
Cafe Zitouna
Authentic Moroccan-Tunisian Cuisine

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~

Voted As The Best Moroccan-Tunisian 
Restaurant in The Bay Area

1201 Sutter St.
San Francisco, Ca 94109

Tel: 415-673-2622
Fax: 415-673-2620

www.sfcafezitouna.com

You Can Order Online for Food Togo or Delivery

It’s Offi cial! ~ People on Yelp Love Us
We average 4.5 star rating out of 5

To The Best of my knowledge and GOD is My Witness
Every Thing in This Menu is Halal and Thabiha

Tues-Thurs: 11am to 9:00pm
Fri: 1:00pm to 9:00pm

Sat and Sun: 11am to 9:00pm
Closed Monday

Catering is what we do best!

We Now Deliver
Minimum $25

Coming soon: Moroccan Brunch



Soup
Made daily from scratch served with bread

 Traditional Harira (Vegetarian).........................................................................................4.50
 The famous Moroccan lentil soup.

Appetizers & Salads 

 Breakfast Falafal wrap ....................... 8.50
 Crunchy wrap with homemade hummus, baby 
 greens, tomatoes, cucumber, avocado, scrambled 
 eggs, feta and Tahini.

 American Breakfast ............................ 8.95
 Two eggs any style, served with homemade potatoes
  and Merguez (lamb sausage).

 Chakchouka bil Merguez ................. 10.50
 Sautéed fresh tomatoes, bell pepper, onions in 
 olive oil with homemade Merguez (lamb sausage),
 with eggs and special Tunisian spices.

 Kufta Tagine ...................................... 10.50
 Sautéed homemade meatballs in olive oil, with bell 
 peppers, tomatoes, onions, eggs in special spices.

 Breek (Tunisian Crepe) ..................... 4.95
 Tissue thin Malsouka fi lled with potatoes, onions, 
 egg, tuna, parsley and capers, fried in vegetable 
 oil. Served with lemon. 

 Insalata Mista .................................... 5.50
 Ripe Roma tomatoes, cucumbers & onions on a bed 
 of mixed baby greens with Moroccan olives and
 house vinaigrette.

 Classic Ceaser .................................... 6.25
 Crisp heart of Romaine lettuce with spicy house 
 made croûtons, Reggiano Parmesan in a traditional
 dressing.
 
 Classic Ceaser with Chicken ............. 9.25
 
 North African Salad ........................... 6.95
 Crisp heart of Romaine, cucumbers tomatoes, 
 potatoes, tuna boiled egg, onions, feta cheese, 
 Moroccan olives and house vinaigrette.
 
 Middle Eastern Mosaic ...................... 8.95
 Falafel, hummus, eggplant, feta and olives.

 Merguez Plate .....................................7.25
 Broiled homemade lamb sausage served with fresh 
 lemon and Harissa (4 pieces).

 
 Tunisian Michwiya .............................5.50
 Roasted red and green bell peppers, onions, capers, 
 tuna, boiled eggs, Moroccan olives and olive oil.

 
 Moroccan Zaalook .............................5.50
 Fresh eggplants, tomatoes, garlic and parsley sautéed 
 in olive oil with a touch of cumin.

 
 Slata Matboukha(Taktouka) ..............5.50
 Sautéed bell peppers, tomatoes, onions and garlic 
 in olive oil and caraway (carvi).

 
 Mosaic of North Africa ......................8.95
 A taste of Zaalook, Michwiya, Taktouka and North 
 African salad.

 
 Homemade Hummus .........................5.50 
 Served with pita bread.

Breakfast
 Omelettes or Scramble ......................... 8.95
 Your choice of any 3 of the following ingredients:
 Swiss cheese, feta, Monterey cheese, onions, tomatoes, 
 avocado, potatoes, cucumber, eggplant, Michwiya, 
 tuna, Merguez served with homemade potatoes.
 ($1.00 for each additional item).

 Breakfast Burrito ................................. 8.25
 Crunchy wrap with homemade roasted salsa Loubia
 (white bean stew), baby greens, avocado, 
 scrambled eggs, potatoes and Monterey cheese.



B’Stilla
 The Pie from heaven (Chicken B’Stilla)..........................................................................15.50
 Tasty chicken meat, scrambled eggs in fresh herbs, roasted almonds fl avored with saff ron, ginger and honey 
 wrapped in a tissue thin Warka topped with powdered sugar and cinnamon.

 Vegetable Tajine ................................ 10.95
 Vegetable stew served in a light sauce.

 Loobia Tajine .................................... 12.50
 Lamb stew with white beans in a saff ron sauce.

