
 

Walima Restaurant 
1943 Avenue Road  647-268-3327 

DINNER MENU 
 

APPETIZERS 
 

SOUP $5.50 
 
1. Harira : tomato based, noodles, herbs, lentil, chickpeas, celery, bread 
 

DIPS$6.50 
(Served with bread) 

 
2. Zaalook :  mashed eggplants, garlic, tomato, olive oil 
3. Khoupiza : sautéed spinach, preserved lemon, garlic, extra virgin olive oil, olives 
4. Taktouka : grilled bell peppers, roasted tomatoes, chopped herbs, paprika, cumin 
 

SALADS $6.75 
(Salad below served on a bed of romaine heart) 

 
5. Kheizoo salad : tender carrots, chickpeas, feta, sundried black olives, extra virgin olive oil, in 

spicy marinade 
6. Barba salad : tender beets, navel orange, dish of cinnamon, walnuts, honey orange blossom 

dressing 
7. Maroc salad : cucumbers, bell pepper, tomato, onions, parsley, feta, black olives, citrus 

vinaigrette  
 

HOT APPETIZERS  
  

8. Merguez : Sizzling homemade beef sausages in Harissa Chermoula tomato sauce, bell peppers 
$8 

9. Bouzroug : fresh mussels steamed in spicy Harissa Chermoula tomato sauce, herbs, preserved 
lemon, garlic, olives $10 

10. Gambas Pil Pil : Sizzling black Tiger Shrimp in Garlic, tomato, extra virgin olive, paprika, herbs, 
preserved lemon $12 

  
SAMPLERS $14 

(Great for sharing) 
 

11. Mosaic sampler : assorted Moroccan trio dips from above Zaalouk, Khoupiza, Taktouka, bread 
12. Casa Moro : assorted Moroccan salad such as spicy carrots, Maroc salad, orange beets salad 
 
 
 
 

*Please notify server of any food allergies or diet restrictions * 
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