
Your Sandwich, Your Way
Think of this as your guide to building the perfect sandwich. Every sandwich at 
De Babel is made to order, so feel free to customize it and make it truly yours.

Famous Styles

Falafel
Our falafel comes out fresh and hot — green from 
the inside and crisp on the outside. Tucked into our 
fluffy pita with creamy tahini, bright turnip pickles, 
cucumber pickles, and fresh tomatoes. Simple, warm, 
and made to order.

Chicken Tawook
Our tawook is our white meat option, marinated in 
our famous tawook spices with a light hint of heat. 
Tucked into our fluffy pita with homemade garlic 
sauce (toom), pickles, and fresh-cut fries.

Lamb Tikka
Premium Australian lamb, cubed in-house and grilled to 
order, wrapped in our fluffy pita with hummus, pickles, 
white onions, grilled tomatoes, and tahini sauce.

Late Night Chicken
Our famous Late Night Chicken — grilled to order 
chicken breast, shredded and loaded with cheddar 
cheese. Wrapped in our fluffy pita with garlic sauce 
(toom), pickles, and crisp romaine hearts.

Chicken Caesar
The same grilled-to-order chicken breast as our 
Late Night Chicken, shredded and loaded with 
cheddar cheese. Tucked into our fluffy pita with 
homemade Caesar dressing, garlic sauce (toom), 
pickles, and crisp romaine hearts.

Halloumi
Traditional hand-finished shepherd cheese from 
Cyprus, grilled in butter. Tucked into our fluffy pita 
with fresh cucumbers, tomatoes, and mint leaves.

Tony
Perfect and recommended with Chicken Tawook. 
Wrapped in our fluffy pita with garlic sauce (toom), 
pickles,crispy fries, and our homemade ghost spicy 
sauce.

Dawson
Best with shawarma or tawook. Wrapped in our 
fluffy pita with garlic sauce (toom), pickles, and 
tabbouleh.

Haifa
Ideal with everything. Wrapped in our fluffy pita 
with hummus, chopped salad, pickles, and tahini 
sauce.

Leo
Highly recommended with Kafta (no cheese). Wrapped 
in our fluffy pita with light hummus, skhug, crispy 
fries, tabbouleh, pickles, amba, and tahini.

Chicken Shawarma
Our shawarma is made from chicken dark meat only, 
marinated and slowly roasted until tender and full 
of flavor. Wrapped in our fluffy pita with homemade 
garlic sauce (toom), pickles, and fresh-cut fries.

Beef Gyro
Our Chicago-style beef gyro is sliced and grilled to 
order, then tucked into our fluffy pita with 
homemade tzatziki, pickles, white onions, and 
grilled tomatoes.

Meat Kafta
Black Angus beef and lamb, freshly ground and 
grilled, loaded with melted cheese and wrapped 
in our fluffy pita with mayo, pickles, and tomatoes.

DXB Tawook
Our all-time star. The same marinated chicken 
tawook, tucked into our fluffy pita with garlic 
sauce (toom), pickles, coleslaw, crispy fries, 
and a drizzle of ketchup.

Cauliflower
Fresh, hand-picked cauliflower fried to order and 
tossed with white onions, radish, tomatoes, and crisp 
romaine hearts. Wrapped in our fluffy pita with olive 
oil, fresh lemon, and tahini sauce.



Why We Created De Babel

De Babel was meant to be a place for everyone.

Throughout my life, whenever I visited places serving Middle Eastern food, I often 
felt they were built mainly for one specific culture. I always believed our cuisine 
could belong to everyone.

Before opening De Babel, I spent years traveling — not as a tourist, but through 
work and food.
I listened to people, their stories, and their traditions from many parts
of the world.

Along the way, I learned something simple: a good meal brings people together, 
and food itself is a beautiful language. That’s why I have always wanted
De Babel to be a place that feels open and welcoming to everyone.

This place became a dream carried by many people. The hard work, passion, 
and trust in that mission continue to push us forward.

Thank you for being part of the story.

Marwan Kandeel


	260306-DB-Menu -for digital
	260306-DB-Menu -for digital