 Tajine Jilbana ................................... 12.50
 Lamb stew with green peas, potatoes, olives, artichoke 
 hearts in a saff ron sauce.

 Chicken Tajine .................................. 11.50
 Half a chicken roasted in a saff ron sauce with 
 olives, lemon, and onions. Served with roasted 
 saff ron potatoes.

 Chakchouka bil Merguez ............ 10.50
 Sautéed fresh tomatoes, bell peppers and onions in
  olive oil with homemade Merguez (lamb sausage), 
 eggs and a special blend of Tunisian spices. 

 Kufta Tajine .................................. 10.50
 Sautéed meatballs in olive oil with bell peppers, 
 tomatoes, onions, and eggs with a special blend 
 of Tunisian spices.

 Salmon Tajine .............................. 12.95
 Roasted salmon with saff ron, olives, and roasted 
 red and green bell pepper. Served with 
 Moroccan rice.

Tajines 

 Traditional Vegetarian Couscous .... 11.50
 Steamed semolina served with hearty carrots, bell 
 peppers, potatoes, turnips, zucchini, garbanzo 
 beans in a light broth.

 Lamb Stew Couscous ....................... 13.95
 The traditional couscous topped with lamb stew.

 Lamb Kebab Couscous .................... 13.95
 The traditional couscous served with lamb kebab.

 Couscous with Fish .......................... 14.95
 The traditional couscous topped with salmon Tajine.

 Merguez Couscous ......................... 12.95
 The traditional couscous served with homemade 
 Merguez.

 Couscous royal ............................... 14.95
 The traditional couscous served with lamb kebab, 
 chicken kebab and Merguez (lamb sausage).
 
 Chicken Kebab Couscous .............. 12.50
 The traditional couscous served with chicken kebab.

 Couscous Boulettes ........................ 12.50
 The traditional couscous served with meatballs. 

Les Couscous

Kebab Plates
 Lamb or Chicken or Kufta or Homemade Merguez ..................................................... 12.50
 Served with salad and your choice of rice, potatoes, Loubia, Jilbana or French fries.

 Mosaic of Kebabs ........................................................................................................... 14.95
 Lamb, chicken and Merguez (lamb sausage) kebabs served with salad and your choice of: rice, potatoes, 
 Loubia, Jillana or French fries.

 Please Check Our Daily Specials



Desserts
All Our Desserts are Homemade

 Tunisian Baklawa ............................................................................................................ 3.50
 Even the phillo dough is home made.

 Harissa – Basboussa ........................................................................................................ 3.50
 Semolina cake with almonds fl avored with orange blossom water and topped with pistachios.

Beverages
 Homemade Lemonade with Fresh Lemon (20oz) .......................................................... 2.95
 Moroccan Mint Tea with Fresh Mint (20oz) .................................................................. 2.95
         Large Tea Pot with Fresh Mint ............................................................................... 5.95
 Soft Drinks & Vitamin Drinks ............................................................................. 2.95 to 4.50

If you like our food
Please tell your friends and review us on:

 Yelp.com
 Chowhound.com
 Citysearch.com
 Zagat.com

All prices subject to change without notice.
Pricing does not include Sales Tax.

Minimum per person $8.00

 Lamb Kebab ....................................... 8.75
 Roasted salsa, tomatoes, baby greens, onions, 

 Swiss cheese, on your choice of bread.

 Breast of Chicken Kebab ................... 8.20
 Roasted salsa, tomatoes baby greens, onions, 

 Swiss cheese, on your choice of bread.

 Kufta Kebab ....................................... 8.20
 Roasted salsa, tomatoes baby greens, onions, 

 Swiss cheese, on your choice of bread.

 Lamb Sharwarma .............................. 8.75
 Minced Lamb wrapped in a special grilled bread, 

 onions with lettuce, tomatoes, cucumber, cheese 

 and tahini sauce.

 Chicken Shawarma ........................ 8.75 
 Minced breast of chicken wrapped in a special 

 grilled bread with lettuce, tomatoes, 

 cucumber, onions, cheese and tahini sauce.

 
 Homemade Merguez ...................... 8.20
 Roasted salsa, tomatoes baby greens, onions, 

 Swiss cheese, on your choice of bread.

 
 Tunisian Sandwich ........................ 7.95
 Roasted salsa, tuna, boiled eggs and capers.

 Served on fresh homemade bread.

 
 Super Falafel Sandwich ................ 8.20
 Homemade hummus, eggplant, tomatoes, 

 avocado, cucumber, onions, lettuce, feta cheese 

 and tahini sauce.

Hot Kebab Sandwiches,
Shawarma, and More

Served on Homemade Wheat or Baguette

Add French Fries $3.25


