
SYRIAN MENU

MEZE

Ojji         5.25   
Classic syrian dish of bite-sized omelette cakes, crispy on the outside
and juicy on the inside, packed with parsley served with homemade tomato 
sauce

Baba Ganouj (vg, gf) 4.95
Creamed roasted aubergine with tahini and olive oil topped with 
crushed walnuts, pomegranate seeds, and fresh herbs

Yallenjhi (vg, gf) 4.25
Homemade minty pomegranate and sumac rice stuffed vine leaves
garnished with baby radish, black olives and fresh lemon

Spiced Aubergine (vg, gf) 5.95
Comforting spicy tomato onion & aubergine tagine like dip

Addes (vg, gf) 5.25
Warm hearty lentil soup spiced with garlic, cumin and served with 
fresh lemon and topped with labneh (optional)

Manoushi  flatbread (vg) 3.50
Flatbread topped with thyme, sesame and sumac

Marinated Olives (vg, gf) 3.50

Welcome to South Street Kitchen’s Syrian menu and “Sahtein” which loosely 
translated means “twice your health” and is often used to welcome people to 
share food. Our menu tonight takes as its inspiration a cuisine that is a 
spectacular blend of the food from the many cultures that have settled in, and 
trade with, Syria over the centuries.

Maqlubeh & Bami (vg, gf)           13.95

Another Syrian classic, fragrant savoury golden rice cake layered

with seasonal vegetables served with a side of tomato okra stew

Molokhia (vg)           11.95

Our interpretation of this famous stew packed with dark green leafs,  

mushrooms and pulses served with freekeh

Fig and Honey Cream Sponge Cake             4.95
A soft spongy vanilla cake layered with whipped honey-sweetened cream 
and figs 

Raw Date Brownies with Ice-Cream (vg option, gf)             5.25
A raw blend of date, walnuts and almonds served with a side of 
homemade salted caramel dairy ice-cream OR vegan swedish glace 
ice-cream

DESSERT

MAIN DISHES

FOOD ALLERGIES AND INTOLERANCES

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


