
STARTER

´u HUMMUS  10
Garbanzo, tahini, fresh lemon juice,

garlic, extra virgin olive oil.

Add chicken, beef, or lamb shawarma   6

´u BABA GHANOUSH  10
Roasted eggplant, tahini, fresh lemon

juice, garlic.

´u FALAFEL  10
Six deep-fried garbanzo bean patties.

uÀ MIRZA GHASIMI  10
Roasted eggplant, tomato, egg, fresh

garlic.

uÀ KASHKEH BADEMJAN  10
Fried eggplant, garlic, onion, mint,

kashkeh.

´u VEGETARIAN DOLMEH  10
Six grape leaves filled with rice, onion,

split peas, dill, raisins

u DOLMEH  12
Six grape leaves filled with ground

beef, rice, spices.

uÀ LABNEH  9
Strained yogurt with zahtar spice and

evoo.

uÀ MAST-O-KHIAR  9
Yogurt, cucumber, mint.

uÀ MAST-O-MUSIR  9
Shallot, strained yogurt.

uÀ TAZIKI  9
Sour cream, cucumbers, fresh lemon

juice, garlic.

´u TAHINI  10
Sesame seed dip, fresh lemon juice,

garlic.

´u GARLIC DIP (AIOLI)  10
Fresh pressed garlic, fresh lemon

juice, extra virgin olive oil.

MEZZA (FAMILY PLATES)

uÀ VEGGIE  18
Hummus, baba ghanoush, falafel,

shirazi, kashkeh bademjan.

´ VEGAN  18
Hummus, tabouleh, falafel, tahini,

veggie dolmeh.

u MEAT  22
Hummus with chicken, mirza, falafel,

dolmeh, baba ghanoush

À VEGGIE PASTRY COMBO  18
Spinch pie, manakish, harra, cheese.    

2 pieces each.

MEAT PASTRY COMBO  21
Lahm fatayer, lahm bil-ajin, manakish,

cheese. 2 pieces each.

u MIXED GRILL  35
Sampling of all of our kabobs, served

with saffron basmati rice.

KIDS MENU

ÀÂ CHEEZY PIZZA  8
Four mini cheese pizzas.

Âu MINI KABOB  10
Charbroiled chicken breast skewer

served with choice of saffron basmati
rice or french fries.

Â MINI CHICKEN BURGER  10
Chicken breast Served on a pita bun
with a side of hand cut french fries.

Â MINI KAFTA BURGER  10
Ground beef Patty Served on a pita bun

with a side of hand cut French fries.

PERSIAN FARE

served with saffron basmati rice

Add side salad, shirazi, tabouleh,
or cup of soup  5

uÀ MIRZA GHASEMI  17
Roasted eggplant, tomato, egg, fresh

garlic, select spices.

´u GHORMEH SABZI  17
Sautéed herbs, dried lime, kidney

beans.

Add beef or chicken  4

´u GHEYMEH BADEMJAN  17
Fried eggplant, tomato sauce, split

peas, sautéed onion.

Add beef or chicken  4

´u FESENJOON  17
Pomegranate molasses, walnuts.

Add chicken  4

u ADAS POLO  20
Basmati rice, lentil, raisin. Choice of

white or dark chicken.

u ZERESHK POLO  20
Basmati rice, barberry. choice of white

or dark chicken.

u LAMB SHANK  24
Braised lamb shank with baghali  rice.

O V E N  S P E C I A LT I E S
add feta or mozzarella  2

´ MANAKISH PIZZA  8
Zahtar spiced flat bread.

À JIBNEH PIZZA  9
Mozzarella and sesame seeds.

À LABNEH PIZZA  9
Strained yogurt, zahtar spices.

´ HARRA PIZZA  10
Spicy relish of roasted bell pepper,

onion, chili.

´ SABANEKH FATAYER  9
Spinach, onion, sumac, spices.

LAHM BIL-AJIN PIZZA (SFIHA)  13
Ground lamb, crushed tomato, and

spices.

LAHM FATAYER  13
Ground lamb & sautéed onion.

ARAYES  14
Stuffed pita with ground beef, onion,

and spices.

ENTRESS

Add side salad, shirazi, tabouleh,
or cup of soup  5

u SHAWARMA PLATE  19
Choice of Sliced grilled chicken, beef,
or lamb marinated in spices. Served

with saffron basmati rice and choice of
tahini or taziki sauce.

u FISH OF THE DAY  25
Seasoned fish served with  saffron

basmati rice & veggies skewer

KABOB

Two skewers served with saffron basmati rice
MIX & MATCH

Add side salad , shirazi ,tabouleh ,
or cup of soup  5

u BEEF  19
Rubbed and prepared with savory

seasoning.

u KAFTA (KOOBIDEH)  18
Ground beef, onion, select spices.

