMENDATION ~ ' . |



MEZZA VENDOR

MIXED MEZZA TRAY

Selection of mini portions of hummus,

vine leaves, moutabbal, muhamarra, spicy
potatoes, lentil salad, mixed moujannat and
fresh pickled vegetable plate. Perfect for
two.

VEGETARIAN
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*

HUMMUS 23
Mashed chickpeas mixed with tahini,

lemon, and drizzled with olive oil, served
with fresh bread.

ADD CHICKEN SHAWARMA +6
ADD BEEF SHAWARMA +8

HUMMUS WITH MEAT & NUTS 34

Hummus topped with meat and nuts, served
with fresh bread.

ZAROOB'sS LABNEH 25

Labneh mixed with fresh vegetables, served
with zaatar crackers.

MUHAMMARA 25

Roasted red peppers mashed with
pomegranate molasses and walnuts, served
with fresh bread.

MOUTABBAL 21

Grilled eggplant blended with tahini, garlic,
and lemon juice topped with pomegranate
seeds, served with fresh bread.

MEZZA DIPS MIX 33

Try all your favourite mezza dips, hummus,
muhammara & moutabbal, served with fresh
bread.

ZAROOB CHEESE MELT 35

Mix Cheese Melt in a pie topped with baby
rocca, mint, tomatoes & olives.

VEGETARIAN * CHEF'S RECOMMENDATION
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HUMMUS

MOUTABAL




MEAT KIBBE
5 pieces of meat kibbeh, stuffed with lamb
& pine nuts.

MEAT SAMBOUSEK

5 pieces of meat sambousek, stuffed with
ground beef, onion, pine nuts, pomegranate
molasses and mint stuffed.

SPINACH FATAYER

5 pieces of spinach fatayer, stuffed with
spinach, onion, lemon and pomegranate
molasses.

CHEESE ROLLS

5 pieces of cheese rolls, stuffed with
mozarella, akkawi and parsley.

MOUSAKHAN ROLLS

4 pieces of Mousakhan rolls stuffed with
chicken and onion, seasoned with sumac,
and rolled inside our pita bread, served with
plain yogurt on the side.

VINE LEAVES

Vine leaves stuffed with seasoned rice,
tomatoes, and parsley, garnished with a
drizzle of olive oil.

VEGETARIAN
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LENTIL SOUP 16 ) U s

Smoothly blended lentils drizzled HOC (0 Qi) 20 JuGIRO JUALO
with a squeeze of lemon, topped jall oo igoaldl
with fried pita bread. ldall
FRIED HALLOUMI 27 v u\-"' oo
Fried halloumi cheese chunks served do0ado addoll uwg.l.:\“ diun gha
with cherry tomatoes, cucumber JLali jyall obloh go
and olives on the side. Lila gijllg
GRILLED HALLOUMI 29 ¥4 Ol u';—Lo
Grilled hallom(.;mi, C.h(ta:ry tomatoes;jblafc‘,rlj]c ) pssouall g3y s obalads (sguiro ogla
sesame seeds, mint leaves, served with fres ajlb i3 go 0ad] 5|_l_q_d| G|J9| aguudll
bread.

FRENCH FRIES 15 V0 alas Wlb,
Crispy French fries topped with sea salt. Jaudl aloy albso duio o ayléo Lalky
¥ =ZAROOB'S FRENCH FRIES 15 \0 AN als, U»J’Lb: b 4
Crispy French fries topped with Zaroob's alhgo duiorbo auldo Ludalag
spice mix. gylj Jalgis
SPICY POTATOES >3 Ty 5o Wblb,
Fried potato cubes tosed in our special Julgiy adiguipo adaodl Gublaudl Gibebo
shatta spices. Ly anlall alaosdl
SOUJOUK 35 Y0 &7
Spicy beef soujouk sausage with tomatoes &0 sl palll o deginall &)l Gaudl Gildi
and onions, served with fresh bread. ajlb ja go 0a4i Joullg pblabll
MAKANEK 35 vo >l
Spiced Lebanese sausages cooked with socg Ologl Guuay aigubo dlyio arilind Gilai
pomegranate molasses, lemon juice, served .2jlb jua go 024ig «ygoulll

with fresh bread.
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SALAD VENDOR

abl.Jl

FATTOUSH 26

Lettuce, cucumber, radish, tomato, fresh
thyme, and purslane leaves mixed with
pomegranate molasses dressing, topped
with toasted sesame seeds, fried bread, and
fresh pomegranate seeds.

