Appetizers

Assorted Pickles

pickled cucumber, turnips and kalamata olives. $2

Pickled Baby Eggplant
stuffed with nuts and garlic $2

Stuffed Grape Leaves

(2) filled with rice and herbs. $1

Hot Grape Leaves

filled with rice, ground beef, and herbs $1 each

Falafel Croquette

crushed vegetarian chickpea croquette. $1 each

Sandwiches

Served in a pita bread and stuffed with lettuce, tomato, cucumber and tahina sauce.
Add a cup of soup for $2.39

Beef Shawarma Sandwich $7
Grilled Chicken Breast $7
Chicken Shawarma Sandwich $7 Beef Kufteh Sandwich $7
Salmon Shawarma Sandwich $8 Chicken Kufteh Sandwich $7
Lamb Shawarma Sandwich $10
Lamb Kufteh Sandwich $8
Falafel Sandwich $6
Roasted Leg of Lamb $8
Sautéed Vegetable Sandwich $8

House Specialities

*Falafel Plate

Served with rice, sautéed vegetables, and a Baba’s Salad.

vegetarian chickpea croquettes served with tahina, tabbouleh, hummus, and baba’s salad. $12

Stuffed Filet of Salmon

salmon stuffed and grilled with a blend of garlic, parsley and mediterranean spices in lemon
juice and olive oil. $17

Curry

sautéed onion and bell pepper served in
curry with your choice of
roasted chicken or
leg of lamb in a creamy garlic sauce $13
veggies in a creamy coconut sauce. $13
roasted shrimp in a creamy coconut
sauce. $19

Sautéed Vegetables

cauliflower, broccoli, carrots and green beans sautéed in extra virgin olive oil, garlic and other
exotic spices. sm $5 lg $7

Baba Ghanoush

Burgers

Served with lettuce, tomatoes, and cheese in a warm bun with baba fries.

roasted eggplant dip. sm $5 lg $7

Hummus Bi Tahina

blended chickpea and sesame dip dusted with cayenne pepper. sm $5 lg $7

Jaffa Hummus

Hamburger $6
Lamb Burger $10
Chicken Burger $6
Veggie Burger $8
*Shawarma on a French Roll $10

hummus topped with beef, and pine nuts. $15

Yogurt and Cucumber Dip

Shawarma

served with a touch of mint. sm $5 lg $7

Foul Modamas

fava bean dip mixed with a touch of garlic and lemon juice. sm $5 lg $7

Mini Sambosak

savory turnovers filled with beef or chicken, feta cheese, or spinach. $3

Kibbeh

shell of cracked wheat filled with ground beef, onion, pine nuts and fresh herbs. $2

Soup & Salad

Add a cup of soup to any salad for only $2.39

Homemade Soup of the Day
ask for daily soup choices. bowl $4 cup $3

Baba’s Salad

chopped romaine lettuce, tomatoes and
cucumbers tossed with a Mediterranean
vinaigrette dressing seasoned with lemon,
extra virgin olive oil, and exotic spices.
sm $5 lg $7

Falafel Salad
Horiatiki

greek salad tossed with romaine lettuce,
tomato, cucumber, kalamata olives and feta
cheese. sm $6 lg $8

Tabbouleh

summer salad of cracked wheat, chopped
parsley, tomato, cucumber and mint.
sm $6 lg $8

Served on rice, with hummus, Baba’s Salad.

Beef Shawarma Plate

Lamb Shawarma Plate

thinly sliced salmon marinated in lemon juice sautéed with caramelized onion. $13

Meals to Share
add small hummus $4

Dinner for Two

chicken or beef shawarma, served on a bed of rice with 4 falafels, baba’s salad and 2 pita
breads. $19

Super Family Combo

Chicken Shawarma Salad

horiatiki salad topped with marinated and
grilled chicken shawarma. $12

shrimp sautéed in extra virgin olive oil with lemon juice, garlic, and capers. $20

Tilapia Plate

marinated in extra virgin olive oil, lemon juice, and spices, then grilled. $12

Kufteh

Seasoned meat ground and blended with mediterranean spices then broiled.
Served with rice, sautéed vegetables and a Baba’s Salad.

