
PALESTINIAN MENU

MEZE

£4 each        £10 for 3

Manakish flatbread        
Freshly made bread topped with thyme, sesame and sumac, served 
with thyme, lemon and garlic Marinated kalamata olives and hazelnut 
dukkah.

Baba Ganoush          
Fire roasted aubergine with tahini and lemon, topped with 
pomegranate seeds

Fattoush        
Crisp lettuce, parsley, cucumber, tomato, onion, radish, and crispy 
bread.

Helim Salad
Seared haloumi with orange, pomegranate and dates

Falafel and hummus       
South Street Kitchen’s freshly made falafel on a bed of hummus with 
olive oil,tahini dressing and sumac.

Broadbean and dill kuku
Sliced potatoes, broadbeans and dill in a traditional Middle Eastern 
style omelette.

Welcome to South Street Kitchen’s Syrian menu and “Sahtein” a greeting to 
share food which loosely translated means “twice your health”. Our menu 
tonight takes as its inspiration from the spectacular blend of the food from the 
many cultures that have settled in, and traded with, Palestine over the 
centuries. It starts with a Meze of wonderful small dishes before the delicious 
main dishes and tonight’s traditional desserts. Enjoy and Sahtein!

Kafta b’thine                                                 £8.5

Aubergine and feta kafta cooked in a yoghurt, tahini and citrus sauce 

topped with fresh mint and served with safron, almond and date rice;

a family favourite in the West Bank.

Bandari Broadbean cakes                                                                     £8.5

One of our most popular dishes during our opening months; Our 

interpretation of a coastal West Bank dish  uses shelled broad beans

and wakame folded through fluffy mashed Maris piper potatoes, 

with methi and wakame, served with a date, tamarind and cinnamon 

sauce. Accompanied by a pomegranate and pine nut salad and 

homemade  za’atar topped bread.

Ma’amoul             £4.5
Cinnamon spiced dates in a traditional pastry, 
served with fresh mint tea.

Kanafeu                           £4.5  
Delicate pistachio and cheese pastry with orange blossom syrup

DESSERT

MAINS

FOOD ALLERGIES AND INTOLERANCES

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


