
Restaurant and Turkish Café  Kebab Salonu is the first house 
of Contemporary Near Eastern cuisine in São Paulo. Kebabs and 
their variations are our signature dishes, as best examples of their 
culinary.

Kebab is not a sandwich, as some people think at first, but originally 
meant grilled meat. As time passed, the world discovered the döner 
kebab, a variation created in Germany based on the Iskender Kebab, 
by local expats. Here, at Kebab Salonu, we want to tell the story of 
this delicacy now present in 5 continents with a contemporary twist.

We believe in the modernization of the Turkish Café concept of late 
centuries: a place for people to get together at any time for talking, 
drinking and eating a pleasant and savory meal with an artisanal 
touch. That’s why we believe we have the best and most complete bar 
and cafe menu among the city’s restaurants. 

Follow us on orkut, facebook and twitter. 
http://www.kebabsalonu.com.br

Voted Best kebab in São Paulo
Veja São Paulo 2008/2009 - Guia 4Rodas SP 2009 - Época SP 2009/2010

Oriental Bread Basket		 8,00

An exclusive selection of oriental breads made to order in the house. 

Selection is based on whatever bread is fresh and can include turkish yufka, 
pita bread on yogurt, iranian bread, crusty lavosh on zaatar, crusty yufka with 
sumac or indian naan.

Suggested entrées/Appetizers

Lavosh Bread, made to order (lactovegetarian)				    4

Yufka Bread, made to order (vegan)						      4

Pastirma, Red and Black Sujuks sausages (50g),  
beyaz peynir cheese (sheep feta) and/or lor cheese 
(goat ricotta) (50g) and olives (50g) (a 200g plate) 				    22

DIPS

	    Dip Trio (Hommus, Babaganuche, Thick Yogurt) (150g each)			   27

    Dip Duo (2 options) (150g each)						      18

Hommus (plate) (150g)								        10

Babaganuche (plate) (150g)							       10

Coalhada Seca (plate) (150g)							       14

Tzatzik (plate) (150g)								        12

Taratour (dip) (50g)								        4

Harissa [spicy Turkish season] (dip) (50g)					     4
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Pides [Turkish Pizzas]
Now larger (twice as big as before), they are perfect to be  

savored with our salads

Meat Pide					     14 
Turkish-style beef meat pide, with a touch of pepper	

Potato Pide								        13 
Potato, “Meia-Cura” curated cheese, onions, herbs and red pepper	

Spinach Pide								        13 
A Turkish classic, takes spinach, Lor [goat ricotta] cheese, 	  
onions, eggs and herbs	

Sujuk and Pastrma	 Pide						      14 
Homemade Sujuk and Pastrma sausages, tomatoes, 	  
“Meia-Cura” curated cheese and spices	

    Lahmacun	 25

Best-known Turkish pide, presented here in a 	  
20cm-round lavosh bread dough. Made with 	  
grounded lamb meat, garlic, tomatoes, herbs and spices. 	

Mezzes

Falafel 5 unit [with taratour]	 9

    Fried Lamb Kibbeh 3 unit (60g cada)	 13

Fried Potato Kibbeh 5 unit	 7

French Fries with Zaatar  - A Kebab Salonu Original!  (100g)		  5

Selection of Homemade Pickles (aubergine, radish	 ,  
cornichon, cabbage, shallot and cambuci bell pepper)	 (120g)	 7

    Kibbeh Nayyeh with pistachio, snoubar, onions and 	  
herbs on olive oil (150g)	 25

    Mujaddara [rice & lentils] with caramelized onions  (400g)	 23

    Stuffed Grape Leaves with rice and lamb	   
on lime and tangerine  (16 unit)	 31

Salads
In two sizes: mini, as a side dish, or large, with garden cress

Classic Tabbouleh of herbs, bulgur, cumin and Syrian pepper (120g)		
				    mini	 7		  Large	 17

Fattoush with radish, cucumber, tomato and toasted bread with	  
zaatar  (120g)			   mini	 7		  Large	 17

Sefardim with yogurt, herbs, cucumber, almonds and raisins  (120g)	  
				    mini	 8		  Large	 18

Tunisian with couscous, tomato, olives, herbs, olive oil and lime (120g)	  
				    mini	 9		  Large 	 21

