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COMMITTED
TO QUALITY

EOGRIRE oV NI

NO MICROWAVES - NO MSG
NO HORMONES - NO ANTIBIOTICS

CRERSRCRENRE

CHICKEN BABY LAMB OAT BREAD VEGETABLES DAIRY

HORMONE FREE VEAL FILET FARM-RAISED FRESHLY BAKED FARM-GROWN, PRODUCTS

ANTIBIOTIC FREE IMPORTED FROM HAND-PICKED AND \BGH-FREE
NEW ZEALAND FRESHLY SERVED




SALADS

1/2 Portion
VvV Tabbouleh a$
dlgii
Fresh parsley, tomatoes, cracked wheat, onions, freshly
squeezed lemon juice & virgin olive oil
1/2 Portion
vV Hummus yasa 3.75%
Blended chickpeas, tahini & freshly squeezed lemon juice topped with virgin olive oil
V French Fries dilsao Lhlhg
Make it a sandwich for $4.5
Fried Stuffed Kebbeh dilis ,alys di8
2 pcs of cracked wheat mixed with meat, stuffed with sautéed ground meat, onions, walnuts & spices
Cheese Rkakat diua Jilalay
2 pcs of house-made dough filled with special mix of cheeses, herbs & spices.
Meals are served with side Hummus, side French Fries, and side Tabbouleh
Sandwich
4= Grilled Veal Filet sg.i50 dlia Jsa 9.5%
Grilled veal tenderloin cubes & grilled onions marinated in a special blend of spices
o Shish Taouk Goolh i 6.5%
Skinless boneless chicken breast cubes marinated in a special blend of spices
Kabab Halabi gula wilis 8$
Ground meat kneaded with house-blend spices & parsley
« Kabab Orfali Ud.ﬁjgi (] It 8$
Ground meat served with grilled onions, tomatoes, eggplant &
chili peppers
4= Deboned Grilled Chicken 2o s9:i10 alas 6.5%

Deboned Grilled Chicken, with garlic and pickles, charcoal toasted

BEVERAGES

£ Laban Ayran Kababji ¢aails olpe o4l
Soft Drinksdijlé Ciligysinoe

Mineral Water Small sps.a diis=o olo

Portion

7%

Portion

6.5%

5%

4%

4%

Meals

24%

16$

20$

20%



FLAVORS
THAT TRAVEL

Ever since we opened the doors to our first
restaurant and lit the coals of our grill, it has been
our intention to spread the flavor of fine Authentic

Lebanese cooking to
every corner of the globe.

For complaints or suggestions,
don’t hesitate to contact us on:
Tel: 7100 80 90
Email: info@kababji.com

EURO
CERT

ISO 22000:2018



