
lunch 




Welcome to  YAllah where you are invited to embark on a journey to 

the middle east and explore the many flavours and tastes this beautiful 
region has to offer. Find the finest locally sourced meats and only the 

best imported products from the middle east.


Salads


Shayda Salad	 16	 	 

A gorgeous salad made with oregano & mint combined with sweet cherry tomatoes, ruby red pomegranate 
seeds, cucumber, black olives & chunks of feta cheese   (V,GF)

Bedouin	 14 	 

Classic tiny chopped tomato, zesty red onion, cucumber & fresh herbs (VG,GF)

Tabbouleh	 	 14

Earthy & nutty bulgur, finely chopped red onion, tomato, pomegranate seeds, fresh mint, parsley & our fabulous 
blend of spices  (VG)

Middle Eastern Vegetable	 	 14

Beautifully chosen tomato w finely chopped red onion, cucumber & fresh herbs drenched in a rich sauce made 
with the finest tahini (VG,GF)
 

Zazah Salad  *Seasonal Only	 16

Can we brag a bit? Juicy watermelon, mint, cherry tomato, almond & feta cheese with a dressing of dark 
molasses… she is one of a kind & you will only find her here at Yallah   (V,GF)

Pita	 (VG)    1.5


Dips	    9.5  


Ajlouk	 

The finest pumpkin blended w carrots, smoked garlic, black olives, fresh fresh coriander, capers  & yummy spices 
(VG,GF)

Aubergine 

Grilled & perfectly seasoned eggplant, feta, pomegranate seeds, lemon & fresh coriander (V,GF)

Mamid 

Roasted peppers combined w garlic & fresh coriander (VG,GF)

Hummus 

Hand-crushed chick-peas perfectly married with our blend of spices, tahini, juicy lemon & salt (VG,GF)

Babaganoush 

Roasted eggplant married with smoked tahini in a rich luxurious dip (VG,GF)

Tahini 

 Tahini w caper & parsley to drizzle over your meats & vegetables (VG,GF)

Selek 

Beet puree, smoked tahini, za’atar, homemade harissa & spices (VG,GF)

Matbucha 

Slow cooked tomato’s , garlic and spicy peppers (VG,GF)

MEZZE     18
Choose any 4 of the  above dips 

( includes one pita)  


Sides

Falafel (4 in a serving)  8   (VG,GF)
Harissa *hot chili sauce w spices  2.5   (VG,GF)
Zchoug *green chili sauce   2 .5  (VG,GF)
Feta cheese chunks w olive oil and za’atar  6  (V)
Organic hard boiled egg  2.5  (V)
Gluten free bread    3  (VG)



lunch 


Brochettes/ skewers ( Includes a small Bedouin Salad)	  16

Select cuts of :  Entrecote (steak) or Lamb or Chicken or Merguez or Kebab (ground beef & lamb w our special 
blend of spices, pressed onto our signature metal skewer)

Dishes 

Hummus  &  Jerusalem Mix	 16

Spiced poultry meats mixed with caramelized onion & spices generously placed on top of a healthy serving if our 
blended-by-hand rich hummus (GF)

Hummus & Duda	 16

Juicy small slices of beef seasoned w za’atar spices atop a generous serving of homemade hummus (GF)

Hummus & Merguez	 16

Our merguez was a recipe created in the Casbah of Jaffa, and is a SPICY homemade sausage made w a seasoned 
mixture of finely ground beef & lamb (GF)

HUMMUS/ tahini & Sharma      16

Six hour long cooked beef meat with caramelised onion and spices(GF)

Hummus & Aubergine	   16

Beautifully seasoned & prepared eggplant  (VG,GF)

HUMMUS & MATBUCHA      16 

Slow cooked tomato’s , garlic and spicy peppers place on top of a healthy serving of our blended-by-hand rich 
hummus (VG,GF) 

ShakShuka w Organic Egg	     16

Tomatoes, peppers, garlic, olive oil, harissa & herbs topped w poached egg  (V,GF)

ShakShuka w Organic Egg & Feta	 17

Tomatoes, peppers, garlic, olive oil, harissa, herbs, poached egg & feta cheese  (V,GF)

Shakshuka w organic egg & merguez  	 18

Tomatoes, peppers, garlic, olive oil, harissa, herbs, poached egg & spicy beef & lamb sausage(GF)

CHRAIME               18

Fish cake atop a rich tomato sauce which is cooked for hours with fish stock and a special blend of 
spices, including hot & sweet paprika, caraway, cumin, garlic & salt.

Aggar w beef	 17

Roasted eggplant w smoked tahini, hard boiled organic egg, pomegranate seeds & spiced minced meat(GF)

Aggar	 15

Roasted eggplant w smoked tahini, hard boiled organic egg & pomegranate seeds   (V,GF)

Calamari w Za’atar	      15

Crispy battered & deep fried squid tossed in traditional za’atar spice  (GF)

IN THE PITA

Falafel  Deep fried ball of chickpeas, fresh herbs and spices (VG)       11
Jerusalem Mix  Spiced poultry meats mixed with caramelized onion & spices       14
Kebab  Meatballs made of ground beef & lamb, drenched in our special spices      14
Lamb  Wood-fired pieces of meat wrapped in a salad of white cabbage, cucumber, tomato & onion. Drizzled with tahini 
sauce     14
Beef  wood-fired pieces of entrecôte wrapped in a salad of white cabbage, cucumber, tomato & onion. Drizzled with tahini 
sauce     14
Natch  Fish cakes with chraime sauce, tahini, tomato and salt     14
Merguez sausage  Created in the Casbah of Jaffa, our special beef and lamb sausage    14
Merguez kebab  Combination of beef & lamb sausage and meatball in spices    14
Duda  Beef w zatar spices &smoked tahini   14
Chicken  Wood-fired juicy grilled chicken infused with herbs & spices    14
Sharma   Beef meat cooked for six hours with caramelised onions and spices   14

Dessert  

Baklava…layers of deliciousness, syrup & nuts    6   (V )
Pot of chocolate mousse w cardamom & pistachio (sugar-free) 6  (V,GF )             

Yallah in the pita choice of…..classc or merguez or fish       16

Our secret mincemeat recipe where the meat is cooked inside of the pita 

allowing all the juices to flavor the meat, which produces a crispy crust on 

the outside of the pita.. delicious 

Shakshuka is a rich blend of tomatoes, green & red peppers, onion, garlic & 
a special blend of spices that we cook down until it melts into a creamy 

sauce.  Once the sauce is ready, we break fresh organic egg on top & sprinkle 
with a handful of herbs. Served on a hot skillet.


                

V- VEGETARIANO | VG- VEGANO| GF-GLUTEN FREE
                                  VAT included  

                     Follow us: @yallahlisboa