    Green salad with Pomegranate Vinagrette	  
				    mini	 7		  Large	 16
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Kebabs wrapped In made-to-order Lavosh Bread  

[Lactovegetarian dough] (from 350g to 400g)

Kafta	 (Köfte) - minced cow meat					     18 
with hommus, lime citronette, tomatoes, onions and leaves

Falafel 								        19 
with taratour, lime citronette, tomatoes, onions and leaves

Indian [slightly spicy]							       19 
curry chicken, banana chutney, thick yogurt,  onions and leaves

Lamb Shish								        26 
marinated in spices, with thick yogurt, lime citronette,  
tomatoes, onions and leaves

Creamy Chancliche Cheese						      22 
with zaatar, olive oil, tomatoes, cucamber and leaves

Tel Aviv								        20 
curry chicken, fries, thick yogurt, lime citronette,  
tomatoes, onions and leaves

Merguez [spicy]							       22 
grilled homemade spicy moroccan sausage, lime citronette,  
tomatoes, onions, thick yogurt and harissa spice

    Rump Steak Shish							       21 
marinated in spices, with hommus, lime citronette, tomatoes,  
onions and leaves

    Coalho Cheese and Figs 						      20 
A Haloumi-like local cheese, a thick sauce of figs, thick yogurt,  
onions, mix of nuts and leaves

    Kibbeh Nayyeh and Tamarind Sauce					     25 
com vinagrete de tamarindo, mix de castanhas, folhas e ervas

    Turkish Style Dishes
A la carte items, they are a contemporary reading on Mediterreanean cuisine. 
Excellent choices for an individual meal, they are also great options to be 
shared with our mezzes with your guests.

Falafel with hommus, chickpeas, snoubar and fries with Zaatar.  
A made-to-order lavosh bread is included.				    32

Lamb Köftes with Pickles, in a bed of fresh yogurt,  
fries with Zaatar. A made-to-order lavosh bread is included.		  36

Pan-cooked and Grilled Lamb Kebab with apricot qamardine 
in a bed of fresh yogurt, toasted Lavosh bread,  
chickpeas and mix of nuts						      36
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SHARBAT (Arabian sodas)

Date				    5

Apricot			   5

Tamarind			   5

Fresh Lime Juice		  5

Fresh Lime Juice  with Rose	 5

Fresh Lime Juice with Mint	 5

Fresh Lime Juice with	 Pomegranate	 5

Fresh Lime Juice with Blackberry	 5

Fresh Lime Juice with Strawberry	 5

Frozen Lassis

Frozen Lassi Blackberry	 10

Frozen Lassi Mango		  10

Frozen Lassi Passion Fruit	 10

House Classics
Classic Ayran	  
Salty drink of water and yogurt			   6

Mint Ayran	  
Variation of the salty drink, with sparkling water, yogurt and mint	 7

Tradicional Tamarind Lassi			   9

Tradicional Cardamon Lassi			   9

Iced Mate Tea with Tangerine					     5

    Iced Black Tea with Melon and Mint	 5

Local Beers
Sol	 5

Heineken	 6

Xingu	 5,5

Bohemia	 6

Stella Artois	 8

Bohemia Weiss	 14

Import Beer
Mythos Greece 500ml		  18

Leffe Blonde or Brune	   
Belgium 330ml			   10

Hoegaarden 	  
Belgium 330ml			   10

Guinness Stout 	  
Ireland 440ml			   14

Soft Drinks	 3,5

Antarctica Tonic Water	  
and Schwepps Citrus		  4

H2OH				    5

Prata Mineral Water		  3,5

Prata Sparkling Water		 3,5

Red Wine
Santa Alvara Cabernet Sauvignon (Chile)	 45

Carmen Carmenère (Chile)	 55

Uxmal Cabernet (Argentina)	 45

Colonia Las Liebres (Argentina)	 45

Alamos Malbec (Argentina)	 50

Notios Red (Greece)	 102

Chateau Musar Curvée (Lebanon)	 123

White Wine
Santa Alvara Sauvignon Blanc (Chile)	 45

Gerodoklima Rematias 	  
Gris de Noir (Greece)	 110

Sparkling Wine
	Salton Brut (Brasil)	 35

Wine by the Glass	 15
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Original drinks from Kebab Salonu

