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Lentil Soup

(November to April only)

yellow lentils, carrotsm
tomatoe, onions, cumin,
garlic two ways, baladi
bread crumbs

Molokheyya Soup
with 2 bread loafs
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15 SR

350 CAL

17 SR

175 CAL
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Taameya 9 SR
225 CAL

Losb

3 pcs Taameya with your
choice of souce (Tahina

classic, beetroot-Hibiscus,

sweet Harissa)

House Fries

12-spice dukka potatoes,
cilantro

Fried Eggplant & Peppers o

Harissa Cauliflower
Spicy cauliflower, parsley

Baladi Salad

diced tomatoes, diced
cucumbers, parsley, lime
vinaigrette

Zooba Mixed Pickles

Zooba Bessara

fava beans cooked with onion
and garlic and cilantro then

topped with crispy onions
and drizzled with olive oil

Olive Labna

White Cheese Tomato

Classic Tahina

Beetroot Hibiscus Tahina

oo 13 SR

324 CAL

14 SR
168 CAL

12 SR
130 CAL

7 SR
55 CAL

14 SR
183 CAL

15 SR
365 CAL

14 SR
244 CAL

4 SR
267 CAL

4 SR
279 CAL
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Fresh fava beans soaked
overnight then slow-cooked

for 12 hours daily.
g lbw  (Gub
Sandwich Plate

10SR 17SR e
309 CAL 414 CAL

10SR 17 SR
359 CAL 464 CAL

10SR 17SR e
314 CAL 461CAL

10SR 17SR e
201 CAL 406 CAL

Lime

Tahina

Pickled Lemon O

Alexandrian
Bell peppers, onions,

tomatoes

TaaMESS,

o9 bl dnasb Jasiy
o9 (0 ool Job Lisg 33
SlineVly souvaall Jodll

Super secret fava bean &
herb mix made in-house
all day long. Pz 9 i bw
Sandwich

11 SR
398 CAL

* 1SR
359 CAL

Classic
baladi salad, tahina

Pickled Lemon

egyptian-style pickled lemons,
pickled beetroot salad, baladi
salad, arugula, tahina

Eggplant

eggplant fried and marinated
in a garlic vinegar dressing,
baladi salad, beetroot-hibiscus
tahina

Spicy

lightly fried cauliflower tossed
with harissa-raisin hot sauce,
baladi salad, sweet harissa,
tahina

Grilled Roumy Cheese
Taameya

classic taameya, roumy
cheese, mozzarella cheese,
tomato onion relish, arugula,
tahina

11 SR
461 CAL

e >1MSR
385 CAL

e 14 SR
673 CAL
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Sandwich Plate

Basterma Eqggs e17SR 26 SR o rbus jow

diner-style scrambled eggs, 429 CAL 359 CAL<ULQ) sl S) L,l_u oo b

fenugreek-seasoned air 3 )0 do plouuw
dried cured beef

Shakshouka 10SR 15 SR S oS

diner-style scrambled eggs, 351CAL 312 CAL cJuadl pblols ((Jdo o
tomato-onion relish,parsley o9 Ad)

*

Olive Roumy ¢14 SR 29l MU o>

melted Egyptain cow & 529 CAL sowl 9oiy) cdsylw 09) Luz
buffalo's milk cheese, black 29 )20

olive paste

Labna Fries ¢ 11 SR AU 6 oo by

house fries, fresh 529 CAL bl (&ilgo puulbllay
tomatoes, arugula, labna dd s>

Chicken "Shawerma" 20SR 30SR 2l "Loyol"
tamarind-marinated 452 CAL 742 CAL ).o.x.]l.v ~j|’~ 2')9 35|)~‘i)

shredded chicken, diced z oo oy pbolals (saipll

tomatoes, sautéed onion, Hus (Mo yoo sl Jals
bell peppers, pickled dudo (g g8y (o
beetroot, pickled

cucumbers, arugula,
parsley, tahina

Liver 26 SR 38 SR 6uS

pan-seared beef liver, 455 CAL 1024 CAL . J&ls )llle d>guinio 5008
mixed peppers, pickled ddadw . }4>}-> oo (ool
lemons, arugula, duxb (Jadl pblals

tomato-onion relish, tahina

Sausage e 21SR 34 SR - E3VY)

Egyptian beef sausages, 642 CAL 1142 CAL 48 Jalb & ouloo (Ew
diced tomatoes, onions, cJuau cpbolals (4) juaall
green peppers, plckled- ol o uas| Jals
cucumbers, tomato-onion cJoadb pbblals dolw
relish, arugula, tahina du=lo s>
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Freshly ground grass fed lean beef (Js S0 S 4 p2d 7A- 00 p9S0
brisket, mixed with tomatoes, & 8)lbg po rie LSle LlinsVI
onions, hot peppers, green peppers & «ol> Jal$ (oo eblob
and cilantro. A3 8 paansS o )-’°-'>|

BVISSERVITY
Sandwich

Street * 20 SR S| gly
Just the patty 350 CAL

Spicy e 22 SR Gl

harissa-raisin hot sauce, 450 CAL il 8)l> (souino Jold duuy ra
orange-carrot slaw, tahina dymb (JWi )b ) x> doduw

Cheese e 24 SR 4 e ".g
roumy & mozzarella blend, 560 CAL ) rigog 29 s ol
arugula, tomato-onion relish Juadly pdolals doduw « juz x>

HOSHARIS S~ E

Served Past Noon Everyday. 2RBJNT oy )l poSuy
mixed grains (short

T ‘ .
grain rice, spaghetti, Sl S UV S Agio}g;; ‘iﬁfli.x)))l
tubetti) simmered Regular  Large dolio (o
brown lentils, stewed 19 SR 25SR oo Jiou «plolals
chickpeas, slow cooked 775 CAL 1257 CAL &85 (Lilgwl douiy
tomato sauce, fried )

onhions, aswani chilli

sauce, duqgqa.
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Molokheyya 60 SR LS
Served with vermicelli 1578 CAL 6 )00 45 39 ol 8,0

rice & half pan fried chicken 4y )by

Okra with Beef 60 SR Lol ol
Shank Tagine 1103 CAL Srdl 6 jeally

with vermicelli rice, oblolbg 4 )20l ) Ro
pickled eggplant & tomatoes Wl ol o dddzo

Egyptian Beef °47TSR builbuiue g S olb
Sausage Pasta 611 CAL Hlasdle (§ouwndU

with vegetables and a spicy
oriental tomato sauce

Beef Shank 50 SR etas obud el
& Orzo Tagine 850 CAL Srdl 6 jeall

with pickled eggplant o pbolols g0
& tomatoes WA>0 ()|>=. 09

Briased Beef Shoulder 85 SR PU-CYFCPLIRE 1Ly

1543 CAL
with vegetables, rosemary o)l S 20 (S ) ais

& brown sauce served with 6)L°)9)JL’ N yeso Ro

vermicelli rice, pickled & il y) &o Hlall
eggplant & tomatoes Wdswo ol g ddso pbolols o

Add to your main: vermicelli rice 12 SR )=idb ) 395 pSow
450 CAL

/2 chicken pan fried g%gﬁ 4> )9 o2 ol

SWEE

Zooba Rice Pudding ee-e 14 SR
angel hair halawa, clover 293 CAL
honey, crushed mixed

nuts, orange zest




zoobaeats.com @zoobasaudi /zoobaeats

o o
vegetarian gluten-free
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Our menu prices are inclusive of %15 VAT
ol p=w Lle ddlaall daysll duy yus 715 Als| @i




