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Chicken Shawarma 105	
Shredded chicken, pickle, lettuce, tomato, 
onion, mint, garlic sauce

Beef Shawarma 106
Shredded beef, lettuce, pickle, tomato, onion, 
mint, sesame cream, hummus

Sujuk Wrap 107
Traditional Lebanese homemade spicy 
sausage with tomato, pickle, lettuce and 
garlic sauce

Kibbeh 108
Minced beef with peanuts, pickle, tomato, 
mint, lettuce, onion, hummus

Samke Harra Hot Fish 109
Fish, pepper, onion, pickle, chili, sesame 
cream, hummus

Chicken Liver Wrap 110
Fried chicken liver rolled in pita bread with 
lettuce, tomato, lemon

Batata Beef Wrap 111
Ground beef, fried potato rolled in pita bread 
with tomato, pickles and garlic sauce

Hummus Wrap 112 
Hummus, french fries, tomato, pickle, 
coleslaw, onion

Moutabal Wrap 113
Smoky eggplant puree, tomato, cucumber, 
olive, mint, salad

Feta Wrap 114
Feta cheese, tomato, cucumber, olive, onion, 
mint

Labneh Wrap 115
Cream cheese, tomato, cucumber, olive, onion, 
mint

Beirut Wrap 116
Pepper, onion, mushroom, corn marinated 
and cooked in mozzarella cheese

Bathenjan Wrap 117
Fried eggplant, tomato, fresh cucumber, mint

Arnabeet Mekle Wrap 118
Fried cauliflower, tomato, pickle, salad, mint, 
yogurt sauce

Za’atar Wrap 119
Thyme, olive, tomato, cucumber, mint, olive

French Fries Wrap 120
French fries with coleslaw, pickles, tomato, 
ketchup

S
H
A
W
A
R
M
A
S

    or go
Veggie

Roll it
as you dare 

Add extra cheese and Sauces to your Shawarma Wrap

Shish Tawook 103
Marinated chicken breast, onion, tomato, 
pickle, coleslaw, garlic sauce

Kafta 101
Minced beef, onion, parsley, lettuce, pickle, 
tomato, mint, hummus

Lamb Shawarma 102
Pure lamb filet, parsley, mint, pickle, onion, 
lettuce, tomato, hummus

Falafel Wrap 104
Falafel bites, lettuce, tomato, pickle, mint, 
onion, sesame cream/hummus

Feta Cheese 	 $ 1
Cheddar Cheese 		 $ 1
Mozzarella Cheese 		  $ 1
Extra Garlic Sauce 		  $ 0.25
Extra Chili Sauce 		  $ 0.25

$ 4

$ 5

$ 5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 5.5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 4

$ 5

$ 5

$ 4.5
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Falafel Salad 205
Falafel bites with tomatoes, shredded lettuce, 
lathered with tahini, garlic, and lemon

Beef Shawarma Salad 206
Beef shawarma, shredded lettuce, tomatoes, 
onion, parsley, pickles with tahini sauce

Chicken Shawarma Salad 207
Chicken shawarma, shredded lettuce, 
tomatoes, onion, parsley, pickles with 
garlic sauce

Chicken LIVER Salad 208
Fried chicken livers with tomatoes, mint, 
onion, lettuce, parsley and lemone

Arnabeet Salad 209
Fried cauliflower tomato, green pepper, onion, 
topped with yogurt, and tahini 

Bathenjan Salad 210
Fried eggplant, tomato, green pepper, onion, 
topped with yogurt, and tahini 

Fresh 
from the 
Garden

Tabbouleh 201 
Finely chopped parsley, tomato, fresh mint, 
crushed wheat, lemon juice, and olive oil

Fattoush Salad 203  		
A traditional Lebanese salad with a mix of 
salad leaves, bell pepper, tomato, cucumber, 
radish, mint, Lebanese spices (sumac), and 
pomegranate sauce, topped with crispy  
pita bread

Feta Salad 202
Tomatoes, onions, cucumber, lime, peppers 
topped with Greek feta cheese, oregano, and 
virgin olive oil dressing

