Falafel 5.95
Served on a pita roll with lettuce, tomatoes, parsley,
turnips and tahini sauce

Beef Shawarma 7.50
Served on a pita roll with tomatoes, onions, parsley,
turnips and tahini sauce

Chicken Kabab 7.50

Baklawa Fingers (2 pieces) 1.50
Namoura (2 pieces) 1.50
Halawet Al Jeben 6.95
Asmaliye 5.50
Ashta 5.50

BUSINESS HOURS:

TUESDAY-SUNDAY: 11:00AM - 9:00PM
MONDAY: CLOSED

Chicken cubes served on a pita roll with lettuce,
tomatoes, turnips and garlic sauce

Beef Kabab 7.95
Beef cubes served on a pita roll with tomatoes, onions,
parsley, turnips and hommos

Chicken Kafta 7.50
Ground chicken served on a pita roll with tomatoes,
onions, parsely, turnips and hommos

Beef Kafta 7.50
Ground beef served on a pita roll with tomatoes,
onions, parsely, turnips and hommos

Beef Kabab 6.95
Chicken Kabab 6.50
BEEF Kafta 5.95
Chicken Kafta 5.95
Beef Shawarma 6.50
Kabis (Pickles) 3.95
French Fries 2.95
Rice 2.95
4oz. Garlic 1.95
4oz. Tahini 1.95

Soft Drinks 1.75
Iced Tea 2.00
FRESH Lemonade 3.00
FRESH Orange Juice 3.50
Tahn (yogurt) 2.25
Jallab (date syrup) 3.50
Bottled Water 1.50
Perrier 2.50
Coffee 2.50
hot tea 2.00

818.508.1592

5217 LAUREL CANYON BLVD.
VALLEY VILLAGE, CA 91607

FREE DELIVERY
WITHIN A 3 MILE RADIUS
FOR ORDERS OVER $30

www.alamircuisine.com

Fatayer 5.95

Fresh made dough stuffed with spinach, sumac,
onions, and pine nuts

Falafel 5.95

A crispy croquette of garbanzo beans

Hommos 5.95

A delicate mixture of garbanzo beans with
tahini and lemon juice

Baba Ghanouj 6.50

Roasted eggplant finished with tahini and lemon juice

Labni 5.95

Lebanese cream cheese, served plain or with garlic

Warak Enab 5.95

Tender grape leaves stuffed with rice and vegetables,
cooked in lemon juice and finished with a drizzle
of extra virgin olive oil

MOUSAKAA 6.50

Oven baked chunks of eggplant with tomatoes,
onions, and garlic

Shanklish 6.95

Spicy Potatoes 5.95

Diced potatoes pan fried with garlic, lemon juice,
and cilantro

Foul 5.95

Fava beans and garbanzo beans cooked in garlic
and lemon juice with extra virgin olive oil

Maanek 7.95

Sautéed Lebanese sausage with a lemon juice glaze

Soujouk 7.95

Chicken Wings 6.95

Pan seared with lemon juice, garlic, and cilantro

Arayes 6.95

Pita bread stuffed with ground beef, onions, and parsley

Beef Shawarma 11.95

Kibbeh Nayeh 10.95

Thin layers of tender beef, marinated and grilled on an upright
spit, served with rice, Lebanese salad, hommos, and tahini

Chicken Kabab 11.95

Kibbeh Adas 5.95

Tabbouleh 6.95

Marinated chicken breast with garlic grilled on skewers,
served with rice, Lebanese salad, and hommos

Fattoush 6.50

Ground chicken leg and thigh meat with basil
and garlic grilled on skewers, served with rice,
Lebanese salad, and hommos

Fresh chopped parsley, tomatoes, onions, crushed
wheat, finished with lemon juice and olive oil
Lettuce, tomatoes, onions, cucumber, and parsley
mixed with toasted pita and sumac

Shredded beef served with pine nuts over
a bed of Hommos

kibbeh Makli 6.95

Beef dumplings stuffed with ground beef, bulgur,
onions, and pine nuts

San Bousek 5.95

Freshly prepared dough stuffed with ground beef,
onions, and pine nuts

Rekakat 5.95

Mix cheese rolls made with onions, and parsley
in a yufka dough

FALAFEL 9.95

Crispy croquettes of garbanzo beans, served with rice,
Lebanese salad, hommos, and tahini

Classic Lebanese style tartar with crushed wheat, served
with onions and fresh mint

Hommos Kawarma 8.95

Mezza Combo 10.95 per person

A selection of Hommos, Baba Ghanouj, Warak Enab,
Falafel, Kibbeh Makli, Fatayer, Rekakat, and Tabbouleh

Spicy sausage air-dried, sautéed with onions and tomatoes

Chef’s specialty, aged cheese with tomatoes, onions,
and extra virgin olive oil

Red lentils cooked with crushed wheat, onions,
and extra virgin olive oil

Veggie Delight 8.95

A selection of Hommos, Baba Ghanouj, Warak Enab,
Falafel, and Tabbouleh

Chicken KAfta 11.95
Beef Kabab 12.95

LEBANESE Salad 5.95

Tender beef cubes grilled to perfection on skewers, served
with rice, Lebanese salad, and hommos

Cabbage Salad 5.50

Ground beef mixed with onions, parsley, and spices
grilled to perfection on skewers, served with rice,
Lebanese salad, and hommos

Lettuce, tomatoes, and cucumber mixed
in lemon juice and extra virgin olive oil
Chopped cabbage and tomatoes mixed
in lemon juice and olive oil

Cucumber and Yogurt 5.50
Cucumber mixed in yogurt with garlic and dry mint

lentil soup (cup 3.75

bowl 4.95)

Tender lentils, swiss chards, garlic, and cilantro

Beef Kafta 11.95

Mixed Grill 17.95

A delightful combination of beef, chicken, and kafta kabab,
served with rice, Lebanese salad, and hommos

Fried Fish (Market Price)

Mediterranean Seabass, served with french fries,
tahini, fried pita, and lemons

