
Menu prices may be exclusive to delivery.

303.534-togo (8646) 
BY JEEVES

298

HOURS: 
Lunch & dinner daily

MIDDLE EASTERN :: House of Kabob 
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NO TIPS 
Service Charge: 18% 
Delivery Charge: 5.99 / 2.99 off-peak

Appetizers  
All served with pita bread, unless otherwise noted
	 1.	Hummus		  4.50
		  Pureed chick pea with tahini, lemon juice and olive oil 
	 2.	Baba-Ghanouj		  4.95
		  Zesty Eggplant dip with tahini, garlic, lemon juice and olive oil	
	 3.	Lebnee		  4.50
		  Lebanese cream yogurt sprinkled with olive Oil and mint
	 4.	Persian Eggplant		  4.95
		  Oven roasted eggplant blended with tomatoes, garlic and eggs
	 5.	Fool Mudammas		  4.95
		  Fava beans marinated with garlic, lemon juice, herbs and
		  olive oil
	 6.	Falafel		  4.50
		  Fried patties of chick peas mixed with coriander and other 
		  spices, served with tahini sauce
	 7.	Dolmas/Grape Leaves		  4.95
		  Tender grape leaves, rice, scallion, tomato parsley and spices
	 8.	Ara-Yes		  4.50
		  A ground lean mixture of beef and lamb, onion, parsley, 
		  tomatoes, blanketed between pita bread and grilled 	
	 9.	Lebanese Kibbeh		  6.95
		  Freshly ground sirloin mixed with cracked wheat and special 
		  spices stuffed with onion and beef tips
	 10.	Beef Sambosek		  4.95
		  Tender Beef mixed with onion simmered in pamegranate sauce 
		  wrapped in crispy roll
	 11.	Cheese Sambosek		  4.50
		  Chunks of feta cheese mixed with onion and bell peppers. 
		  Blended with mint and olive oil wrapped in a crispy roll
	 12.	Spanakopita		  5.95
		  Traditional Greek spinach with feta cheese pie
	 13.	Lebanese Chicken Wings		  6.95
		  Tossed in lebanese garlic sauce or original hot sauce

	Soups
	 20.	Lamb Tongue		  4.95
			  Lamb tongue, simmered in saffron served with pita bread
	 21.	Lentil Soup		  2.50
		  Lentil, onion, cilantro and cumin. 
	 22.	Chicken Farmers Soup		  3.50
		  Chicken, simmered with onion, tomato, potatoes, and rice
		  topped with cilantro	

Salads
	 25.	Persian Salad		  3.95
		  Diced tomatoes, cucumbers, onions, with lemon juice and olive oil

	 26.	Greek Salad		  5.95
		  Feta cheese, dolmas, tomatoes, lettuce, onion, kalamata 
		  olives, bell pepper, pepperoncini, cucumber, sprinkled 
		  with mint and olive oil. Topped with chicken or gyros add 3.00
	 27.	Fettoush Salad		  4.95
		  An original lebanese delicacy, fresh tomatoes, cucumbers, 
		  onions, bell pepper, and fresh parsley in a dressing of lemon 
		  juice and olive oil, tossed with seasoned pita bread croutons. 
		  Topped with chicken add 3.00
	 28.	Tabbouleh Salad		  4.50
		  Finely minced fresh parsley, cracked wheat, onion, diced 
		  tomatoes, blended with mint, lemon juice and olive oil.

Entrees
All served with basmati rice, and salad unless otherwise note

Beef
	 30.	Koobideh		  9.95
		  Two skewers of ground lean mixture of beef lamb, onion, and 
		  fresh tomato
	 31.	Special Soltani		  17.95
		  A skewer of filet mignon and one skewer of koobideh 
	 32.	Special Barg Supreme		  14.95
		  A skewer of filet mignon
	 33.	Beef Shish Kabob		  11.50
		  Two skewers of tender marinated beef, tomato, bell peppers, 
		  and onions
	 34.	Lebanese Beef Shish Kabob		  12.95
		  Two skewers of tender marinated beef served with hummus, 
		  and tabouleh
	 35.	Ghorme Sabzi		  10.95
		  Pieces of beef cooked in chopped green onions, leeks, parsley, 
		  spinach, dried lime, kidney beans and our own spices
	 36.	Ghaime Bamia (Stew)		  10.95
		  Pieces of beef cooked in split peas and dried lime, okra mixed 
		  with our own blend of spices
	 37.	Mousaka		  10.95
		  A casserole layered with eggplant, potatoes, cheese and creamy 
		  parmesan custard sauce. Topped with light tomato sauce
	 38.	Beef Shawarma		  11.95
		  Tasty strips of beef marinated olive oil and lebanese spices, cut 
		  into thin slices served with creamy garlic sauce

