
 

 
 

10123 Colvin Run Road,  
Great Falls, VA 22066 

(703) 757-9300 
Zamarod.com 

 

LUNCH & DINNER MENU 
Lunch: Monday - Saturday 11:30 AM to 2:30 PM  
Dinner: Monday - Saturday 5:00 PM to 10:00 PM  
Sunday 5:00 PM to 9:00 PM 
 
Catering, Take Out, and Delivery Available 
Full Bar. All major credit cards are accepted. 
Gift certificates are available. We serve Halal meat. 
Prices are subject to change without notice. 
 
 

STARTERS  
 
SOMBOSA  7.95 
Lightly fried pastries filled with 
ground beef, chickpeas, herbs, and 
spices served with hot sauce on the 
side  

 
BULANEE KACHALU  6.95   
Turnover pastry stuffed with potato 
and fresh herbs served with hot 
sauce on the side  
 
AUSHACK  8.95 
Scallion-filled dumplings topped 
with seasoned yogurt, mint, and 
ground beef meat sauce (also 
available vegetarian)  

 
MUNTOO  8.95  
Dumplings filled with ground beef, 
onion, and house spices, topped 
with seasoned yogurt, coriander, 
and ground beef meat sauce  
 
HUMMUS  9.95 
Chickpea spread with herbs, 
spices, garlic 
 
APPETIZER SAMPLER 
PLATTER  Minimum for 2  
Please ask your server $ per 
person and an assortment of 
different appetizers 
 

SOUP 
 
AUSH  8.95 
Afghan-style homemade noodles 
with a tomato sauce seasoned 
yogurt, mint, and ground beef 
meat sauce (also available 
vegetarian) 
 
MASHAWA  8.95 
Moong beans, mixed vegetables, 
seasoned yogurt, and ground beef 
meat sauce (also available 
vegetarian) 
 
SOUP OF THE DAY  8.95 
Please ask your server 
 

 
SALADS 
 
GREEK SALAD  8.50 
Mix greens, tomato, cucumber, 
feta cheese, and house dressing 
 
ZAMAROD SALAD  8.50 
Fresh greens, chickpeas, tomato, 
cucumber, and fresh mint with 
house dressing 

VEGETARIAN 
DELIGHT 
 
All entrées served with rice, 
bread, and hot sauce 
 
KADU CHALOW  17.95 
Sautéed pumpkin topped with 
seasoned yogurt and light tomato 
sauce served with spinach rice 
 
SABSI CHALOW  18.25 
Fresh chopped spinach cooked 
with onion, roasted garlic house 
spices, and cilantro served with 
white rice 
 
BANJAN CHALOW  18.95 
Sautéed eggplant slowly baked 
topped with seasoned yogurt and 
tomato sauce served with spinach 
rice 
 
SEIB CHALOW  17.95 
Baked apples with roasted garlic, 
split peas, walnuts, and tomato 
sauce served with white rice 
 
SHALGHAM CHALOW  17.95 
Fresh turnips cooked with brown 
sugar, ginger, and house spices 
served with white basmati rice 
 
VEGETARIAN COMBO  19.95 
Choice of three vegetables with 
spinach rice 
 



KEBOBS 
 
All kebobs served with rice, bread, 
and hot sauce except salmon 
 
KEBOB MURGH  18.50 
Chunks of tender chicken breast 
marinated in our house spices and 
charbroiled to perfection 
 
KEBOB GOSFUND  18.95 
Boneless pieces of New Zealand 
leg of lamb marinated in chef’s 
special spices charbroiled to your 
desired temperature 
 
COMBO KEBOB  22.50 
Chunks of chicken breast, pieces of 
leg of lamb, and lamb chop 
marinated and char-broiled to 
perfection 
 
CHOPAAN KEBOB  21.50 
Char-broiled Australian lamb 
shoulder chops marinated in house 
spices  
 
SALMON KEBOB  26.95 
Marinated and char-broiled salmon 
served with sautéed spinach and 
pumpkin 
 
BEEF SIRLOIN KEBOB  28.95 
Marinated with in-house made 
spices, served with rice, turnips, 
and  spinach 
 
GRILLED RACK OF LAMB 33.50 
Marinated with in-house spices, 
served with rice, baked apples, and 
sauteed spinach 

ENTRÉES 
 
All entrées served with rice, 
bread, and hot sauce except the 
dumplings 
 
QUABILI PALOW  19.95 
Saffron rice topped with julienne 
carrots, raisins, and sliced 
almonds served with tender 
chunks of lamb in tomato sauce   

 
ZAMAROD PALOW  19.95 
Fresh chopped spinach cooked 
with chopped leeks, cilantro, and 
house spices served with spinach 
rice and chunks of lamb  in 
tomato sauce 

 
KADU PALOW  20.25 
Sautéed pumpkin topped with 
seasoned yogurt served with 
spinach rice and tender chunks of 
lamb in tomato sauce  

 
SAMAAROQ PALOW  18.50 
Chunks of chicken breast cooked 
with fresh mushrooms, yogurt, 
and reduced-fat sour cream 
served with saffron rice   

 
AUSHACK  19.50 
Scallion-filled dumplings topped 
with seasoned yogurt, mint, and 
ground beef with tomato sauce 
and split peas  

 
QURME SEIB  19.50 
Apples baked with walnut, split 
peas, and roasted garlic served 
with chunks of lamb in tomato 
sauce and white rice 

 
LAMB SHANK  28.50 
Baked with house-made spices, 
served with baked apples, 
sautéed spinach, and saffron rice 

 

SIDE ORDERS 
 
BANJAN  8.50 
Sautéed eggplant with yogurt and 
tomato sauce 

BERENJ  8.50 
Choice of spinach rice, saffron 
rice, and white rice  
 
KADU  8.50 
Sautéed pumpkin with yogurt and 
tomato sauce   
 
SEIB  8.50 
Baked apples with walnuts, split 
peas in tomato sauce   
 
SABSI  8.50 
Sautéed spinach   
 
ZARDACK  8.50 
Carrots with walnuts and 
chickpeas  
 
SHALGHAM  8.50 
Sautéed turnips with ginger and 
brown sugar   
 
BEVERAGE  2.95 
Coffee, Ice Tea, Cardamom Tea, 
Mango Juice, Pineapple Juice, 
Lemonade, Coke, Diet Coke, 
Sprite, Ginger Ale   
 

DESSERTS  
 
BAKLAVA  7.95 
Fillo dough stuffed with chopped 
pistachios and topped with house-
made syrup 
 
FIRNEE  7.50 
Milk-based pudding with almonds, 
pistachios, and cardamom 
 
ROSE WATER ICE CREAM  7.95 
House-made Afghan-style 
rosewater ice cream with saffron 
 
CARDAMOM ICE CREAM  7.95 
House-made with green 
cardamom Afghan-style ice cream 

 


