LEBANESE MENU

Welcome to South Street Kitchen's Lebanese menu and “Sahteyn”
which loosely translated means “twice your health” and is often used
to welcome people to share delicious food. Our menu tonight takes as
its inspiration one of the most exquisite cuisines in the world.

Enjoy and Sahteyn!

MEZE

Bhabha Ganouj £5.2
Smoked Aubergine dip, tahina, garlic and lemon, topped with
pomegranate seeds

Cheese & Spinach Samboussek (vg, gf) £5
Lebanese style samosa filled with feta and spinach

Walnut, Mushroom and Tomato pate Manousheh (vg, gf) £3.6
A walnut, tomato and mushroom pate on homemade
manousheh flatbread and topped with fresh parsley

Fattet Hummus £5
South Street Kitchen's hummus whipped and served with
toasted pine nuts, mint and pickles

Batata Harra (vg, gf) £4.8
Spiced potatoes with coriander, chilli, garlic and lemon

Tabbouleh (vg) £4.5
Fresh parsley tossed with tomato, cucumber, lemon, red onion,
olive oil and bulgur

Olives marinated in fennel, coriander, bay leaves, chilli's £3.2
and olive oil

MAINS

Shawarma with Lebanese Mountain Bread (vg) £14.9
Fragrant Marinated Seitan Skewers marinated in Arabic Bharat spices
with tahini, garlic and za'atar roasted cherry tomatoes and zhoug dip,

and served with homemade lebanese mountain bread (similar to naan)
and a side of pickles.

Yakhnet Arnabeet & Pilaf (vg, gf) £12.5
Our take on a traditionally beefy Lebanese cauliflower stew

combining deep fried cauliflower and fava beans slow cooked in a

spiced fresh coriander, tomato broth and served with fluffy rice,

topped with roasted pine nuts and crispy shallot.

DESSERT

Ma'amoul (optional vg) £4.8
Arabic short bread biscuit filled with a date paste and served with
our homemade salted honey ice-cream (option vegan ice-cream)

Basbousa & Apple Compote (gf, vg) £5.5
Semolina Cake served with our homemade seasonal apple compote

FOOD ALLERGIES AND INTOLERANCES

Please speak to our staff about the ingredients in your meal when you are
making an order. Thank you.




