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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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VILLAGER'S
BREAKFAST
TRAY

VILLAGER'S BREAKFAST TRAY 89 A4 w W
Scrambled eggs, feta cheese, labneh, foul, 1O Cujg e o Jga saiud e daua d-.J.ao =]
za'atar & olive oil, za'atar crackers, eggplant &b ijga jol olialdl yugado el jHal4
makdous, almonds, walnuts, veggie platter, roiouinodl Jupo il Jioa wJad wlguaall
raddish, spring onions , apricot jam, honey, ajlb A e
fresh bread.

BAKER'S BREAKFAST TRAY 72 \'A) Sl a0
Lahem b'ajeen man‘oushe, akkawi cheese ns9lhc diua dugdio puaes 0al
man'oushe, za'atar man'oushe, labneh, olives, Jilgpaall gulh g sl s yicj dungdio
veggie platter.

ZAROOB'S BREAKFAST TRAY 72 \4) o ade
VEG Za.‘atar, Iab_neh, hummus, falafel, foul, gubn aluly i Jgd Jaula il yicj AL
eggs, balila, veggie platter, nutella. Piliiginilg el

NON VEG Za'atar, fried halloumi, hummus,
falafel, cheese rolls, eggs, smoked turkey,
veggie platter, nutella.
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FOUL & FATTEH VENDOR
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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

Fava beans mixed with chickpeas, garlic
drizzled with lemon-oil dressing, and served
with fresh tomatoes, onions, parsley, served
with fresh bread.

25

MOUSABAHA 23

Cooked chickpeas mixed with hummus,
lemon, olive oil, and dukkah chili, topped with
ghee and nuts, served with fresh bread.
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¥ 2 HUMMUS FATTEH 30
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.
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MANAKEESH VENDOR

ZA'ATAR

AKKAWI CHEESE
KASHKAVAL CHEESE
ZA'ATAR & CHEESE
ZA'ATAR & LABNEH
HALLOUMI CHEESE

ZAROOB'sS CHEESE

Freshly baked manakeesh dough topped
with our own mix of akkawi, halloumi, and
kashkaval cheese.

LAHEM B'AJEEN

Freshly baked manakeesh dough, topped
with a mixture of minced meat, tomatoes,
and onions.

DOUBLE DECKER

Two-layer man'oushe, filled with akkawi
cheese and topped with a layer of our
Za'atar mix.

SWITCH TO MULTI CEREAL DOUGH + 3
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ADD ONS: VEGETABLES INSIDE +3 VEGETABLES ON THE SIDE +7
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WRAP VENDOR

AN A

GARLIC CHICKEN WRAP 32 \4) ¢ 452 &Le) ol
Marinated tender chicken, lettuce, tomatoes, Haoll jliallg plalabllg Guall go s Juio alaa
and cucumber p!ckles served with garlic udlio diac (na dagalo ogill anlng
sauce, wrapped in freshly baked i hills &
manakeesh dough. R
TAWOUK WRAP 34 ve Aaslb Ol

Chicken Tawouk, cucumber pickles, French . . .
fries, coleslaw, cheese, ketchup and garlic gl ‘Jg.j..'u. N L, "‘J... L4 JLDI" ' ab%l..l“ﬁgg..g.lb
sauce, wrapped in freshly baked raaa I';DQU;J A Lo P
manakeesh dough. Sl el L

DYNAMITE CHICKEN 34 ve gles Lol colsel ol

SHAWARMA WRAP
ooyl gball Jae wowa alaadl LojgLis

Chicken shawarma, lettuce, cucumber . <l Al anla A
pickles, cheese, French fries, garlic sauce e 9 Pl o

and dynamite sauce wrapped in freshly Sl Mﬁmm
baked manakeesh dough. ARy @fseve

MAKE IT
S AMEAL?
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DYNAMITE A SOFT DRINK +17

CHICKEN
SHAWARMA




SOUJOUK

WRAP

SOUJOUK WRAP 27

Spicy soujouk ;tomato, cucumber pickles,
lettuce 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.

KOFTA
WRAP

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 ot 925 OO 0L

Hotdog, cheese, mayonnaise and ketchup, 6 4agalo wuiildg juigulo sdisa 1293 Jigm
wrapped in freshly baked manakeesh dough. : Lajlh djguio iudlio diac
SMOKED TURKEY WRAP 30 Y. P P Ol
Sliced turkey deli meat, cheese, lettuce, Hao jablodh i aiun sgbdo jase gua
tomato, cucumber pickles and _sdaytaallg juigaled! o 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
N/ HON TEI

= e

MEAT & CHEESE FATEER 34 ve audls a4l 4.;"”!,1};_9

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
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MEZZA VENDOR
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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 31

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

ZAROOB'S 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.
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HUMMUS

MOUTABAL




MEAT
KIBBEH

MEAT _
SAMBOUSEK .

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.

