
lunch/dinner



mediterranean 
salads
Keep ‘Em Coming Assortment 
refillable, price per person 
w/ entree	  11 
w/out entree 	 20

Chopped Liver	 11 
eggs, onion, ground cumin

Egg Salad (V)	 11  
mayo, scallions, pickles

Spicy Eggplant (VG)	 11 
red pepper harissa, fresh mint

Babaganush (V) / (VG) 	 11 
mayo/tahini

Carrot Salad (VG) 	 11 
red and green peppers, spices

Turkish Salad (VG) 	 11 
roasted red peppers, scallions, Italian parsley

Tabuli (VG) 	 11 
burgul, mint, parsley, Persian cucumber

Corn, Mushroom, Dill (V)	 11

Moroccan Beet (VG) 	 11 
fresh cilantro, shaved red onion, cumin seeds

first bites
Falafel (VG) 	 16

French Fries (VG)	  8

2 Jerusalem Bagels & Dips Platter (VG)	  12

Fried Cauliflower (V) 	 16

Unique Moroccan Cigars (K) 	 18

hummus corner
House Hummus (VG)	 18 
tahini, olive oil

Mesabacha (VG)	  18 
warm chickpeas, tahini sauce, zaatar

Mushroom Hummus (VG)	 19

Pine Nuts Hummus (VG)	  19

Beef Hummus	 20

Hummus Sabich (V)	  18 
eggplant, boiled egg, hot salsa

Hamshuka (V)	 20 
with shakshuka- spicy whirlpool of eggs and tomatoes

Shawarma Hummus	 20

salads 
A D D  C H I C K E N  B R E A S T  8  /  G R I L L E D  S A L M O N  1 0  /  S H AWA R M A  8

Chopped Israeli Salad (VG) 	 full 20 / half 13 
tomatoes, cucumber, red bell pepper, 
red onion, mint, parsley

Kale Salad (VG)	  21 
Tuscan kale, napa cabbage, cranberries, 
herb salad, peanut vinaigrette

Root Vegetable Salad (VG)	  21 
red & white quinoa, black lentils, 
shaved beets & carrots, kohlrabi, herb salad

“Just Beet It” Salad (VG) 	 21 
baby mix, roasted beet candy, walnuts, 
apple, balsamic vinaigrette

Arugula Avocado Salad (VG) 	 21 
arugula, avocado, citrus segments, pumpkin seeds, sumac

Greek Salad (VG) 	 21 
tomatoes, cucumbers, red bell pepper, red onion, 
Kalamata olives, Bulgarian Feta cheese, za’atar

HB Microgreen Salad (VG) 	 24 
microgreen mix, cherry tomatoes, cucumbers, chickpeas, 
Kalamata olives, red onion, Bulgarian Feta cheese, parsley, za’atar

sandwiches
H O M E M A D E  P I TA / L A F F A / B A G U E T T E  B R E A D  F I L L E D  W I T H 
Y O U R  C H O I C E :  F R E N C H  F R I E S ,  S A L A D ,  R E D / W H I T E  C A B B A G E , 
O N I O N  S U M A C ,  P I C K L E S ,  T U R K I S H  S A L A D ,  H U M M U S , 
TA H I N I ,  H A R I S S A ,  A M B A ,  S C H U G

Hummus (VG)	 11/12

Falafel (VG)	  16/18

Sabich (V)	  16/18

Chicken Thigh Skewer	 22/24

Chicken Liver Skewer	 22/24

Chicken Heart Skewer	 22/24

Kabab Skewer	 22/24

Romanian Kabab	 22/24

Chicken Breast	 22/24

Schnitzel	 22/24

Shawarma	 22/24

Lamb Fillet Skewer	 27/29

Fillet Skewer	 28/30

Ribeye Skewer	 28/30

Jerusalem Mix	 22/26

Chicken Thigh Steak (K)	 23/26

Chicken Tender (K)	  23/26

Kababonim (K)	  23/26

Shnitzelonim (K)	  23/26

specialty plates
Jerusalem Mix	 30 
chicken breast, chicken thigh, 
heart and liver, two sides of your choice

Liver & Onions 	 30 
served over mashed potatoes and 
Israeli salad on the side

Mega Schnitzel 	 28 
two sides of your choice

Shawarma	 26 
two sides of your choice

Vegetable Siniya (VG) 	 22 
sweet potato, roasted cauliflower, 
eggplant, tomatoes, sumac tahini sauce

Barbarian Mushroom Dish (VG) 	 22 
mushrooms, asparagus, lime sauce

Chef‘s Shakshuka (V)	  24 
a spicy whirlpool of eggs and tomatoes, 
served with Israeli salad

Earthy Baladi Eggplant (VG)	 22 
fire-burned eggplant, tahini, honey dates, 
roasted pistachio, fresh thyme

Foccacia Sabich (V)	 26 
flatbread, open fired eggplant, hardboiled egg, onion, 
vine tomatoes, amba-tahini

Wild Mushrooms Knafe (VG)	 23  
shredded filo dough, assorted mushrooms, 
maui onions, Italian parsley

Soup of the Day (VG) (GF)	  cup 9 / bowl 16

butcher shop
[ 1  S K E W E R  /  2  S K E W E R S ]  T W O  S I D E S  O F  Y O U R  C H O I C E

Chicken Thigh Skewer	 27/42

Marinated Chicken Breast Skewer 	 27/42

Middle Eastern Kabab 	 27/42

Lamb Fillet Skewer 	 29/44

Rib Eye Skewer 	 32/46

Beef Fillet Skewer	  32/46

Chicken Heart Skewer 	 27/42

Chicken Liver Skewer 	 27/42

Grilled Chicken Breast 	 26

Lamb Chops	  49 
9oz New Zealand fresh lamb chops

Rib Eye Steak	  54 
12oz USDA prime angus all natural

Romanian Kabab 3 pieces 	 32

kosher dishes
Chicken Thigh Steak (K)	  34 
two sides of your choice

Kosher Rib Eye Steak (K)	 58 
16oz angus all natural steak, two sides of your choice

Kababonim (K)	  29/43 
two sides of your choice

Chicken Tenders Skewer (K)	 29/43 
two sides of your choice

Spicy Merguez Sausages (K) 	 28 
two sides of your choice

Beef Angus Sliders (K)	 22 
ketchup mayo, lettuce, tomato, roasted onion, 
served with French fries

Pita Arayes (K)	 26 
ground beef & lamb, tahini, harissa, pickled lemon spread

Shnitzelonim (K)	 26 
two sides of your choice

catch of the day
T W O  S I D E S  O F  Y O U R  C H O I C E

Grilled Salmon 	 41

Whole Grilled Mediterranean Branzino (butterflied) 	 41

on the side
French Fries (VG)	 6/8	 1 Pita Bread (VG)	 1

Grilled Vegetables (VG)	 6/8	 1 Laffa Bread (VG)	 2

White Basmati Rice (VG)	 6/8	 1 Za’atar Laffa (VG)	 4

Mashed Potatoes (VG)	 6/8

Vegetables Rice (VG)	 6/8

White or Red Cabbage (VG)	 6/8

Israeli Salad (VG)	 6/8

( V )  V E G E TA R I A N    ( V G )  V E G A N    ( K )  K O S H E R

1 8 %  G R A T U I T Y  I S  I N C L U D E D  F O R  PA R T I E S  O F  6  &  O V E R

18743 Ventura Blvd. Tarzana, CA 91356

T  818.344.6606  |  www.hummusbargrill.com

Hours of Operation Monday - Saturday 11am - 11pm  |  Sunday 11am - 10pm

Delivery Hours 11am - 10pm Daily