Beirut Salad 204
Lettuce, tomato, pickle, spring onion, fried 
cauliflower, and eggplant, with sesame  
cream dressing

$ 7$ 4

$ 5.5$ 3.5

$ 6.5$ 4

$ 6

$ 8

$ 7.5

$ 7

$ 6.5

$ 6.5

$ 4

$ 4.5

$ 4.5

$ 4

$ 4

$ 5.5$ 3.5

205

206

207

209

208

210
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CLASSIC Hummus 301  	
A silky smooth chickpea puree mixed 
with tahini, garlic, and spices, topped 
with olive oil

Moujadara 303
A mix of brown lentil, rice and cumin, 
topped with caramelized onion

Labneh 302
Traditional Lebanese cheese cream, 
topped with olive oil	

Our original
Hummus

          	        Fresh
        or

Roasted  

Hummus Beiruti 304
Hummus mixed with chopped tomato, onion, 
green pepper, red paprika and, topped with 
olive oil 

Paprika Hummus 305
Our traditional hummus, blended with 
paprika powder  

Basil Hummus 306
Hummus mixed with fresh chopped basil

Pesto Hummus 307
Our traditional hummus blended with pesto

Moutabal 308
Open flame-roasted eggplant blended and 
mixed with tahini, garlic, and spices, topped 
with olive oil 

Laban Cucumber 309
Fresh labneh mixed with cucumber, garlic, 
and mint 

Tzatziki 310
A refreshing mix of yogurt, finely chopped 
cucumber, onion and a hint of mint 

Raheb 311
Eggplant dip mixed with chopped tomato, 
onion, green pepper, olive oil

Labneh Bi Toum 312 
Fresh labneh mixed with garlic, thyme, and 
fresh mint

C
O
L
D

M
E
Z
Z
E

$ 5

$ 4.5

$ 4.5

$ 4.5

$ 4.5

$ 5

$ 4.5

$ 4.5

$ 4.5

$ 3.5

$ 3.5

$ 3.5

$ 3.5

$ 3.5

$ 3.5

$ 3.5

$ 3.5

$ 3.5

$ 4.5$ 3.5

$ 4.5$ 3.5

$ 4$ 3

304

308

311

305

309
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Classic
is the new

normal
Falafel 401
Deep fried patties of seasoned ground 
chickpeas, mixed with chopped parsley, 
onion, garlic, and spices

Batata Harra 402
Grilled potato cubes marinated with garlic, 
coriander, lime, and Lebanese spices

Sujuk Plate 403
Homemade sausage sautéed with bell pepper, 
onion, tomato, lime juice, and Lebanese spices  

$ 5.5$ 3.5

$ 5.5

$ 4.5$ 3.5

Beef Hummus 404
Hummus topped with ground beef

Sujuk Hummus 405
Hummus topped with sujuk

Hummus Bil Lahme 406
Hummus and minced lamb come together 
with grilled peanuts

Kibbeh Balls 407
A mixture of minced meat, bulgur
and seasonings 

Moussaka 408
Grilled eggplant dipped with chickpeas, 
onion, tomato, red pepper, and tomato sauce

Garlic Pita Bread 409
Grilled Lebanese pita bread with garlic sauce, 
mozzarella cheese, coriander

BEIRUT SMOKED POTATO 410
Smoked potatoes stuffed with pickles, 
tomatoes, parsley, garlic, topped with 
mozzarella

Arayess Kafta 411
Grilled Lebanese bread triangles stuffed with 
kafta (minced beef), onion and Lebanese 
spices

Jalapeno Falafel 412
Falafel patties with jalapeno inside

Cheesy Falafel 413
Falafel with mozzarella cheese inside, 
sprinkled with cheddar on top

Jaweneh 414
Fried chicken wings marinated in coriander, 
garlic, olive oil, and Lebanese spices

Kelege 415
Grilled Lebanese bread triangles stuffed with 
feta cheese, tomato, mint, and oregano

Lebanese French Fries 416
French fries with mozzarella cheese 
and Lebanese spices

Chicken Liver 417
Fried chicken livers with garlic 
and pomegranate sauce

Beef Batata 418
Fried potato cubes sauteed together 
with beef served with tzatziki on the side