TABBOULEH 26

Chopped parsley mixed with tomatoes,
onions and lemon oil dressing.

FALAFEL SALAD 30

Falafel mixed with lettuce, tomato,
cucumber, radish, fresh thyme, purslane
leaves, tossed with lemon oil dressing,
topped with pickled turnip, and toasted
sesame seeds, served with tahini sauce on
the side.

LENTIL SALAD 25

Cooked lentils mixed with fresh tomatoes,
pomegranate seeds, and coriander leaves,
drizzled with pomegranate molasses and
olive oil.

ROCCA BEETROOT SALAD 25
Fresh rocca leaves mixed with roasted

beetroot, white sesame seeds, and sumac,
drizzled with lemon juice and olive oil.
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CHICKEN
SHAWARMA SALAD
Chicken shawarma mixed
with lettuce, cucumber,
radish, fresh thyme,
purslane leaves, tossed
with our special dressing,
and topped with fried
bread and toasted sesame
seeds.

BEEF SHAWARMA
SALAD

Beef shawarma mixed with
lettuce, cucumber, radish,
fresh thyme, purslane
leaves, tossed with our
special dressing, and
topped with fried bread
and toasted sesame seeds.
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" FALAFEL VENDOR _

2 FALAFEL (6PCS) ) q (('lla’ VAW g
6 pieces of falafel, served with tahini sauce la0g disabll dnlin go r°3-°-' wJoadall Go gba 1
and turnip pickles on the side. il (ple Cualll

9 FALAFEL (12PCS) 14 1 (aebs V) P00 o
12 pieces of falafel, served with tahini sauce diabll anln go rolm wJadall o gba IT
and turnip pickles on the side. il ple Galll Hang

g 2 A Lva o
FALAFEL PITA 1 ) He sl g
Falafel, turnip pickles, cucumber pickles, gligi jahlah jLall Yo (Jalll Jao s Jalla
tomato, mint, lettuce, drizzled with tahini JA nd wagalog sdiabll andng nbeo ua
sauce, and wrapped in pita bread. . .ol

2 FALAFEL SAJ 13 ¢ gle S g
Falafel, turnip pickles, cucumber pickles, ghiei oblob jlall Jao waalll Jaw (Jalls
tomato, mint, lettuce, drizzled with tahini 113 né cagalog bl dnlng bso ud
sauce, and wrapped in saj bread. - . ' alall

g FALAFEL PLATTER 21 )\ d"/‘-’ 0_50 g
Six falafel pieces served with mixed pickles, sl aldbie Cillas go PM-' Jaula ghd aiw
fresh vegetables, hummus, tahini, and fresh

ajlh jpag .auah s poa dajlia
bread. & -

& VEGETARIAN CHEF'S RECOMMENDATION



THIS IS PLANT-BASED!

1GL3 12D

2 INPOSSIBIE SHAWARMA PITA 17

The first shawarma in the world made with
Impossible™ meat, accompanied by
cucumber pickles, tomatoes, biwaz, and
drizzled with our vegan tahini sauce, all
wrapped in pita bread.

2 IMPOSSIBIE SHAWARMA SAJ 21

The first shawarma in the world made with
Impossible™ meat, accompanied by
cucumber pickles, tomatoes, biwaz, and
drizzled with our vegan tahini sauce, all
wrapped in saj bread.

2 [MPOSSIBIE SHAWARMA SAJPLATTER 44

The first Shawarma in the world made with
Impossible™ meat, wrapped in saj bread,
served with Zaroob's French fries, mixed
pickles, and our vegan tahini sauce on the
side. =

IMPOSSIBLE

SHAWARMA
SAJ

& VEGETARIAN
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CHEF'S RECOMMENDATION
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SANDWICH VENDOR

TAWOUK EL M3ALEN

Toasted KAAK stuffed with shish tawook,
smoked turkey slices, melted cheese, crispy
fries, coleslaw, pickles, and a mix of
mayonnaise, garlic sauce, and ketchup—

an explosion of flavours!

