


WELCOME to the SIMSIM world

SINCE OUR FOUNDING IN 2018, WE HAVE WON THE HEARTS OF OUR GUESTS IN OERLIKON WITH 
AUTHENTIC LEBANESE CUISINE. NOW WE ARE READY TO SHARE OUR PASSION AND CRAFTSMANSHIP IN 

KREIS 6 WITH THE OPENING OF SIMSIM CITY.

UNDER THE VISIONARY LEADERSHIP OF OUR HEAD CHEF MOHAMMED ALI, WHO HAS SIGNIFICANTLY 
INFLUENCED ORIENTAL CUISINE IN ZURICH OVER THE LAST 15 YEARS, THE CONCEPT OF SIMSIM WAS 
BORN. HE AND HIS TEAM ARE MASTERS AT GIVING CLASSIC DISHES OF LEBANESE, EGYPTIAN, AND 

MOROCCAN CUISINE A MODERN TOUCH AND SERVING YOU A PIECE OF THE ORIENT RIGHT IN THE CITY.

OUR DOORS ARE OPEN TO ALL WHO WANT TO EXPERIENCE THE NUANCES OF ORIENTAL GASTRONOMY IN 
A NEW LIGHT.

SIMSIM IS MORE THAN JUST A RESTAURANT – IT'S A MEETING PLACE FOR ALL WHO CRAVE AUTHENTIC, 
LOVINGLY PREPARED ORIENTAL DISHES. IN A NEIGHBORHOOD AS DYNAMIC AS ITS RESIDENTS, WE 

OFFER YOU A CUISINE THAT HONORS AND CELEBRATES EVERY TASTE.

Embark on an exhilarating voyage through the rich landscapes of Middle Eastern 
culinary artistry at Simsim City, where every dish is a mosaic of spices and tradition, 

waiting to transport your palate to the heart of vibrant cultures.

For information on allergens in individual dishes, please ask our team.

Declaration of meat origin:
Beef (CH)
Chicken (CH)
Lamb (NL)
Angus Beef (CH & IRL)

Symbols Explanation

Vegetarian
Gluten-free

Vegan



M E Z Z E
Mezze for Everyone

MEZZE TO SHARE, FROM 2 PERSONS
SERVED WITH FLATBREAD
Chef MoH's Selection
with SKEWERS
VEGAN         OR VEGETARIAN

12,5
13,5
13,5
16
13,5
13,5

COLD MEZZE
HUMMUS
CLASSIC
BEETROOT
AVOCADO
TRUFFLES
SPICY
OLIVES

Warm Mezze

12,5
12,5
14

14

 12,5

 13

12

14

 12,5

STUFFED DATES  (4 PCS)

BABAGANOUSH
Smoked Aubergine Mousse with tahini, garlic & olive oil

MUHAMMARA
Sweet & Spicy Hazelnut & Walnut Paste with 
Pomegranate Balsamic

LABNEH
Strained yogurt with mint

LABNEH HARRA
Strained yogurt with mint & harissa (spicy)

AVOCADO CREAM
Avocado with lime juice & mint

HUMMUS BEIRUTI
Hummus, parsley, pine nuts & cumin

FETA
On Rucola with tomatoes & olives

19HUMMUS SYMPHONY 
Selection of 4 hummus variants

SMALL PLATE WITH COLD & HOT MEZZE
SERVED WITH FLATBREAD
with SKEWERS
VEGAN         OR VEGETARIAN

29
23

JUICY DATES STUFFED WITH CREAM CHEESE
JUICY DATES STUFFED WITH WALNUTS

14

15

14 

14

TA'AMIA (4 pcs)
Handmade Egyptian falafel made from fava beans, 
with spices and garlic

KIBBEH (4 PCS)
Bulgur dough filled with minced beef & herbs

FATAYER (4 PCS)
Lebanese dumplings stuffed with spinach

RAKAJEK JIBN (4 PCS)
Pastry rolls filled with a mix of four 
different cheeses

14BEEF SAMBUSEK (4 PCS)
Pastry filled with seasoned minced beef

12WARAK ANAP (4 PCS)
Vine leaves stuffed with herb rice

18HALLOUMI FRIES 
with avocado & sesame sauce

10
13

SKEWERS
KOFTA / CHICKEN
LAMB

14FOOL
Fava beans with tahini sauce, olive oil & lemon juice

14RAKAJEK DEGEGE (4 PCS)
Pastry rolls filled with tender chicken & Kiri cheese

15HUMMUS LAHMA 
Hummus with minced beef & pine nuts

13MUSAKA
Eggplant, onions & peppers with spicy tomato sauce

12BATATA HARRA
Spicy potatoes with coriander

13HALLOUMI 
Grilled halloumi cheese

14BETENJAN
Fried eggplant with mint yoghurt sauce 
(vegan possible)

Gluten-free possible

3 FLATBREAD

4 GLUTEN-FREE FLATBREAD

PER PERSON

PER PERSON

PER PERSON

46
37
28

PER PERSON

PER PERSON





S P E C I A LT I E S
RECOMMENDATIONS
OF THE CHEF
KUSHARI
EGYPTIAN NATIONAL DISH. Lentil stew with rice, hörnli, 
chickpeas, garlic, TOMATO SAUCE & roasted onions

GRILL MIX
Various skewers with french fries

MOROCCAN BEEF TAGINE
Slow-cooked beef stew with dried fruits 
& herbs jus, served with rice

