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Welcome to Shawarma Kingdom, our newest home
At 21 Arab Street, Singapore 199844

Our journey began with the founding of the renowned
Cappadocia Turkish Restaurant, and we now bring that same passion,

Experience, and dedication into a fresh new chapter.

At Shawarma Kingdom, we celebrate the art of the split – using
premium halal meats, marinated for 24 hours in our signature spice 

blends and slow-roasted to juicy perfection.

From traditional Arabi platters to Singapore’s first
Shawarma Burger, every dish is crafted with the same heart, quality 

and
expertise that made our earlier journey memorable.

Join us, enjoy the grill, and taste a legacy perfected.
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“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



Turkish pastry rolls filled with feta 
cheese and herbs.
$16.90

Grilled semi-hard cheese slices.
$18.90         

   

Grilled halloumi, lettuce, tomato, 
cucumber, olive, and garlic 
mayonnaise served with fries.
$21.90

Charcoal-grilled eggplant with 
tahini, garlic, lemon juice, and olive 
oil.
$18.90

Charcoal-grilled eggplant with 
fresh herbs, garlic, tomato, mixed 
pepper, pomegranate sauce, 
onion, lemon juice, and olive oil.
$18.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



M E Z E L E R
COLD APPETIZERS
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Hand rolled vine leaf roll with a 
tomato rice tilling.
$18.90

Diced cucumbers, tomatoes and 
onions with pomegranate dressing, 
garnished with olives and feta.
$16.90         

   

Finely chopped parsley with 
tomatoes, mint, onion, bulgur and 
olive oil drizzle.
$16.90
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M E Z E L E R
COLD APPETIZERS

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



Pureed chickpeas with tahini, 
cumin, and olive oil, served with 
fresh bread.
$16.90

Hummus topped with fresh stir-fried 
chicken and pine nuts, served with 
hot Turkish bread
$26.90         

   

Hummus topped with fresh stir-fried 
lamb and pine nuts, served with hot 
Turkish bread.
$28.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”
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Crispy falafel patty with fresh 
veggies and sauce in a soft bun.
$23.90

Warm wrap filled with crispy falafel, 
veggies, and tahini sauce.
$21.90         

   

Falafel served with salad, hummus, 
and fresh bread.
$24.90

Golden crispy fries served hot with 
seasoning.
$12.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
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Thick crust topped with beef 
salami, egg, and mozzarella 
cheese.
$24.90

Thick crust topped with chicken 
and mozzarella cheese.
$28.90         

   

Thick crust topped with lamb and 
mozzarella cheese.
$32.90
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Juicy minced chicken kebab seasoned with Turkish 
spices, grilled over charcoal and served hot.
$34.90

Spiced minced lamb kebab grilled over charcoal for a 
rich, smoky Turkish flavor.
$38.90

Aromatic basmati rice served with tender spiced 
chicken, slow-cooked in traditional Mandi style.
$34.90

Slow-cooked lamb served over fragrant Arabian rice 
infused with traditional spices.
$38.90

Fluffy seasoned rice served as
a hearty portion.
$7.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



L A M B
GRILLED MEATS
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Marinated lamb chops served with rice and garden 
salad.
$48.90

Skewered minced lamb and eggplant chunks served 
with butter rice and a garden salad.
$37.90

Slow-grilled marinated lamb pieces served with butter 
rice and garden salad.
$38.90

Ground lamb kebab wrapped in a soft flatbread and 
served with a special house sauce.
$42.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
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Regular size $18.90
Upsized $21.90
Add on Cheese $2.90

Regular size $21.90
Upsized $24.90
Add on Cheese $2.90

Regular size $19.90
Upsized $23.90
Add on Cheese $2.90

(Chicken wrap + Fries + 1 Soft drink)
$28.90

(Lamb wrap + Fries + 1 Soft drink)
$32.90

(Chicken wrap + Lamb wrap + Fries + 2 Soft drink)
$54.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



Grilled chicken patty with lettuce, sauce & soft bun.
$18.90

Juicy lamb patty with fresh toppings & soft bun.
$21.90

(Chicken Burger + Fries + 1 Soft drink)
$26.90

(Lamb Burger + Fries + 1 Soft drink)
$32.90

Seasoned chicken shawarma served over fragrant 
rice.
$28.90

Tender lamb shawarma served over seasoned rice.
$34.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



A flavorful mix of tender chicken & lamb shawarma 
served over aromatic rice with fresh salad and 
signature garlic sauce.
$32.90

Freshly grilled chicken shawarma wrapped in saj 
bread, sliced into bites and served with crispy fries, 
garlic dip & pickles.
$28.90

Juicy lamb shawarma wrapped in toasted saj bread, 
cut into rolls and served with fries, pickles & creamy 
garlic sauce.
$32.90

A generous sharing platter of chicken & lamb 
shawarma rolls with fries, sauces, pickles and eggs — 
perfect for two.
$54.90

Thinly sliced chicken shawarma served with golden 
fries, fresh bread and creamy garlic sauce.
$32.90

Tender sliced lamb shawarma served with fries, fresh 
vegetables and rich tahini sauce.
$36.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



M U S A K K A
Sauteed layers of eggplant and potato slice 
topped with melted cheese and oven-baked 
served with butter rice.

24.90       $28.90         $32.90
(Veg)      (Chicken)    (Lamb)

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”



Widely regarded as one of Turkey's finest treats, this 
dessert is made of thin vermicelli pastry baked in soft 
cheese, topped with sweet syrup and served with 
cream.
$18.90

Traditional baked rice pudding with a creamy texture 
and caramelized top.
$19.90

Crispy, light filo layers filled with chopped pistachio in 
sweet syrup.
$18.90
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Tea pot Mint $14.90

Tea pot Apple $14.90 

Mint Tea Cup $5.00

Apple Tea Cup $5.50

Turkish Coffee $8.50 

Green Tea $8.50 

Mango Juice $12.90

Orange Juice $12.90

Lemonade Mint $14.90

Turkish Ayran $12.90

Mango Ayran $14.90

Ice lemon Tea $8.90

Ice Mint Tea $8.90

Ice Apple Tea $8.90

Barbican $8.90

Sparkling Water $8.90

Soft Drink $6.90

Mineral Water $4.90

“Food visuals are for illustration purposes only. Prices listed in the menu exclude service charge.
Kindly inform us of your dietary preference or food allergies that we should be mindful of.”