Lamb
	 40.	Lamb Shish Kabob		  12.95
		  Two skewers of marinated leg of lamb, tomatoes, bell peppers, 
		  and onions
	 41.	Lebanese Lamb Shish Kabob		  14.95
		  Two skewers of marinated leg of lamb served with hummus, 
		  and tabbouleh
	 42.	Lamb Chops		  15.95
		  Traditional grilled tender pieces of spring lamb chops
	 43.	Lamb Shanks		  13.95
		  a) Whole lamb shank cooked in garlic sauce served over 
		  saffron rice b) Whole lamb shank cooked in ghorme sabzie sauce
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Pepsi, Diet Pepsi, Dr. Pepper, Mt. Dew, Sierra Mist, AquaFina, or Lipton Iced Tea: 20 oz. $1.89

BY JEEVES
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	 44.	Abgosht (Stew)		  10.95
		  A savory mix of oven baked lamb with tomatoes, potatoes, 
		  navy beans, chick peas
	 45.	Gyros		  10.95
		  Slices of gyros (spicy Greek mixture of beef and lamb) served 
		  with Greek salad

 Chicken
	 50.	Chicken Shawarma		  11.95
		  Tasty strips of chicken marinated olive oil garlic and lebanese 
		  spices, cut into thin slices served with creamy garlic sauce
	 51.	Shish-Taok		  12.95
		  Seasoned chicken breast sautéed with onion, bell pepper and 
		  tomatoes
	 52.	Chicken Shish Kabob		  10.95
		  Two skewers of charcoal broiled chicken, tomato, bell peppers 
		  and onions
	 53.	Lebanese Chicken Shish Kabob		  12.95
		  Two skewers of charcoal broiled chicken served with hummus 
		  and tabouleh
	 54.	Fesenjan (Stew)		  10.95
		  Pieces of chicken cooked with walnuts and pomegranate sauce
	 55.	Roasted Chicken		  11.95
		  ½ chicken oven roasted to perfection atop a pile of french 
		  fries or basmati rice served with a side of our creamy garlic sauce

Sea Food
	 60.	Shrimp Santorini		  14.95
		  Sautéed shrimp in fresh tomatoes, and onions in a cream sauce 
		  sprinkled with feta cheese and kalamata
	 61.	Fresh Fish		  14.95
		  Talipia filet sauteed in feta cheese cream sauce with kalamata olives

Combination
	 70.	Meat Combo Plate		  13.95
		  A combination of chicken, beef, kobideh, and rice
	 73.	Any (3) Shish Kabob		  15.95
		  Beef or chicken. Add $1.00 for lamb 	
	 74.	Any (3) Lebanese Kabob		  17.95
		  Beef or chicken. Add $1.00 for lamb 	
	 75.	Sultan Combo		  13.95
		  Lamb, beef, chicken, falafel, hummus, eggplant, tabbouleh, 
		  stuffed grape leaves, salad and rice 	

Vegetarian
	 80.	Char Broiled Veggies		  8.95
		  Two skewers of char broiled tomato, bell pepper, and onions. 	
	 81.	Vegetarian Combo Plate		  10.95
		  Falafel, hummus, eggplant, tabbouleh, stuffed grape leaves 	
	 82.	Lebanese delight		  9.95
		  A delightful combination of falafel, hummus and fettoush. 	