HAWAWSHI WITH PITA
Oven-baked pita bread with beef mince

MOUSAKA TAGINE WITH RICE (vegi or vegan)
Stew with Feta cheese, served with rice
or with vegan Feta

PITA FALAFEL
Falafel sandwich in pita bread with your choice 
of regular fries or sweet potato fries

SHAWARMA served with a small salad and your 
choice of a side dish: French fries, 
sweet potato fries, or rice

HAWAWSHI
Oven-baked flatbread with beef mince

HAWAWSHI VEGGIE
Oven-baked flatbread with cheese & a spice mixture

21

31

29

26

26

25

21

23

27
29

34
36

24
26

24
26

CHICKEN SHAWARMA
Oriental-style chicken strips with hummus
PLATE
PITABREAD sandwich

ANGUS BEEF SHAWARMA
Oriental marinated ANGUS BEEF cut into strips 
with onions & tomatoes, served with hummus
PLATE
PITABREAD sandwich

VEGAN SHAWARMA
Finely roasted vegetable strips with avocado-sesame sauce
PLATE
PITABREAD sandwich

VEGI SHAWARMA
Finely fried vegetable strips with yogurt-mint sauce
PLATE
PITABREAD sandwich

CHEF MOH’S SHAWARMA
With Truffle Hummus and a spicy rice bed. 
(Choice of chicken strips, Angus beef, vegan, or vegetarian)

PITA HALLOUMI
Halloumi sandwich in pita bread with French fries 
or sweet potato fries of your choice

26

39
34
32

ANGUS BEEF
Chicken
vegi/vegan

S A L A D S
15FATTOUSH

MIXED SALAD WITH crispy FLAT Bread croutons
ON POMEGRANATE BALSAMIC

19TA'AMIA SALAT
Handmade Egyptian Falafel made from Fava beans
ON MIXED SALAD

19

17APFEL-TABOULÉ
A MIXTURE OF QUINOA, APPLES, TOMATOES,
PARSLEY & LEMON

12CLASSIC TABOULÉ 
Finely chopped parsley with quinoa, tomato &
lemon with pomegranate balsamic vinegar

SIMSIM SALAD 
Fattoush, grilled chicken strips with Parmesan shavings

21

HALLOUMI SALAD
GRILLED CHEESE ON TABOULé

Extras

7
10

SOUP OF THE DAY
RICE PORTION
YOGURT SAUCE
SESAME AVOCADO SAUCE
PITA BREAD
OLIVES PORTION
SWEET POTATO FRIES WITH YOGHURT SAUCE
HOMEMADE FRENCH FRIES 
small
big

8
6
4
5
3
5
9





DRINKS

7
12
12
12

4.5 |  8
4.5 |  8
4.5
4.5
4.5
4.5
1
2
3
5
5
5
5
4.5
5.5
5.5
5
5
 

ARKINA BLUE 4 DL | 8 DL

RHÄZÜNSER GREEN  4 DL | 8 DL 
RIVELLA BLUE | RED 3.3 DL 

PEPSI  |  PEPSI-ZERO 3.3 DL

7-UP 3.3 DL

SINALCO 3.3 DL

ZÜRIWASSER (tap water) 1 glass

ZÜRIWASSER (tap water) 5 DL

ZÜRIWASSER (tap water) 1 Lt

TONIC WATER 2.5 DL

BITTER LEMON 2.5 DL

GINGER ALE 2.5 DL

GINGER BEER 2 DL

APFELSCHORLE (Apple Juice with Soda) 3.3 DL 

GAZOSA LEMON | RASPBERRY 3.5 DL

GAZOSA TANGERINE 3.5 DL 

ORANGE JUICE 3 DL

MANGO JUICE 3 DL

SOFT

SPRINKLED WHITE WINE 2 DL

HUGO 2 DL 

APEROL SPRITZ 2 DL 

SIMSIM SPRITZ 2 DL
SAFFRON, LIME & GINGER

HIBISKUS SPRITZ 2DL

MANGO SPRITZ 2 DL

GISELLE 2 DL

PROSECCO 1 DL | 7.5 dl

APÉRO

FOR THE STRONG ONES
SPIRITS 4  cl

ABSOLUT VODKA 40%

HAVANA CLUB RUM 40%

BALLANTINE‘S WHISKEY 40%

HENDRICK‘S GIN  40%

MEZCAL 'OJO DE LOBO'  45%

APERITIF 4  cl

CAMPARI 23%

MARTINI BIANCO 23%

DIGESTIVE 4  cl

BRAULIO 21%

grappa 41%

Appenzeller Alpenbitter 29%

KSARAK 53%

13
13
13
14
14

 9
 9

9
9
9
11

SIMSIM (SAFFRON)
INGWER
HIBISCUS

6

HANDCRAFTED ICED TEA

6
7
5

BEER
LEBANESE BEER
ALMAZA PILSNER  4.2% - 3.3 DL 

BEIRUT  4.6% | 3.3 DL

 6
6

12
12
12
8 |  55

SWISS BEER
HÜRLIMANN LAGER  4.8% - 3.3 DL (zurich)  

VALAISANNE WHITE IPA  6.0% | 3.3 DL

FELDSCHLÖSSCHEN NON-ALCOHOLIC | 3.3 

GERMAN BEER
SCHNEIDER WEISSE  5.4% | 5 DL 8

3DL

6

6

9
5DL

9

9



Discover more about the world of SimSim.
Check out our catering offers and party options


