
TYMA’Z 
Middle Eastern Restaurant 

Mon - Thu 4 - 9 

Fri & Sat 4 - 10 

Closed Sunday 

SANDWICHES 
Available for Take Out Only. 

All sandwiches are wrapped in pita bread with lettuce, tomatoes,  
cucumbers and tahini sauce 

SHISH KABOB 
Chargrilled, tender chunks of marinated lamb  ~ 9 
 

BEEF KABOB 
Chargrilled, tender chunks of marinated beef ~ 9 
 

KAFTA KABOB 
Ground beef, onions, parsley and spices combined and grilled~ 9 
 

FALAFEL 
Tasty chick pea patties ~ 6 
 

SHISH TAWOOK 
Tender chicken marinated and chargrilled with lemon juice ~ 8 
 

BEEF SHAWARMA 
Thinly sliced beef coated with a special sauce ~ 8 
 

CHICKEN SHAWARMA 
Chicken breast pieces marinated and cooked in a special sauce ~ 8 
 

GYRO  
Traditional gyro sandwich served with lettuce, tomatoes, and  
cucumber dressing  ~ 6 

FRENCH FRIES ~ 5 

RICE PILAF (TOPPED WITH ALMONDS) ~ 5 

LABAN ~ 3 

MUJADDRA ~ 8 

SLEEK ~10 

EXTRA OLIVES ~ 2 

EXTRA ALMONDS ~ 2 

EXTRA FETA CHEESE ~ 2 

EXTRA PITA BREAD ~ 1 

SIDES & EXTRA 

KIDS MENU 

CHICKEN TENDERS WITH RICE ~ 6 

CHICKEN TENDERS WITH FRIES ~ 6 

PASTA 
Served with meatballs & marinara sauce ~ 6 

PITA PITZA 
Pita with tomato sauce and cheese ~ 6 

Menu subject to change without notice                          Substitutions $2/item 

 

BEVERAGES 
(Free Refills) 

Coke  Diet Coke  Sprite  Iced Tea 

Hot Tea  Coffee ~ 2 
 

BYOB: No Charge 
 

DESSERTS 
ASK ABOUT OUR DESSERT SPECIALS 

A freshly made changing selection ~ 3 

ENTRÉES 
All entrees served with a side salad and rice pilaf  

(topped with toasted almonds).  
 

CHICKEN 
 

SHISH TAWOOK 
Delicious  chicken breast tenders marinated in lemon juice, 
mint, and spices, grilled over an open flame  ~ 17 
 

CHICKEN SHAWARMA 
Marinated and seasoned tender chicken breast pieces in a  
special savory  sauce ~ 17 
 

M’LOUKHIEH 
Seasoned chicken and greens cooked in tomatoes, garlic, 
corander, spices and lemon juice  ~ 17 

 

 
LAMB 

 

SHISH KABOB 
Our House Specialty.  Amazingly tender chunks of marinated 
lamb, seasoned to perfection and grilled over an open  
flame ~18 
 

GYRO 
Slices of tasty grilled gyro meat served (not a sandwich) ~15 

 

SEAFOOD 
 

SPICY FISH 
Baked tilapia cooked with lemon juice, garlic, coriander,  
green peppers and tomato sauce, topped with toasted  
almonds ~20 
 

SHRIMP 
Shrimp, grilled over an open flame, basted in lemon juice, mint, 
and spices ~19 
 

BAKED TILAPIA 
Tilapia baked with lemon, mushrooms, green peppers and 
onions ~ 20 

96 Rochester Rd. 

Westview, PA 15229  

www.tymaz.com 

(412) 931-9005 

 

Catering, 
Special Lunch Events, 

Gift Certificates… 
Please call for more  

information. 

 
 

All major credit cards accepted. Please, no personal checks. 



APPETIZERS 
All appetizers served with warm pita bread 

 

LARGE MEZZE PLATTER 
A sampling of  our favorite appetizers: Hummus, Tabbouli, 
Baba, Feta & Olives, and Vegetarian Grape Leaves (serves 3-4) ~ 17 
 

SMALL MEZZE PLATTER 
Your choice of 3 items: Hummus, Baba, Tabbouli, Feta cheese, 
Olives, Falafel, or Grape Leaves -meat or vegetarian  
(serves 1-3) ~ 13 
 

HUMMUS 
A delicious, creamy dip made with pureed chick peas, tahini 
sauce and lemon juice ~ 5 
 

BABA GANNOUJ 
A savory dip of chunky, roasted eggplant flavored with yogurt, 
tahini sauce and lemon juice; a house favorite ~ 7 
 

FALAFEL 
3 specially seasoned patties of ground chick peas served with 
tahini sauce and Syrian pickles ~ 5 
 