KAFTA EL M3ALEM

Toasted KAAK bread with Kafta fresh
tomatoes, pickles, and creamy
mayonnaise—feel the crunch with every bit!

SPICY POTATO EL MBALEM

Toasted KAAK bread packed with spicy
potatoes, fresh tomatoes, and creamy
mayonnaise—crunchy & bold!

SOUJOUK EL. MBALEM

Toasted KAAK bread loaded with flavorful
sujuk, pickles, fresh tomatoes, and creamy
mayonnaise!

CHICKEN EL. M3BALEM

Toasted KAAK bread filled with grilled
chicken, pickles, and creamy garlic
spread—perfectly balanced for a flavourful
bite.

VEGETARIAN

34

31

35

37

&)

ve

A}

Yo

YV
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ZAROOB
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SERVED WITH
ZAROOB
FRIES
& COLESLAW




SHAWARMA VENDOR

L_aLae

Y

# CHICKEN SHAWARMA PITA

Chicken shawarma, cucumber pickles,
French fries, garlic sauce, wrapped
in pita bread.

CHICKEN SHAWARMA SAJ

Chicken shawarma, cucumber pickles,
French fries, garlic sauce, wrapped
in saj bread.

BEEF SHAWARMA PITA

Beef shawarma, cucumber pickles, tomato,
biwaz, tahini sauce, wrapped in pita bread.

BEEF SHAWARMA SAJ

Beef shawarma, cucumber pickles, tomato,
biwaz, tahini sauce, wrapped in saj bread.

VEGETARIAN
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CHICKEN
SHAWARMA
SAJPLATTER

3 CHICKEN SHAWARMA SAJ 39 Y4 glos Lol s il ¥
PLATTER 4o Sulli go 031 ale alaa lojoLds

Chicken shawarma saj served with mixed 3l anl auléol —
pickles, Zaroob's French fries, and garlic el s 9] Ly

sauce on the side. anilll (ple
BEEF SHAWARMA SA)J 44 33 .
PLATTER g'\.o Lol
Beef shawarma saj served with mixed jloy valsuio Gillae go 034i aln oalll Lojgli
pickles, biwaz, Zaroob's French fries, and ke dinnbll anling adaall wigylj Gudalib

tahini sauce on the side. .
il

VEGETARIAN # CHEF'S RECOMMENDATION



MIXED
SHAWARMA
PLATTER

P, "‘\
¥ CHICKEN SHAWARMA PLATTER 39 va &La; Lol o2 %
Chicken shawarma served with Zaroob's aulaall wig)lj gudallby go 0347 alaa Lojglis
French fries, mixed pickles, garlic sauce, and nle EJLB g sogill anln alboiv cllso
fresh bread on the side. ' ' ladl
BEEF SHAWARMA PLATTER a4 133 it Lol o~
Beef shawarma served with Zaroob's French ol cig)lj gublby go 0247 ol lojglis
fries, mixed pickles, biwaz, tahini sauce, and ajlb juag diwabll anln | jlgu alsuive Gl
fresh bread on the side. il ple
MIXED SHAWARMA PLATTER 42 &y P Ll 52
Beef shawarma and chicken shawarma w9)lj gudallay 2o 0247 alaa lojgling pal Lojglis
served with Zaroob's French fries, mixed saluadbll andn 4 jlgu b Cillaoe daddall
pickles, biwaz, tahini sauce, garlic sauce, and wilbdl ple ajlb juag ogill anln

fresh bread on the side.

VEGETARIAN # CHEF'S RECOMMENDATION
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1MET
SHARING
TRAY

Serves 4-6 People

- Zaroob’s perfect sharing 1 Meter Board!
3 skewers of Kafta, 2 Kabab & 3 Tawouk
[ in addition to 1 Chicken Shawarma Saj &
~ Beef Shawarma Saj served with a 7
oLt gse n of our star Mezzas
inc A

atoush, Tabbouleh,
‘Hummus, Mutabbal, Muhammara,
Sp es, French Fries &

sse'sl
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*AVAILABLE FROM 12:00 PM TO 6:00 PM &



GRILLS VENDOR

Sl

TAWOUK SANDWICH

Charcoal-grilled chicken tawouk, garlic
sauce, cucumber pickles, and French fries,
wrapped in pita bread.