$ 5.5

$ 5

$ 5.5

$ 3.5

$ 5.5

$ 5.5

$ 6.5

$ 6.5

$ 6.5

$ 5

$ 5.5

$ 4.5

$ 4.5

$ 5

$ 5

$ 4.5

$ 4.5

$ 4.5

$ 1.25

$ 3.5

Mad About Chickpeas 419
Three pieces of falafel with hummus, mixed 
salad, pickles and tahini sauce

Classic Mezze 420
Hummus, moutabal, tabbouleh, sambousek 
beef, kibbeh

Vegetarian Mezze 421
Hummus, moutabal, tabbouleh, moujadara, 
sambousek cheese, fatayer spinach, falafel

Royal Mezze 422
Four kinds of cold and four kinds of warm 
mezze, one skewer of shish tawook or kafta

Chef’s Table (2-3 PEOPLE) 423
Hummus, moutabal, moujadara, tabbouleh, 
falafel, fatayer, two skewers of shish tawook 
or kafta; includes red or white wine

MIX MEZZE FULLSET

$ 7.5

$ 9

$ 10

$ 14

$ 40

413
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Grilled Veggie Plate 504
Fresh–cut veggies, grilled and marinated, 
served with hummus 

Chicken Shawarma 505
Sliced chicken shawarma served in pita 
bread with fries, vegetables and garlic sauce

Grilled Chicken Leg Quarters (2PCS) 506
Charcoal grilled chicken legs with grilled 
veggies, fries, pita bread stuffed with harissa, 
and garlic sauce 

Chargrilled Whole Chicken (1.5KG) 507
(perfect for 3 people) Whole chicken 
marinated in sumac, pomegranate sauce and 
Middle Eastern spices, grilled to perfection.  
Side dishes: hand-cut potato, salad, garlic and 
chili sauce, homemade pita bread (3UNI) *

F
R
O
M

T
H
E

G
R
I
L
L

Mix grill (300 GR) 508
One skewer of laham meshwi, one shish 
tawook and one kafta kebab, served with 
grilled vegetables and Lebanese bread stuffed 
with harissa

Beef Shawarma 509
Sliced beef shawarma served in pita bread 
with fries, vegetables and sauce

Shish Tawook 510
Charcoal grilled skewered cubes of marinated 
chicken breast, grilled vegetables and served 
with stuffed Lebanese bread with harissa

Sujuk BBQ (2 UNI / 200 GR) 511
Lebanese spicy mixed lamb and beef 
sausages

Please note that most of the items on this page can take 20 min. or more to be prepared.
The Farrouj Meshwi and the Chargrilled whole Chicken take 45 minutes of preparation.

From the Grill
with Love

Laham Meshwi 501
Charcoal grilled tender lamb cubes grilled on 
skewers with grilled vegetables and stuffed 
Lebanese pita bread with Harissa

Kafta Kebab 502
Charcoal grilled skewered of minced beef 
mixed with onion, parsley, mint and Lebanese 
spices

Farrouj Meshwi (1.5KG) 503
(perfect for 3 people), Charcoal grilled whole 
boneless chicken, marinated with chef’s 
special sauce

$ 15

$ 12

$ 17

$ 15

$ 10

$ 12

$ 8.5

$ 8.5

$ 9

$ 10

$ 17
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Za’atar 601
Thyme, olive oil

Jebneh 602
Three kinds of cheese mix; mozzarella, 
cheddar, feta 

Kafta 603
Beef, tomato, onion, mint, mozzarella cheese

Laham Bajine 604
Minced lamb with veggies and paprika

Labneh 605
Fresh creamy yogurt, cucumber, olive, tomato, 
mint leaves, green pepper

M
A

 N’
O
U
C
H
E

Sambousek Beef (1 UNI) 701
Deep fried pastry filled with minced aromatic 
beef, onion and pine kernels

Sambousek Cheese (1 UNI) 702
Deep fried pastry stuffed with feta cheese, 
onion and parsley

Rikakat (1 UNI) 703
Filo pastry filled with feta cheese, herbs, 
onion and parsley