´u VEGGIE  16
Zucchini, yellow squash, mushroom, 

bell pepper marinated in special sauce.

u CHICKEN  18
Charbroiled chicken breast marinated

in a special kabob sauce.

u LAMB  21
Meat from leg, marinated in special

spice blend.

WRAPS

All wraps are served in a fresh pita
bread with lettuce,tomato, onion &

your choice of  taziki or tahini

Add feta  2

Add side salad, shirazi, tabouleh,
cup of soup, hummus, fries or

baba ghanough  5

´À VEGGIE  10
Grilled eggplant, red bell pepper,

zucchini, yellow squash marinated in
special sauce

´À FALAFEL  10
Deep fried patties made of garbanzo,

cilantro, parsley, spices.

GYROS  12
Slices of beef.

SHAWARMA  12
Sliced grilled chicken, beef, or lamb

marinated in a special seasoning
blend.

CHICKEN KABOB  12
Charbroiled chicken breast.

KAFTA  12
Grilled, seasoned ground beef.

KOTLET  12
Patty made of ground beef, potato,

onion, and egg.

SOUP & SALAD

uÀ HOUSE SALAD  12
Mixed greens, cucumber, red onion,
tomato, feta cheese, kalamata olive,

house balsamic vinaigrette.

Add chicken skewer  9

´ FATTOUSH  12
Romaine, tomato, green onion, radish,

olive oil, cucumber, lemon juice,
pomegranate molasses, fresh mint,

sumac, pita chips.

´ TABOULEH  10
Chopped parsley, green onion, tomato,

bulgur, mint, fresh lemon juice.

´u SHIRAZI  10
Mix of diced cucumber, tomato, red
onion, mint, fresh lemon juice, olive

oil.

´u SIDE SALAD  5

´u LENTIL SOUP
*CUP 6     *BOWL 8

 
*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE  ILLNESS*

                     FOR THE EASE OF OUR GUESTS GRATUITY OF 20% WILL BE ADDED TO PARTIES OF 5 OR MORE
V (( VEGAN ))    GF (( GLUTEN FREE ))

 



S I D E  O R D E R S
SKEWERS  A LA CARTE

LAMB  9

BEEF  9

KAFTA  8

CHICKEN  9

VEGGIE  6

SHAWARMA MEAT

BEEF  8

LAMB  8

CHICKEN  8

RICE

SAFFRON RICE  8

ADAS RICE  9

ZERESHK RICE  9

BAGHALI POLO  9

RAMEKIN

TAHINI  2

TAZIKI  2

MAST-O-KHIAR  2

GARLIC DIP  2

ZAHTAR SPICES & OLIVE OIL  2

FETA  6

HAND CUT FRIES  6

GYROS MEAT  7

BIG BREAD  2

D R I N KS
SOFT DRINKS  3

SPARKLING WATER  4

MILK  3

JUICE  4

H O U S E  D R I N KS
*FRESHLY SQUEEZED LEMONADE  5

*STRAWBERRY LEMONADE  5

*ROSE WATER LEMONADE  5

*DOOGH  5
yogurt, mint

*ICED TURKISH COFFEE  5

*REFILL  3

UNSWEETENED  BLACK ICE TEA  4

H OT  D R I N KS
BLACK TEA  4

CARDAMOM BLACK TEA  4

GREEN TEA  4

REGULAR COFFEE  4

TURKISH COFFEE & CARDAMOM  5

O N L I N E  &  P H O N E
O R D E R I N G

WWW.SALAMPDX.COM
503-648-6836

— CHECK OUR MENU AND
RESTAURANT PROMOTIONS ONLINE

AND ORDER THROUGH OUR WEB PAGE
OR BY PHONE —

C AT E R I N G
CATERING SERVICES AVAILABLE

since we've opened, Salam Restaurant
has worked hard to bring the

authentic flavors we grew up with to
your tables here in Hillsboro. Looking

to set your event apart?  Let us help
you deliver a delicious and

memorable dining experience to your
friends, clients, or family. Our custom
menu can be tailored to any event for
any number of people.  Whether it’s a
private event, buffet, formal dinner,

corporate event, photo shoot, or
wedding celebration, Salam

Restaurant is committed to serving
you and your guests with exceptional

food and professional service

WWW.SALAMPDX.COM
— 503-648-6836 —

G I F T  C A R D
GIFT CARDS AVALIABLE

— Salam Gift Cards are a great way to
treat your loved ones...or yourself!

Give the gift of delicious lebanese and
persian  cuisine,  homemade here in

Hillsboro. —

D E S S E RT  &  B A R  M E N U
DESSERT & BAR MENU

check our separate menu of dessert &
bar menu

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE  ILLNESS*                
FOR THE EASE OF OUR GUESTS GRATUITY OF 20% WILL BE ADDED TO PARTIES OF 5 OR MORE