FATAYER SABANEGH (SPINACH PIE) 
Spinach and spices wrapped in light dough baked golden  
brown ~ 5 
 

FATAYER BI LAHMI (MEAT PIE) 
Ground beef and spices wrapped in light dough baked golden 
brown ~ 5 
 

GRAPE LEAVES 
Vegetarian or Meat (5-pieces) ~ 8 
 

SEARED SCALLOPS 
Seared scallops served in a warm seafood saffron sauce ~ 12 
 

FRIED KIBEE 
Tender Middle Eastern meatballs with crisp outer shells and 
seasoned ground beef centers ~ 6 
 

KIBEE NAIYA (Fridays and Saturdays only) 
Raw lamb pate mixed with bulgur wheat and seasoned with 
warm spices a ~ 10 
 

SOUPS & SALADS 
 

SOUP 
Ask for our Soup of The Day (cup/bowl) ~ 3/5 
 

TABBOULI SALAD 

A delicate mixture of finely chopped parsley, fresh tomatoes, 
cracked bulgur wheat and seasoned lemon juice ~ 6 
 

FATTOUSH SALAD 
Finely chopped parsley, lettuce, green peppers,  
cucumbers, tomatoes and toasted pita chips with lemon juice 
and spices ~7 
 

SYRIAN/HOUSE SALAD 
Lettuce, tomatoes, cucumbers, green peppers,  
Pepperoncini peppers, olives and feta cheese with your choice 
of dressing ~ 7 
 

SIDE SALAD 
Small salad of lettuce, tomatoes, cucumbers, green  
peppers with your choice of dressing ~5 

ENTREES 
All entrees served with a side salad and rice pilaf  

(topped with toasted almonds). 
 

VEGETARIAN 
SLEEK 
Fresh kale cooked with onions, black eyed peas, cracked wheat 
and spices; a house favorite ~ 13 
 

FALAFEL 
Specially seasoned patties of ground chick peas served with tahini 
sauce and Syrian pickles ~ 13 
 

FITTUR 
Mushrooms stewed with onions, green peppers, and tomatoes in a 
rich, flavorful tomato sauce ~ 13 
 

VEGETARIAN GRAPE LEAVES 
Vine leaves filled with a mixture of  fresh tomatoes, vegetables, 
rice and spices rolled and then steamed with lemon juice 
(10-pieces) ~ 13 
 

VEGETARIAN MOUSSAKA 
Eggplant layered with a special blend of cheeses, in a rich tomato 
sauce flavored with onions and green peppers ~ 13 
 

VEGETARIAN BAZILLA 
A delicious combination of English peas, onions, green peppers 
and spices stewed in a rich tomato sauce  ~ 13 

 

HOT OFF THE GRILL SALADS 
(Entrée salads feature your choice of meat on top of a bed of Iceberg 

lettuce, tomatoes, and cucumbers with your choice of dressing) 

 

SHISH KABOB ~18 
 

BEEF KABOB ~18 
 

KAFTA KABOB ~ 18 
 

SHISH TAWOOK ~17 
 

SHRIMP ~19 
 

GYRO ~ 15 
 

SALAD DRESSINGS 
 

House (olive oil, lemon juice, garlic, mint and spices), 
Syrian Creamy Garlic  Cucumber Dressing (tzatiki) 

Balsamic Vinaigrette  Ranch  Italian 

ENTRÉES 
All entrees served with a side salad and rice pilaf  

(topped with toasted almonds). 
 
 

COMBINATION 
 

MIXED GRILL 
Your choice of 2 kinds of meat, seasoned, marinated,  and 
cooked to perfection over an open flame:  Lamb, Beef, Chicken, 
Kafta, or Shrimp ~ 19 
 
 
 

BEEF 
 

BEEF KABOB 
Tender pieces of marinated beef, grilled to your specification 
 ~ 18 
 

KAFTA KABOB 
Ground beef blended with spices, finely chopped parsley and  
onions, cooked over an open flame ~ 18 
 

BEEF SHAWARMA 
Melt in your mouth, thinly sliced steak coated in a bold special 
sauce; a house favorite ~ 17 
 

BAKED KIBEE 
Layered mixture of ground beef and cracked wheat stuffed with 
a filling of sautéed beef, onions, spices, nuts and topped with 
toasted almonds ~ 17 
 

MOUSSAKA 
Eggplant layered with ground meat and a special blend of 
cheeses baked in a rich tomato sauce flavored with onions and 
green  peppers ~ 17 
 

BAZILLA 
A delicious combination of ground beef, English peas, and  
spices stewed in a rich tomato sauce with green peppers and 
onions ~ 15 
 

GRAPE LEAVES 
Vine leaves filled with a mixture of seasoned ground beef, rice 
and spices rolled and then steamed with lemon juice 
(10-pieces) ~ 15 
 
 


