
Specialities
South Street Hummus Plate  (vg/gfo)                    12.5
Homemade hummus, fresh falafel, tahini dressing, 
salad shirazi, vibrant pickles, za’atar flatbread and
our spicy red pepper & pumpkin seed muhammara

South Street Mezze (vg/gfo)           13
Spiced carrot and courgette fritter, herbed bulgur
salad, crispy artichoke, roasted tomato and red 
pepper dip, pickled cabbage ‘slaw, SSK olives and 
toasted pitta

Spiced Crispy Potatoes  (gf) Crisp spiced           11.5
Potatoes herbed labneh, two poached or fried 
eggs, SSK spicy harissa fermented vegetables

Abir’s All-day Breakfast   (vg/gfo)            8.5
Our wonderful Syrian chef’s favourite: Aubergine
in a richly spiced tomato stew with flatbread
Add a poached or fried egg 1.5, grilled ‘halloumi’ 3.8
tofu scramble 2.1

Red Shakshuka (vgo/gfo)  SSK’s twist on the          11.5
North African dish of eggs poached in a harissa 
sauce of tomato and red pepper, with toasted feta, 
fresh coriander and toasted pitta 
(vegan option with tofu scramble)

 

Anytime Breakfast
Homemade Granola           7.8
with a seasonal fruit compote and your choice
of Greek or Oatly yoghurt, or milk              

Persian Breakfast Tea Loaf          7.5
Served warm with cashew butter and homemade
fig and date jam

Toasted Welbeck sourdough           4.5
homemade fig and date jam, 
butter or vegan 'butter'

Friday Evenings
Every Friday evening we offer a different delicious 
vegetarian and vegan menu which celebrate fresh 
seasonal produce. Ask your server for our upcoming 
menus.
We have an extensive cocktail, wine and beer menu, 
so if you fancy an early evening drink on our lawn or 
indoors, please join us from 4pm Fridays. Evening food 
service starts at 5.30pm.

Plant-based
All our dishes are plant-based or have plant-based 
options with the exception of the ‘halloumi’ wrap, 
side of ‘halloumi’, Persian tea loaf and the spiced 
crispy potatoes. Dishes with a gluten-free option 
are marked gfo.

On Toast
Just Eggs on Toast (vg option tofu scramble, gfo)    7
Two Elliot’s free-range eggs, poached or fried, 
homemade tomato sauce on Welbeck sourdough

Mushrooms on Toast (vg/gfo)                                    9
Roasted mixed mushrooms, fresh coriander on 
Welbeck Sourdough, garlic and za’atar roasted 
cherry tomatoes.  Add 2 poached or fried eggs 2.5, 
grilled ‘halloumi’ 3.8, tofu scramble 2.5

Pea, Broadbean and Mint Smash on Toast (vg/gfo) 8.5
Peas, broad beans, mint, capers, dukkah, olive oil
on Welbeck Sourdough with garlic & za’atar 
roasted cherry tomatoes (contains nuts). 
Add 2 poached or fried eggs 2.5, grilled ‘halloumi’ 3.8, tofu 
scramble 2.5

‘Beans on Toast’  (vg/gfo)                     9
Middle eastern style borlotti beans in rich tomato 
sauce on toasted sourdough topped with crispy spring 
onions. Add 2 poached or fried eggs 2.5, 
grilled ‘halloumi’ 3.8, tofu scramble 2.5

Toast Toppers (vg)               7.5
A selection of three delicious vegan toppings on toast:
   - Hummus, harissa and shirazi; 
   - Muhammara, red peppers and rocket; 
   - Pea smash and dukkah; 
   - Coriander pesto, mixed leaf and red pepper;
   - Fermented vegetables.

Smaller Portions
We are always keen to reduce food waste so if you 
prefer to have only one slice of toast rather than two 
with any of our ‘on toast’ dishes just let your server 
know and we will reduce the price by 10%.

Salads
We’re proud of our salads - always fresh, colourful 
and full of delicious ingredients  (gfo)

Salad Plate  6.8/9.3
Medium or Large selection of today’s salads with 
a pot of hummus or muhammara



Hot Sandwiches
Sandwiches on your choice of ciabatta or rosemary 

roll with homemade vegetable crisps

Shawarma style roast cauliflower, tahini,          8
mixed leaf and pickled chillies (vg)

BBQ pulled aubergine, with pickled          8
cabbage ‘slaw (vg)

Smoked grilled cheese and onion           9
With roasted tomato and red pepper dip

Falafel Wrap, with hummus, muhammara, salad   8.5 
shirazi, tahini dressing and pickles (vg)

Grilled ‘Halloumi’ Wrap, with roast red pepper,      9 
mixed leaf and coriander pesto

Soup and a Sandwich: add a small bowl of soup 
to your sandwich order for 3.5 or large bowl for 5.5

Sandwich and Salad: add a portion of salad to go 
with your sandwich for 3.5

Sides
Harissa fermented vegetables  (vg/gf)    4.5

Lebanese crispy potatoes  (vg/gf)                5

Herbed labneh    4.5

Poached eggs (2)    2.5

Falafels  (vg/gf)        4.5

Grilled Yorkshire-made ‘halloumi’                      4.9

Side salad  (vg/gfo)       3.5

Pea, broadbean, mint smash, dukkah (vg/gf) 4

Homemade hummus (vg/gf)       3.5

Homemade pickles  (vg/gf)             3.5

Za’atar topped flatbread  or Pita bread (vg)    3

SSK olives  (vg/gf)     4

Soup of the Day 
 
Soup of the Day (vg/gfo)           7
With Welbeck Sourdough or za’atar flatbread

Hire South Street Kitchen
South Street Kitchen is the perfect evening or 
daytime location to host your event. We love to 
take care of all the details so you can eat, drink, 
relax & enjoy!

We are fully licensed serving a range of lovely 
wines and craft beers and a menu of classic and 
signature cocktails.

We offer bespoke food packages to suit any type of 
event from informal gatherings to private dining. 
We can cater for events with up to 75 people.

Allergies
If you have a food allergy or intolerance please 
speak to our staff about the ingredients in your 
meal when you are making an order.

We support Medical Aid for Palestinians if you 
would like to know more about the fantastic work 
they do or make a donation please ask your 
serverSustainability

We always strive to improve our sustainability and 
this year our Chef Martin has led the creation of new 
vegetable beds in the Park Hill community garden 
opposite the cafe. We have already started using 
produce from the garden in our salads including 
rainbow chard, courgettes and beetroot.

Kid’s Meals
Kid’s Hummus Plate (vg/gfo) (under 12’s only)        5
Hummus, falafel, flatbreads, cucumber sticks, 
cherry tomatoes, and fruit 
 
Smaller portions of all our ‘On Toast’ dishes          6

Soup with sourdough bread (vg)            5