VEGETARIAN
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MOUSAKHAN
ROLLS
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LENTIL SOUP 16 i U s

Smoothly blended lentils drizzled HOC (0 Qi) 20 JuGIRO AL
with a squeeze of lemon, topped jall nbso goadll
with fried pita bread. laall
FRIED HALLOUMI 27 v st ole
Fried halloumi cheese chunks served ao0ad0 addoll gwgb.ll dia gha
with cherry tomatoes, cucumber jball .j}SJI’roJoLo.b 20
and olives on the side. il pgiujllg
FRENCH FRIES 15 10 ada Lblby
Crispy French fries topped with sea salt. ol aloy élbgo duiwopdo dddo Lalby
¥ ZAROOB'S FRENCH FRIES 15 Vo o2 Al u*‘bLb: *
Crispy French fries topped with Zaroob's alb2o aunoydo ado yudalby
spice mix. g)lj Julgiy
SPICY POTATOES == v 5.0 bk,

Ly anladl abhosudl
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FRIED
HALLOUMI

Fried potato cubes tosed in our special
shatta spices.

LENTIL
SOuUP

FRENCH

fleigy,
FRIES B

=t
¥ = ¥y,

iso ol r_f";?:m

% =7 = e

¥, Cryy = Moy p o

v ]
i s
SOy

T s o T

iy
e P e

ge)




SALAD VENDOR

abl.Jl

FATTOUSH 25
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 25

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.

FATTOUSH

§o

fo

L
aisjo olopll s oy dlglie alal

19349 ol jpall .anoaall puwoudl jg3u
Aajliadl Glogl

als
Jodll oblobll go biglio pgpao puigad
il ygoulll anlng

J s ab|
bl odblobll wall go dhglae Jalla
ahglao .alaul éIJgig @il yicfll/Jaall
Jsall Ziall Gisjog Aol goulll anlo,
anln go Goado avwacdl ool jg3ug
bl e aiiabal

2
*




CHICKEN 32 9
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 35
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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g FALAFEL (GPCS)

6 pieces of falafel, served with tahini sauce
and turnip pickles on the side.

2 EALAFEL (12PCS)

12 pieces of falafel, served with tahini sauce
and turnip pickles on the side.

g
FALAFEL PITA

Falafel, turnip pickles, cucumber pickles,
tomato, mint, lettuce, drizzled with tahini
sauce, and wrapped in pita bread.

g FALAFEL SA)J

Falafel, turnip pickles, cucumber pickles,
tomato, mint, lettuce, drizzled with tahini
sauce, and wrapped in saj bread.

& VEGETARIAN

' FALAFEL VENDOR
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THIS IS PLANT-BASED!

1GL3 12D

2 |NPOSSIBIE SHAWARMA PITA

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.

o IMPOSSIBIE SHAWARMA SA)J

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.

1S

(s

2 IMPOSSIBIE SHAWARMA SAJPLATTER 40

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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BEEF

% SHAWARMA
PITA

SHAWARMA VENDOR

L_aLae

# 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.
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CHICKEN
SHAWARMA
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¥ CHICKEN SHAWARMA SA)J 38 YA ZLA, Lol (AR5l

PLATTER

Chicken shawarma saj served with mixed
pickles, Zaroob's French fries, and garlic

alado Lillaoe go 0347 aln alaa lojgla
o9l anlng addall cag)lj gublay

sauce on the side. bl ple
BEEF SHAWARMA SAJ 40 & ~
PLATTER glo glas Lol
Beef shawarma saj served with mixed 1jloy valsio Gillae go 034i aln ol Lojgliu
pickles, biwaz, Zaroob's French fries, and OB EE [  r |  [ RA L

tahini sauce on the side. .
il

VEGETARIAN # CHEF'S RECOMMENDATION



# CHICKEN SHAWARMA PLATTER 38

YA

Chicken shawarma served with Zaroob's
French fries, mixed pickles, garlic sauce, and
fresh bread on the side.

BEEF SHAWARMA PLATTER 40 &

Beef shawarma served with Zaroob's French
fries, mixed pickles, biwaz, tahini sauce, and
fresh bread on the side.

MIXED SHAWARMA PLATTER 40 &

Beef shawarma and chicken shawarma
served with Zaroob's French fries, mixed
pickles, biwaz, tahini sauce, garlic sauce, and
fresh bread on the side.

MIXED
SHAWARMA
PLATTER

glos Lol 77 %
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KAFTA
SANDWICH

TAWOUK
SANDWICH

SANDWICH VENDOR 5"‘

] AT PO [ ”

TAWOUK SANDWICH 20 § Aaslb el
Charcoal-grilled chicken tawouk, garlic o9l anln oaall ple sguine alaall Ggglh
sauce, cucumber pickles, and French fries, N aagalo o jublby g yba Jlio
wrapped in pita bread. : ol jua
BABY VEAL SANDWICH 29 L} RO Js° sl
Charcoal-grilled baby veal, hummus, grilled o yoaall ple (sgiuo pen Jac oal
tomatoes, grilled onions, and cucumber 1ba Jl30g «(sguine Junu sdiguiio ©odbloh
pickles, wrapped in pita bread. C il jja nhacagalo
KAFTA SANDWICH 25 f0 azaf (ol
Charcoal-grilled kafta, hummus, grilled oblod (poa spaall (ple diguino dial
tomatoes, and cucumber pickles, jA (na dagale jba Jao g dugiio
wrapped in pita bread. : il
KABAB KHACHKHACH 24 \¥3 olsA OLS A0

SANDWICH

Charcoal-grilled kabab khachkhach,
hummus, grilled tomatoes, grilled onions,
shatta, and cucumber pickles, wrapped
in pita bread.

