
Sandwiches 
All sandwiches come wrapped in a freshly baked pita with hummus, lettuce, tomatoes & onions.  

Your choice of garlic, taziki or tahini dipping sauce. Add french fries for $2.95 

Falafel with Hummus                   7 

Chicken Kabob        8 

Gyros         8 

Lamb Kabob        9 

Beef Kabob        9 

Kafta Kabob        8 

Chicken Shawarma       8 

Beef Shawarma        8 

Hummus with Tabbouleh      6 

Fried Eggplant         8 

Lunch Specials 
Served from 11 am to 3 pm. Your choice of one kabob or shawarma.  

Lunch Specials come with house salad, basmati rice & dipping sauce. 

Chicken Kabob or Chicken Shawarma     9 
Lamb Kabob, Beef Kabob, Kafta Kabob, Gyros, & Beef Shawarma  10 

 
Extras 

Any Skewer or side of Gyros / Shawarma      6 

Sautéed Vegetables sautéed bell peppers, onions & mushrooms   5 

Side of any small Salad        4 

Side of olives and pickles       3 

Side of Basmati Rice       4 

Pita Bread (2 pieces)       2 

Extra Sauce side of garlic dip, taziki, tahini sauce or red chili pepper sauce  1 

 
Desserts 

 Our freshly baked pastries are made in house from scratch  

Baklava (walnut) or Mini Cookies      4 

 
Beverages 

Coke, Diet Coke, Sprite, Lemonade, Fanta, Root Beer, or Ice Tea   3 

Mango, Orange, Pear or Peach Juice      4 

Pot of Hot Tea         4 

Regular or Decaf Coffee        3 

Lebanese Coffee        5 

18% service charge added for tables of 6 or more 

Catering 
 Have an event coming up? Let us  

help make it memorable! For  
details, please call 303-355-7213 

  or go to www.pkabob.com 
 

Hours: 

Mon - Thurs: 11:00am - 9:30pm 

Fri - Sat: 11:00am - 10:00pm 

Sunday: 11:00am - 9:00pm 

Restaurant & Bar 

5709 E. Colfax Ave. Denver, CO 80220 

Colfax & Ivy 

(303) 355-7213 / www.pkabob.com 

 

Dine-In • Take-Out • Catering 

Enjoy our Authentic Middle Eastern Pita Bread                

fresh from our brick oven! 

Follow us! Like us! 



Appetizers 

Hummus pureed chickpeas with tahini, lemon, garlic & olive oil                 6 

Baba Ghanouj smoked eggplant with Tahini, garlic & lemon juice                6 

Garlic Dip a creamy mix of garlic, lemon juice, egg white & soybean oil                5 

Lebnee creamy yogurt sprinkled with mint & olive oil                  5 

Fouel Mudammas fava beans marinated with garlic, lemon juice & olive oil               5 

All the above appetizers come with two freshly baked pita bread 

Falafel fried patties of chickpeas mixed with parsley, onions, garlic, cilantro & our spices 6 

Grape Leaves grape leaves rolled in-house with rice, onion, tomato & parsley               6 

Kibbi fried mixture of ground beef & bulgur stuffed with ground beef, spices & pine nuts             8 

Ara’yis a mixture of ground beef, onions & parsley grilled in crispy pita                7 

Cauliflower fried cauliflower drizzled w/ tahini, garlic, & lemon juice   6 

Eggplant fried, drizzled with balsamic vinegar, garlic, lemon juice, cilantro & sumac   6 

Soups and Salad 

Lentil Soup red lentils, onions, parsley, lime & cumin, comes with croutons on the side                5 

Fattoush Salad lettuce, tomatoes, cucumbers, onions, lemon, croutons & sumac                      7 

Tabbouleh Salad minced fresh parsley, cracked bular, onions & tomatoes                              7 

Greek Salad lettuce, tomatoes, onions, green bell peppers, cucumbers, olives  

sprinkled with feta cheese, mint & olive oil                        8                                                                                            

Greek Salad with Chicken or Gyro greek salad topped with chicken or gyros   12 

 

 

 

 

 

 

        

Fresh Fatayer from our Oven 
Zaatar mixture paste of roasted sesame seeds, dried thyme, spices & olive oil  6 

Zaatar & Fetta thyme, sesame seeds, olive oil  & feta cheese     7 

Jibneh melted white cheese        7 

Sabanekh pastries stuffed with spinach, onions & roasted pine nuts   7 

Lahme pastries stuffed with sautéed ground beef & onions    7 

Mushroom grilled mushrooms, spinach, roasted pine nuts & cheese   9 

Musakhan chicken, caramelized onions & sumac, wrapped in pita & baked   6

Our Entrees are served with rice & a salad. Combos include hummus & pita. 
 

Combo 
Any Two Combo your choice of two skewers of chicken, beef, lamb, or kafta           16 

Meat Combo choice of three skewers: chicken, beef, lamb or kafta              19 

Sultan Combo gyro, chicken, falafel, grape leaves, hummus, baba ghanouj, tabbouleh       18 

Vegetarian 
Vegetarian Combo falafel, hummus, baba ghanouj, tabbouleh & grape leaves             15 

Vegetarian Kabob two skewers of grilled tomatoes, bell peppers, onions & mushrooms   11 

Lebanese Delight fattoush salad, hummus & falafel (no rice)                11 

Chicken 
Hummus Shawarma hummus topped with chicken, gyros or sautéed vegetables (no rice) 14 

Chicken Shawarma thinly sliced chicken cooked with onions & bell peppers             13 

Chicken Shish Kabob two skewers of chicken, onions & green bell peppers           13 

Chef’s Plate two skewers of chicken kabob with hummus & tabbouleh              15 

Beef 
Beef Shawarma thinly sliced beef cooked with onions & bell peppers              14 

Kafta Kabob two skewers of lean ground beef, onions, parsley, herbs & spices             14 

Beef Shish Kabob two skewers of marinated beef, onions & red bell peppers             15 

Chef’s Plate two skewers of beef kabob with hummus & tabbouleh              17 

Musaka layers of fried eggplant & ground beef sautéed with pine nuts, topped with  

potatoes & tomatoes                          15 

Lamb 

Gyros a tender mixture of seasoned beef & lamb                 15 

Lamb Shish Kabob two skewers of leg of lamb, onions & green bell peppers             16 

Chef’s Plate two skewers of lamb kabob with hummus & tabbouleh salad             18 

Lamb Shank lamb shank simmered in a broth with tomatoes, onions, bell peppers, & carrots       18 

Rack of Lamb frenched rack of lamb grilled & served on a bed of sautéed vegetables        24 

Seafood 
Grilled Salmon topped with pomegranate molasses, served on a bed of  sautéed vegetables  16              

Saffron Shrimp shrimp sautéed with garlic, butter, lime on a bed of sautéed vegetables              16

Ask 
about 
our  

Daily  
Specials 

Happy 
Hour 
3pm 
to 

6pm 