BABY VEAL SANDWICH

Charcoal-grilled baby veal, hummus, grilled
tomatoes, grilled onions, and cucumber
pickles, wrapped in pita bread.

KAFTA SANDWICH

Charcoal-grilled kafta, hummus, grilled
tomatoes, and cucumber pickles,
wrapped in pita bread.

KABAB KHACHKHACH
SANDWICH

Charcoal-grilled kabab khachkhach,
hummus, grilled tomatoes, grilled onions,
shatta, and cucumber pickles, wrapped
in pita bread.
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TAWOUK PLATTER 44 33 Gk Uj‘a
2 skewers of charcoal-grilled chicken paall (ple (sguiall alhall cgglh (o Gl
tawouk served with Zaroob's French fries, Cillie adéall cig)ylj gudaliag g0 D24
mixed pickles, garlic sauce, and fresh bread e gjlb juag ogill anln alsdie
on the side. il
KAFTA PLATTER as £ azaf =2

3 skewers of charcoal-grilled kafta served
with Zaroob's French fries, mixed pickles,
biwaz, hummus, grilled tomatoes, grilled

2o 03 oaall nle dyguinoll &iasll o luwl ¥
Jjlow /albsine Ciillae auddoll wig)lj Gudalsg

ajlb juag x 590 Jou sayguino pblob /(poa

onions, and fresh bread on the side. i adlall ke
MIXED GRILL PLATTER ge 00 A e Golaw 72
1 chicken tawouk skewer, 1 kabab aial A sgulbuaa wilbib Ao aha Goglh A

Khachkhach skewer, 1 kafta skewer served WJBaino Jao adaall cagylj gublby go 034
with Zaroob's French fries, mixed pickles,

(LDJI&JQ_LMA I.Q_bl i I(D..O.JI.I
biwaz, hummus, garlic sauce, grilled R b [T E L

tomatoes, grilled onions, and fresh bread bl ple 2l 15k
on the side.

VEGETARIAN # CHEF'S RECOMMENDATION



HALF GRILLED CHICKEN

Half charcoal grilled chicken served with
Zaroob's french fries, garlic sauce, spicy
garlic sauce, mixed pickles and fresh bread

FULL GRILLED CHICKEN

Full charcoal grilled chicken served with
Zaroob's french fries, garlic sauce, spicy
garlic sauce, mixed pickles and fresh bread

VEGETARIAN
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DAWOOD

KIBBE AND
LABAN

HOMEMADE LEVANT DISHES
’5
(\.&-“ Cute S IP

MOGHRABIYE

Rolled moghrabiye balls cooked with
chickpeas and onion, topped with mixed
nuts, poached chicken, and moghrabiye

gravy.

CHICKEN MOULOUKHIYE

Traditional Mouloukhiye cooked with tender
poached chicken, served with vermicelli rice,

vinegar, and fresh Arabic bread.

KIBBE AND LABAN

Meat kibbeh cooked in a yogurt sauce,
garnished with coriander-garlic sauce, and
served with vermicelli rice on the side.

DAWOOD BACHA

Levantine-style meatballs and caramelized
onions cooked in tomato sauce, topped
with mixed nuts, and served with
vermicelli rice on the side.

ORIENTAL RICE WITH CHICKEN

Lebanese seasoned minced beef cooked
with rice and oriental spices, topped with
mixed nuts and roasted chicken, served
with laban and gravy sauce on the side.
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OKRA & RICE

Stewed okra with tender meat chunks,
topped with roasted nuts and fresh
coriander, served with vermicelli rice.

OVEN BAKED KIBBE
Kibbe stuffed with minced meat, onions,

and spices, served with fresh bread
and yogurt.

KOSHARI

Vermicelli rice, lentils, macaroni, spaghetti,
and chickpeas mixed together with tomato
sauce, topped with crispy onions, served
with koshari shatta and dukkah on the side.