)ba Hao g b i(sguio Juou sdugaino
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GRILLS VENDOR

SLedl Ao

TAWOUK PLATTER 44 33

2 skewers of charcoal-grilled chicken
tawouk served with Zaroob's French fries,
mixed pickles, garlic sauce, and fresh bread
on the side.

KAFTA PLATTER as &0

3 skewers of charcoal-grilled kafta served
with Zaroob's French fries, mixed pickles,
biwaz, hummus, grilled tomatoes, grilled
onions, and fresh bread on the side.

MIXED GRILL PLATTER 55 00
1 chicken tawouk skewer, 1 baby veal skewer,

1 kabab Khachkhach skewer, 1 kafta skewer

served with Zaroob's French fries, mixed

pickles, biwaz, hummus, garlic sauce, grilled

tomatoes, grilled onions, and fresh bread

on the side.

VEGETARIAN
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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
BACHA

KIBBE AND
LABAN

HOMEMADE LEVANT DISHES
‘5
(\.&J‘ Cue O IP

MOGHRABIYE

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

gravy.

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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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

Pr]

5
¥ umm AL 29 54 ke ol %
Baked puff pastry with sweetened milk @aogpallg plaadl coudall go djguaall phall aisac
and cream, topped with raisins. b albhso
BANANA NUTELLA FATEER 4 3 s Ty ;1\ b
Traditional baked Arabic pastry dough, alb2o aiaulaill djguiall dupell (sglall diuac
topped with Nutella chocolate spread gbdg tigi dillgag il (gamo (o ddubny
and chunky banana pieces. -jgodl (o debhdo
KONAFAH 24 Y3 asls
Sweet cheese topped with warm semolina deuino sakalall auoudl duaes dlboo dgla dina
dough, soaked in sugar syrup and orange 1o go oadiJlaipdl panj clog Jhuull joa (pa
blossom water, served with sugar syrup on il ke phoudl

the side. 2
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JUICE VENDOR

V11|

ORANGE 25 0 Jdias
ORANGE & CARROT 25 0 220 Jlas
POMEGRANATE 25 Vo) ol
WATERMELON 25 50 zé:
LEMON MINT 25 0 gladl vy
MANGO 25 o 2L
GUAVA 25 LYo aslss
LEMONADE 25 $o oLy
STRAWBERRY 25 o A

POMEGRANATE




FRUIT COCKTAIL VENDOR

THE ZAROOBIAN 40

Fresh mango, raspberry,
kiwi, pomegranate,
blueberry mixed with a
mango, guava,
strawberry, blueberry
juice blend.

2 oloa
sqailoll (o aajlia aslga

ol i sgu8l gl
go dhglio §)jl Ligillg

:qailall punc o ujo
Cigillg salglyall aalgall
&ujdll

THE
ZAROOBIAN




THE EXOTIC ZAROOBIAN a5 o | Adrolsa

Fresh apple, kiwi, mango, pineapple, ,ww' wsox8dl alaill (o ajlh aélga
banana, strawberry, pistachio, raisins i llg wgiiwall salgliall jgoll s ulilidll
mixed with an avocado, guava, 19aldgalll pne o ajo o dhglio
strawberry juice blend, topped with wJowrelli &isjo alglyallg ,aalgall
ashta, mixed nuts and honey. a4l il jndallg dboialdll

o5
AVOCADO S ASHTA a5 £0 | absiss 264
Avocado juice mix topped with ashta, nbo gl g9al4gadll pnc
mixed nuts and honey. Jaeg alauie Al jpwbo saboiall

AVOCADO
& ASHTA

THE EXOTIC
ZAROOBIAN



BEXBE LB BB

COLD DRINKS
5)/‘7 0‘:)/13-'

WATER SMALL 5 0 Ao sl
WATER LARGE 14 sl
SPARKLING WATER 16 ¥ ale ols
PEPSI 10 \e (O
DIET PEPSI 10 ) i ol
MIRINDA 10 ) [PV
TUP 10 ) gi o ol
DIET 7UP 10 \e gi o Cols
LABAN (i | e

HOT DRINKS

aald ol ot

LEBANESE COFFEE 16 Vi -
KARAK TEA POT 12 5 S sl 320
SINGLE ESPRESSO 14 3 =l g5
DOUBLE ESPRESSO 19 ' el S
AMERICANO 16 v il o559
CAFE LATTE 16 V) sy
HOT CHOCOLATE 18 WA asl aVy e
TEA POT 12 1l e



LEBANESE
COFFEE

KARAK
| TEA POT

HOT
CHOCOLATE

LATTE ESPRESSO
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