 Sandwiches 
	 90.	Hummus		  3.50
	 91.	Baba Ghanouj		  3.50
	 92.	Shawarma Chicken, or Beef		  4.95
	 93.	Falafel with Hummus		  3.95
	 94.	Kobeideh Kabob		  4.95
	 95.	Chicken Kabob		  4.95
	 96.	Gyros		  4.95
	 97.	Lamb Kabob		  5.95
	 98.	Beef Kabob		  4.95

Sauces, Side Orders	
	 110.	Yogurt with Cucumber		  2.95
	 111.	Basmati Rice		  2.50
	 112.	Creamy Garlic Sauce		  2.95
	 113.	Tazeyke Dip		  2.95
	 114.	French Fries		  2.50
	 115.	Pita Bread		  1.00

Desserts
	 105.	Baklava 	 	 2.50
	 106.	Kenafa 	 	 2.50
	 107.	Katifa 	 	 2.50

G



Menu prices may be exclusive to delivery.

303.534-togo (8646) 
BY JEEVES

300

HOURS: 
Lunch & dinner daily

RestaurantName :: CUISINE                                                                        MIDDLE EASTERN :: House of Kabob 

NO TIPS 
Service Charge: 18%
Delivery Charge: 5.99 / 2.99 off-peak

A
va

ila
bl

e 
to

 z
on

es
:

1
2

4
6

10
12

13
14

17

Catering Menu
Appitizer
	 200.	Tray of Hummus (Serves 10-15)		  30.00
		  Pureed chick pea with tahini, lemon juice and olive oil
	 201.	Tray of Baba-Ghanouj (Serves 10-15)		  35.00
		  Zesty Eggplant dip with Tahini, garlic, Lemon juice and olive oil
	 202.	Tray of Lebnee (Serves 10-15)		  35.00
		  Lebanese cream yogurt, sprinkled with olive oil and mint 	
	 203.	Tray of Persian Egg plant (Serves 10-15)		 30.00
		  Oven roasted eggplant, blended with tomatoes, garlic and eggs	
	 204.	Falafel (One Dozen)		  8.00
		  Fried patties of chick peas mixed with coriander And other 
		  spices, served with tahini sauce
	 205.	Dolmas/Grape Leaves (One Dozen)		  8.00
		  Tender grape leaves, rice, scallion, tomato parsley and, spices 		
	 206.	Lebanese Kibbeh (One Dozen)		  24.00
		  Freshly ground sirloin mixed with cracked wheat and special 
		  spices stuffed with onion and beef tips
	 207.	Beef Sambosek (One Dozen)		  15.00
		  Tender Beef mixed with onion simmered in pomegranate 
		  sauce wrapped in crispy roll
	 208.	Cheese Sambosek (One Dozen)		  15.00
		  Chunks of Feta cheese mixed with onion, and, bell pepper 
		  Blended with mint and olive oil wrapped in a crispy roll
	 209.	Lebanese Chicken Wings (One Dozen)		  8.00
		  Tossed in lebanese garlic sauce or original hot sauce

Salads
Trays Serve 10-15 people
	 220.	Tray of Persian Salad		  25.00
		  Diced tomatoes, cucumbers, onions, with lemon juice and olive oil	
	 221.	Tray of Greek Salad		  30.00
		  Feta cheese, dolmas, tomatoes, lettuce, onion, kalamata 
		  olives, bell pepper, pepperoncini, cucumber, sprinkled 
		  with mint and olive oil
	 222.	Tray of Fettoush Salad		  25.00
		  An original lebanese delicacy, fresh tomatoes, cucumbers, 
		  onions, bell pepper, and fresh parsley in a dressing of lemon 
		  juice and olive oil, tossed with seasoned pita bread croutons.
	 223.	Tray of Tabbouleh Salad		  30.00
		  Finely minced fresh parsley, cracked wheat, onion, diced 
		  tomatoes, blended with mint, lemon juice and olive oil.

RICE
Trays Serve 10-15 people
	 225.	Large Tray of Basmati Rice  		  20.00
	 226.	Large Tray of Sultan Rice		  35.00
		  Basmati rice prepared with ground beef and nuts 	

Dessert
Trays Serve 15-20 people
	 230.	Tray of Baklava 		  35.00
	 231.	Tray of Kenafa 		  35.00
	 232.	Tray of Katifa 		  35.00
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