VEGETARIAN
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DESSERT VENDOR

Per]

¥ UMM AL 29 54

Baked puff pastry with sweetened milk
and cream, topped with raisins.

sle (i *
aoypllg el ciulall g0 8jguall puball disa
il albheo

IS0 5h _abs

BANANA NUTELLA FATEER 24 Y3

Traditional baked Arabic pastry dough, alb2o auouldill djguall dujell (sglall diuac
topped with Nutella chocolate spread gbdg tigi dillgag il ygamo (o ddubny
and chunky banana pieces. -jgodl (o dehdo
KONAFAH 24 \}3 sl
Sweet cheese topped with warm semolina deuino sakalall auooudl duaes dlboo dgla diua
dough, soaked in sugar syrup and orange 1o go oadi Jlaipdl panj clog Jhull o (pa
blossom water, served with sugar syrup on ailall ke 4ol
the side.

KARABEEJ KARABEEJ 39 Y4 éj ?:J’f
Layer of vanilla sponge mixed with maamoul dlbso Jgazalli dagjandl it ilall (o ddih
crumbles topped with natef cream with a -l agn go cahlill doupba
drizzle of pistachio sauce.

CHOCO DATE CAKE 35 Yo A L a= Vo pidl alef

Date Cake Mascarpone cream, topped with
chocolate shave and a scoop of vanilla
ice cream.

KONAFAH

aillgagudl a8o4 Llyilall oaj4 uJuTgo aillgaguull

o8B Alade gl
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JUICE VENDOR

Pv-11]

ORANGE 25 ¥ JLEs
CARROT 25 Yo 40
ORANGE & CARROT 25 fo Lo Jla
POMEGRANATE 25 Yo ol
WATERMELON 25 Yo Z:b
LEMON MINT 25 Yo &wg 0
MANGO 25 Y L
GUAVA 25 §0 asl 9o
LEMONADE 25 Yo aol ;r-'
STRAWBERRY 25 \Ye) alsl s
STRAWBERRY 25 5o as el ells

BANANA MILKSHAKE _Q;Jlj

' ORANGE




FRUIT COCKTAIL VENDOR

THE ZAROOBIAN 40

Fresh mango, raspberry,
kiwi, pomegranate,
blueberry mixed with a
mango, guava,
strawberry, blueberry
juice blend.
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|
THE EXOTIC ZAROOBIAN 45 &o I /\é\ oloal Bl

Fresh apple, kiwi, mango, pineapple, 1gailodl ( sguall alaill o aajlha ablga
banana, strawberry, pistachio, raisins wwjllg 1§ Cuall salglyall jgodl s ulilidll
mixed with an avocado, guava, .9aldgalll pne o ajo go dhglio
strawberry juice blend, topped with wJouwrelli &isjo alglyallg ,aalgall
ashta, mixed nuts and honey. Aldsedl cal bl albodalall

.5
AVOCADO & ASHTA a5 £0 aboiss 2.6
Avocado juice mix topped with ashta, 2o Jaglio galdgalll pnc

mixed nuts and honey. -Jowueg alisio diljpwdbo abusiall

.. AVOCADO
& ASHTA

THE EXOTIC
ZAROOBIAN
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COLD DRINKS

0. ‘: Q‘:)/h':-'

WATER SMALL 5 0 o s
WATER LARGE 14 e
SPARKLING WATER 16 ! ale ols
PEPSI 10 V. G
DIET PEPSI 10 y (obe! ol
MIRINDA 10 ) (Y
7UP 10 ol A ol
DIET 7UP 10 ) gi o ol
ALOKOZAY COLA 10 e VS G IM
ALOKOZAY COLA LIGHT 10 y oV U S S
ALOKOZAY MAGIC 10 ¥ elal G S
ALOKOZAY WOW 10 Y. NG5
ALOKOZAY BREEZE 10 . Pyryg
LABAN 1 | e

HOT DRINKS

LEBANESE COFFEE 1 Y
KARAK TEA POT 12 ¥ e S ol 32
SINGLE ESPRESSO 14 Ve Pl g5
DOUBLE ESPRESSO 19 1 e S
AMERICANO 16 " aL ol 55
CAFE LATTE 16 1 asy
HOT CHOCOLATE 18 A sl V-
TEA POT 12 ) Sl 2.0



LEBANESE
COFFEE

KARAK
TEAPOT

HOT
CHOCOLATE

ESPRESSO

CAFE
LATTE
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