Chicken Kufteh $12

chicken or beef shawarma, served on a bed of rice with chicken kebab, 6 falafels, baba’s salad
and 4 pita breads. $25
beef or chicken shawarma, beef or chicken kufteh, rice, chicken kebab, whole oven-roasted
chicken, 10 falafels, baba’s salad and 6 pita breads. $60

Beef Kufteh $12

Lamb Kufteh $12

Kebab Plates

Salmon Shawarma Plate

baba’s salad mixed with roasted pita flakes
and mint. sm $5 lg. $7
baba’s salad topped with marinated and
grilled beef $12 salmon $13

Shrimp Scampi

thinly sliced lamb marinated in baba’s sauce
then grilled to perfection. $13

Small Family Combo

Shawarma Salad

marinated in garlic sauce and served with tabbouleh, hummus, baba ghanoush and
vegetables. $14

Chicken Shawarma Plate

shredded chicken marinated in baba’s sauce
then grilled to perfection. $12

chicken basted with garlic and herbs.
half $12 whole $14

*Grilled Chicken Breast

thinly sliced beef marinated in baba’s sauce
then grilled to perfection. $12

crushed falafel mixed with roasted almonds
and tossed in baba’s salad. $12

Fatoush Salad

*Oven Roasted Chicken

Beef

Served with rice, sautéed vegetables and a Baba’s Salad.

cubes of beef marinated in baba’s sauce then grilled on a skewer. $13

Chicken Breast

marinated in extra virgin olive oil, lemon juice, and spices, then grilled. $13

Salmon

cubes of salmon seasoned then grilled on
a skewer. $14

Shrimp

grilled shrimp marinated and seasoned in
lemon juice. $19

Lamb

cubes of seasoned lamb tenderloin grilled
on a skewer. $16

Kebab Combo

cubes of beef, chicken, and lamb seasoned, skewered, then grilled. $24

(* These dishes come with specific side dishes, please ask your server)

Seafood Kebab Combo

chucks of seafood, shrimp and seafood kufteh on a skewer. $24

Musakaa

Baked tomato based casserole with choice of eggplant or potatoes.
Served with rice, Baba’s Salad and sautéed vegetables.

Beef Musakaa $14
Chicken Musakaa $14
Lamb Musakaa $14
Veggie Musakaa $14

Ask about our catering for your next party, business
meeting or special event!

Off-Site Catering
All items of the regular menu are available for catering.
Ali Baba’s Café will gladly provide custom menu planning
for your next event. Here is a small sample of
what we can create for you.

Mini Kebabs
A smaller version of our
popular kebabs

Biryani Rice

Served with yogurt and cucumber, and Baba’s Salad.

Lamb Biryani Rice

basmati rice served with lamb. $13

Chicken Biryani Rice

basmati rice served with chicken. $13

Veggie Biryani Rice

basmati rice served with veggies. $13

Dessert

Baklava

layers of light flaky crusts baked with honey and walnuts. $2

Baklava bi Eshtta

baklava stuffed with a delectable des		
sert cheese. $4

Harisa

a light and tasty honey coconut cake. $2

Conaffa Nabulsia

shredded dessert pastry with
pistachios. $5

Creamed Caramel

a custard dessert with a layer of soft
caramel on top. $4

Beverages

Bottled Drinks $3
Fountain Drinks $2
Fresh Lemonade $5
Fresh Orange Juice $5
Fresh Carrot Juice $5

Turkish Coffee $4
Hot Chai & Milk $4
Brewed Coffee $2
Hot Mint Tea $3

Mussaka
Baked casserole of eggplant
and lamb ragout.
Biryani
Chicken stew cooked with basmati
rice, nuts and raisins.
Kibbeh
Shell of cracked wheat filled with
ground beef or lamb, onion, pine nuts,
and fresh herbs.
Spinach Sambosak
Savory little pastry pies
with spinach and pine nut filling.
Stuffed Zucchini
Filled with ground beef, rice, onions
and Mediterranean herbs and spices.
Lamb Stew
With pearl onions, chickpeas
and Mediterranean herbs and spices.
Baked Cornish Hens
Stuffed with saffron rice,
nuts and raisins.

Ali Baba Cafe

Ali Baba Cafe takes great pride in bringing
authentic family recipes from the Mediterranean straight
to the Conejo Valley, where we have
happily served our community since 1999. We unite
health with good taste by preparing all of our meals
from scratch using fresh exotic spices. Thank you for
sharing nearly 15 delicious years of service with us.

Ask about our Daily Specials!
open daily 11am-9pm

805.526.8400

Carry Out Available

1464 Madera Rd. Unit J-K
Simi Valley, CA 93065

1464 Madera Rd Unit J-K
Simi Valley, California 93065

805.526.8400

www.babacafe.com

805.526.8405 fax

www.babacafe.com

Follow us on
Facebook: www.facebook.com/alibabacafe.ca
Instagram: alibabas_simivalley