Fatayer Spinach (1 UNI) 704
Deep fried pastry stuffed with seasoned 
spinach, onion and peanut

Mix Plate 705
1 sambousek beef, 1 sambousek cheese, 
1 rikakat, 1 fatayer spinach, 1 falafel

P
A
S
T
R
I
E
S

Fancy up
the sharing

The
Lebanese

Pizza

$ 9

$ 10

$ 10

$ 6

$ 10

$ 1.25

$ 1.25

$ 1.25

$ 1.25

$ 5

601

701

702

703

704

602

603

604
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Soft Drinks 
Coke
Fanta
Sprite
Coke Light
Coke Zero
Soda Water
Lime Soda 
Ginger Ale
Tonic

Water
Regular Small Water (0.5 L)
Regular Big Water (1.5 L)

Shake & Fresh Juice
Your Own Shake (SEASON'S FRUITS)
Juice
Lebanese Mint Shake
Ayran: Fresh Plain Yogurt Drink

Tea
Mint Tea
Beirut Red Tea
Lipton Tea
Ice Lemon Tea
Fresh Ice Tea

Pita Bread
Fresh Bread bag (4 pcs)
French Fries (big size)
Extra Garlic Sauce
Extra Chili Sauce
Pita Chips

Chicken Fingers
Mozzarella Fingers
Mini pizzas:
1 mini Zataar, 1 mini jebneh, 1 hummus pizza 

$ 1.5
$ 1.5
$ 1.5
$ 1.5
$ 1.5
$ 1.5
$ 2
$ 2

$ 1.5

$ 1
$ 2

$ 2.5
$ 3

$ 2.5
$ 2.5

$ 2
$ 2
$ 2
$ 2

$ 2.5

$ 5
$ 5
$ 6

$ 0.75
$ 3

$ 2.5
$ 0.25
$ 0.25

$ 1

$ 2
$ 2.5
$ 2.5
$ 2.5

$ 3
$ 2

$ 2.5

$ 1.5
$ 1.5
$ 2
$ 2

$ 2.5

$ 20
$ 20
$ 4

Coffee
Espresso
Double Espresso
Black Coffee
Coffee With Milk
Lebanese Coffee Pot
Black Ice Coffee
Ice Coffee With Milk

Beer
Cambodia Beer Draft
Cambodia Beer Can
Angkor Can
Anchor Can
Heineken Bottle

Wine
Vina Maipo Chardonnay (WHITE)
Vina Maipo Merlot (RED)
Glass of Wine

DRINKS

KIDS' MEALS SIDES AND EXTRA

Vegan SET 801
Hummus, moutabal, tabbouleh, falafel, fatayer 
spinach 1pc

Vegetarian SET 802
Hummus, moussaka, feta salad, sambousek 
cheese 1pc, falafel 2pcs

Shish Tawook SET 803
Pilaf rice, grilled chicken tawook, tzatziki, 
garlic sauce, green salad

Beef SET 804
Marinated slow-cooked beef, rice pilaf, green 
salad

Chicken SET 805
Marinated grilled chicken leg quarter, rice 
pilaf, tzatziki

Mini Mix Grill SET 806
Shish tawook, laham meshwi, kafta skewers 
with batata harra, moutabal and pita bread

Kafta Pilaf SET 807
Grilled kafta skewers, with rice pilaf and 
tzatziki

Wings SET 808
Marinated chicken wings with tzatziki, green 
salad, and pita bread

Arayess Kafta SET 809
Arayess kafta with batata harra and hummus

Mad About Chickpeas SET 810
Hummus, falafel, green salad and pita bread

Mix Pastries SET 811
Sambousek beef, sambousek cheese, fatayer 
spinach, falafel, hummus

Kibbeh SET 812
Kibbeh balls with tzatziki, green salad and 
pita bread

Hummus Dip SET 813
Hummus with fresh veggies and pita bread

S
E
T

M
E
N
U
S

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

$ 7.5

Set your
best meal



Take a look at our display
BAKLAVA

RESERVATIONS +855 92 483 759

@Hummus House Cambodia

Open everyday from 10:30am - 10:30pm
Sisowath Quay, #81, Phnom Penh, Cambodia


