At Kabul, we serve home-cooked dishes cooked with i
local, seasonal ingredients. We capture our heritage with

a variety of family recipes passed down from generation | Dail Tl vSIN" i(,l,‘, |

to generation. Come and enjoy a typical lunch, or dinner. U h
After many years of enjoying these wonderful meals as a All Served With Rice, Bread and Salad = froei®)

family, we decided it was time to join the city we love w MONDAY

and call home. we are striving to make Kabul one of the Rl oo ’
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lamb meat in curry seasoning ( L ANC 04, ¢ ~[lj.|il|[' y\(\J

TUESDAY Monday-Friday 10:30am - 10:00pm
(hicken oy @ Saturday-Sunday 12:00pm - 10:00pm

chicken curry seasonings

- WEDNESDAY 667"212"3303

(hicken Jatfiea
tenge'rp'iels;:f‘;hmnnmbell @ 667-212- 514

best ethnic restaurants in Baltmore

peppers, red peppers, onion and seasonings

THURSDAY
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boneless lamb made with onions, tomatoes,
vinegar and spices

FRIDAY
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Tender lamb cooked with potatoes
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The Kabul grill
55 MARKET PLACE ( g
BALTIMORE, MD 21201 i ‘

Maiwand Grill
324 West Baltimore St Balti-

more, MD 21201
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Served with white bosmati rice, sprin spice and yogurt, baked in a tandoor =
iy byl T il oven and cooked in o tomato based { { . i ) i
mix, afghan salata tzatziki, hummus { 1878 I ¢ i
creomy sauce. { ORI / Vi
baba ganou QN0 peppers, and e

i | [ !
Aushak $4.99 Bolam $4.99 ALL SERVED WITH RICE, SALAD & BREAD ALL SERVED WITH FRENCH FRIES ¢
Ravioli filled with scallions, served w r " . [ 4
HIC & it Yot tormed ot o Chicken Kabob  $12.50 Kofta Kabob $12.50 Kofta Wrap $1.99 Chlcken Wrap $1.99
ground beef Marinated boneless chunks of chicken Two skewers of seasoned ground beef Mildly seasoned ground beef, served nated lean chicken breast kabob,
. Beef Kabob $13.50 Chowpan $18.99 with lettuce. tomata, cucumber j th chopped salad wrapped in 5
Banjaan Marinated chunks of boneless beef Pieces of marinated baby lamb chops wrapped in fresh house baked ma fresh house baked naar
Pan-fried eggpiant seasc 1 -
it vi; st ukomlie gnlle;i ?:Imc::\l . ’Snl'lu99 Vegetable Platter $11.99 Falafel Wrap $1.99 | Lamb Gyro Wrbap S‘Il 99 lf
resh s on fillet inatec o s BiAgtios 5 % ¥ n th Yl of ar & f:
Served on garlic-yogurt sauce pped v . house special seasonings, served with C t 1 of oll house vegetables Wropr : od bt ; R $ ; e )_», & "J’\", . dlentld
Sabzi $4.99 i Chlckpea Curry $4.99 Salod and long grain white rice Chicken Chilli Kabob 512‘50 1‘ 1 wit p mon herb tat : homemade spices
’ e i Shri Thigh meat marinated in femon dressed with Tuce | :
f;c’:/t A:::;.:E,, g onicns i ; banzo beans cooked in afghan Tf,,'lfﬁf’;',,i':’ff?ﬁ ) 31(?:'9”9 el b, St i, 3 Beef Wrap $12.99 . Afghan Burger $1.99
garlic & biack pepper e ——— sarinated in ¢ 3 B A eI Y
4 i ’ b‘l‘endolafghqn spices cooked on Chapll Kabob slz'so ficoincited sedy sery o C2opped o ORI T 10
. skewers in the tandoor Two pieces of pan fried ground beef salad, wrapped in fre boked F easoned with blend of -
| STesh Das; Powste ey 3490 | SAMOSas et o) $4.99 Tandoori Chicken Tikka $12.50 maiinatec iy freh ated sprce = )
| Mouth tering potato curry, made - sastry filed wit 51 Deas and &
| it skt doie servecwith o s— o — Dorkmeat chicken on the bone Falafel Platter  $11.99 q
homemade . Rt o rinated in tandoori seasoning Consists of falafel, hum Jhan 3
e . Vegetanan Aushak S'Il 99 salad, Kabult rice and n
| Hummus $4.99 | Baba Ganoush $4.99 Afghan rovio fillec with leeks : Gyro Platter $12.50 '
Homemade hurnmus served with Baba ganoush is a Levantine dish of ¢ with ye How spit peas ond ght e R ava 4.99
| fresh house baked noan ! cooked eggplant mm :,.f, with garl ’::( ’,:\:«: o el B ) L ) g Chicken Salad $12.50 B'akl vt et wich ol As,
; alveiol & Wanous seceonings Chicken Seekh Kabob $'|2.50 Sarvect with husmimice fronch f Steak Salad $13.50 monds, pistachios and honey
| Trio Sampler $7.50 Seasoned ground chicken mixed with : rome
| samosas. spinach and pumpikin - B ndl il Spices Mix Gyro Platter  $13.99 Lamb Salad $13.50 Ferni $4.99
; A\ Malai Chicken $12.50 Mediterranean Platter $11.99 Salmon Salad $16.99 fghan styk pudding, topped with
Tender pieces of chicken marinated in our 2 amem ond roasted
Served with Rice, Salod & Bread sour creorm butter sauce with ginger, gor e ek Shrimp Salad $15.99 Afghan Ice Cream $4.99
. ind fresh conander leavesv Pe e o AN hGr
‘ Chicken Tikka g i Deiiciou eo ored Afgha
(x i{i’t"f'f" 0 f ). Masala 515-99 Lamb Kabob 513.50 Falafel Salad s“ 99 cAaitried fic ot WG
ygnato ( .
¢ Chicken breast tenders marincted in Marinated boneless chunks of lamb .
H

rn Sauce with e ranch i Shri
gn;vl tahini sauce ;l'(zr:r%gon Shrimp  $16.95 ALL SERVED WITH RICE, SALAD & BREAD Naan Basket $2.95 Afghan Hot Tea (pot) $4.99 ‘
(Yo protein o shrimp cooked with o e . 4
Chicken, Steak. Lamb, Shrimp, Salmor /;:guo:d mpeo ,::Ze th Lamb & Chicken  $17.99 | Beef & Chicken $17.99 Kabull.mce $4.99 Mango Lassi $3.50 ;
Falafel $11.99 Kofta & Chicken  $17.99 | Salmon & Chicken $18.99 Ch“;"' $0.45 Strawberry B”:"" Shake 52-:: ‘
i e . T. i li .50 Y i 1
Chjicken $1.99 l: Al j Tikka & Lamb  $18.99  Shrimp & Chicken $18.99 NFIcTCwR: | o0 ogurtDrink  §
Steak $12.99 = ] . Basmati White Rice $4.99 Pomegranate Juice $2.99
Shrimp $14.50 W G Salmon & Shrimp  $18.99 Double Chicken $17.99 TandooH Bread $2.00 Sparkling Water  $2.49
Lamb $12.99 Chicken Tenders $7.99 Lamb & Shrimp  $18.99 = Double Beef $18.99 Side of Fries $4.99 Bottle Drinks $1.89
Salmon $14.50 Chicken Burger  $7.99 Double Lamb $18.99 Falafel $4.99 Fountain Drinks  $2.00

Vegetatse platter




