
NUBA Family Style

La Petite Feast 

complimentary 1st course

NUBA GAST OWN — 207 WEST  HAST INGS

La Feast 
$28 per person

Feast of Dips
Nuba’s house made dips : hummus, jalapeño herb 
hummus, pomegranate sumac hummus, baba 
ghanouj & mama dallou’ah. Vegan, GF 

Tabboulleh Salad
Hand-chopped parsley, tomatoes, red onions &  

burghul in a lemon-mint dressing. Vegan

Marinated Olives 
Olives marinated in seasonal spices.
Vegan, GF

Fattoush Salad
Organic greens, cherry tomatoes, 
cucumber, radish &  green onion in a lemon 
sumac dressing topped with toasted pita 
chips. Vegan

Mandatory for groups of 12 or more.

*GF: This dish does not contain gluten, however our kitchen is not gluten free. Cross-contamination may occur,  
please inform your server of any allergies.

Najib’s Special
Crispy cauliflower tossed with lemon  
& sea salt. Vegan, GF

Garden Falafel
Victor’s secret recipe of chickpeas, fava 
beans, veggies & spices served with  
hummus. Vegan, GF

Mjadra
Stewed green lentils cooked  
with brown rice & jalapeño. Vegan, GF

Batata Harra 
Roasted Yukon potatoes with toasted 
fresh herbs. Vegan, GF

La Grande Feast 
$33 per person

Najib’s Special
Crispy cauliflower tossed with lemon  
& sea salt. Vegan, GF

Chicken Shish Tawook
Rossdown farms chicken breast skewers 
marinated in paprika, garlic & thyme 
served with hummus. GF

Wild T iger Prawns
Marinated in our house chili oil then  
sauteed with Chermoula. GF

Batata Harra 
Roasted Yukon potatoes with toasted 
fresh herbs. Vegan, GF

ADD-ONS
House-made flatbread 6
Halloumi & vegetable skewer 9

Za’atar Grilled Vegetables 
Grilled seasonal vegetables in Za’atar 
spice served with pickled cabbage. 

Vegan, GF

Macedonian Feta 
Soft pasteurized macedonian feta. GF

Lamb Kafta
Halal ground lamb, fresh parsley, onions 
& red pepper served with sumac onions 
& tzatziki. GF

• available for 6 or more •

Beef & vegetable skewer 7
Rockfish & vegetable skewer 6




