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SALADS

3.00$  per portion / minimum order of 10 portions

TABOULEH  
Parsley salad with tomato, onion, bulgur, olive oil and lemon

FATTOUSH 
Romaine lettuce, mixed vegetables, pomegranate syrup 
vinaigrette, and za’atar pita**

CHEMANDAR
Beet, pear, fennel, green pea sprouts and mint

JAZZAR
Roasted carrot, kale, nappa cabbage, zaatar and olive oil

CAULIFLOWER
Caulifl ower, onion, red cabbage, and spinach in tahini sauce

BROCCOLI
Broccoli, carrots, red and white cabbage, lentil sprouts, 
black sesame seeds, dijon sauce

BLACK BEAN
Black beans, sweet potato, zucchini, sun dried tomatoes, 
arugula, and parsley

ORZO  
Pasta, dried mango and cranberries, roasted peanuts, and 
green onions

QUINOA
Quinoa, green peas, sunfl ower seeds, black sesame seeds, 
mushrooms, parsley, soy sauce, and sesame oil

COUSCOUS OR BARLEY
Couscous or barley with sundried tomatoes, chickpeas, 
grilled vegetables, arugula, feta, and olive oil

**Za’atar pita: grilled pita with oregano, sesame, and olive oil

INDEX

Contains nutsContains gluten

Contains dairy Contains egg



MOUSSAKA
Eggplant ratatouille, chickpeas, onions in tomato sauce

POTATO AND BRUSSELS SPROUTS
Roasted potatoes, Brussels sprouts, sundried tomatoes, 
spinach, celery, roasted onion, garlic sauce, pineapple chutney, 
parsley, red cabbage

CHICKPEA
Chickpeas, roasted spicy vegetables, parsley, arugula, sun dried 
tomatoes, cumin-based house dressing

GRILL

LUNCHBOX

OMNIVORE / 17$
Mix of three salads, lentil rice, hummus, grilled meat,
and vegan kebbe 

HERBIVORE / 14$
Mix of three salads, lentil rice, hummus, vegan kebbe,
and vine leaves. 

SALAD BOWL / 10$
Arugula, quinoa, edamame, cucumber, caulifl ower, carrot, 
vegan kebbe / Add grilled chicken: 4$

6$ per skewer / includes lentil rice

KAFTAS 
Beef kafta mixed with herbs and spices 
Chicken kafta mixed with herbs and spices 

CLASSIC
Marinated chicken cubes in cream and garlic 



SPREADS

HORS D’OEUVRES

HUMMUS / 7.50$
500g
Chickpea puree, tahini, and lemon juice

BABAGHANOUJ / 7.50$
500g
Grilled eggplant spread with tahini and lemon juice

MOUHAMARA  /  8$  
500g
Roasted red pepper, and walnut spread

LABNEH  / 7.50$ 
500g
Thick yogurt spread made from a mix of cow and goat milk

GARLIC SAUCE / 4.50$ 
250g

PINEAPPLE CHUTNEY / 4.50$
250g
Pineapple, cumin, curry, onion, ginger, garlic, and chili fl akes

 AKRAM’S HOT SAUCE / 7$
190g

SAMBOUSIK / 18$ per dozen 
Pastry stuffed with chicken and pineapple chutney 

VINE LEAVES / 18$ per dozen 
Stuffed with rice, parsley, tomatoes, and onions

VEGAN KEBBE / 18$ per dozen 
Spinach, chickpeas, and sumac



HORS D’OEUVRES
MEAT KEBBE / 18$ per dozen 
Beef, onion and seven spices

FALAFEL / 12$ per dozen
Assorted condiments (tomatoes, pickles, tahini sauce), 
additional $4/dozen”

THREE CHEESE / 18$ per dozen  
Pastry stuffed with halloumi, akawi and mozarella

SPINACH / 12$ per dozen  
Pastry stuffed with spinach, onion and sumac

OLIVES / 12$ per dozen  
Pastry stuffed with olive, spicy eggplant, onion and sumac

MINI PIZZA / 12$ per dozen   
Pizza dough with tomato, onion and walnuts

BAKLAVA / 1.50$ per piece  
Layers of fi lo fi lled with nuts and simple syrup

NAMOURA / 1.50$ per piece  
Semolina cake with rose water syrup

MA’AMOUL / 1.50$ per piece 
Date cookie

**Ask us about our gluten free dessert options

DESSERTS



ON-SITE CATERING

Omnivore can host your next event. 

For pricing and menu please contact 

info@omnivoregrill.com

** Ingredients may change based on 
seasonal availability