Frozen Mojito (bacardi prata, mint and lime) 			   15

Delírio Persa Frozen (arak with scent of rose water)		  15

À Marroquina Frozen (tangerine margarita w/ josé cuervo)	 15

Saara Frozen (stolichnaya and tamarind)			   15

    Apricot & Arak Caipirinha					     15

Turk-rish Coffee  
( Jameson, turkish coffee and steamed milk)			   15

Marrakesh (orange juice, cointreau, espresso)			   9

classic Drinks
Tradicional Caipirinha						     12

Caipiroska (Local vodka)					     13

Caipiroska (Imported vodka)					     16

Gin Tonic							       12

Gin fizz (gin, lime juice, sugar syrup and lime soda)		  15

Paradise (gin, Qamardine/Apricot syrup and orange juice)	 15

Black russian (vodka and coffee liquor) 			   15

Dry Martini							       15

    Sangria Al-Andaluz (1 Liter)
Reinterpretation of the house,  with fruits, a touch of arak (aniseed) 
and honey. Made with Santa Alvara Cabernet Sauvignon.	 42

Arak
comes with mineral water

Local Arak			   9

Arak Al Rayan [Syria]		  13

Ouzo 12 [Greece]		  13

    Ouzo of Plomari [Greece]	 17

L’Arak de Musar [Lebanon]	 23

Whisky & Bourbon
Red label			   16

Black label			   22

Jameson			   22

Buchanans 12 anos		  22

Whiskey Jack Daniel’s		  22

Vermouth
Martini dry			   7

Cachaça	
Espírito De Minas		  9

João Mendes			   8

Nêga Fulô			   8

Salinas				   7

Santo Grau			   8

Sagatiba			   7

Tequila
José Cuervo oro		  12

José Cuervo prata		  12

Gin
Dry Gordon’s			   12

Port Wine 
Don Jose Tawny			  14

Vodka
Absolut			   16

Smirnoff			   8

Stolichnaya			   14

Rum
Bacardi Black			   7

Liquor
Cointreau			   12

Frangelico			   15

Drambuie			   14

Licor Apricot			   7

Coffee				    7

Cocoa				    7

Chocolate			   7

Bailey’s				   14

Amarula			   14
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Desserts

    Salonu Cup (2 balls of Gelatto SottoZero, 	  
chocolate ganache, dried nuts, pralinée, honey crusts)				   13

Glyka	 (two homemade jams, lebanese rose jam and thick yogurt)		  9

Chocolate-filled Lavosh, dried nuts, dried fruits and mastic ice cream	 14

Dark Chocolate Mousse Parfait,  with sweet-sour 	  
tamarind sauce, and dates cooked in honey				    10

    Rustic Apricot Mhalabie with sauce and scents of 	  
Rose and Orange Flower Water	 11

Arabian Pastry          or Turkish Delight 1 unit					    3

Selection of Arabian Pastries or Turkish Delight 4 units			   9

Selection of Arabian Pastries or Turkish Delight 8 units			   15

Selection of Arabian Pastries or Turkish Delight 12 units			   22

Turkish Coffee
	Turkish Coffee	 5

	Turkish Coffee with 	  
milk and Apricot   	   7

	Turkish Coffee with 	  
milk, Mint and Chocolate   	   7

Coffee-based  
non-Alcoholic drinks

	Soğuk Kahve 	  
(cold coffee with lime)	 7

Mocha	 7,5

Coffee-based drinks
Caffè Corretto with Arak	 5

	Marrakesh	 9

Turk-rish Coffee	 15

Hot Oriental  
Teas

	Moroccan Mint Tea		  5

Massala Chai	 5

	Turkish Apple Tea	 5

	Orange and Cinnamon Tea	 5

Barista Classics

Espresso	 3,50

Latte	 6 

Caffè Latte	 6 

Café Cortado	 3,8

	Caffè Macchiato	 3,8 

	Espresso Romano	 3,6 

	Espresso with Arabian Syrup	 5

Cappuccino	 6

	Cappuccino with Arak		  7

Cappuccino Salonu		  7

Doppio				    +2,2

We take all major debit and credit cards.
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