
YEMENI 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.

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

Ful Medames        
Fava beans in tomato, cumin and cayenne sauce, topped with salad 
shirazi, tahini dressing and chopped boiled egg. Eaten throughout the 
country as a breakfast staple and often, again as the evening meal.   

Borek
Filo parcels filled with feta, coriander and nigella seeds, served on a 
sauce of  tomato, red pepper and garlic.

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

Shafoot
Cubes of homemade bread soaked in whipped yoghurt, topped with 
salad shirazi and z’houg (traditional green chilli relish with coriander, 
parsley, cumin and cardamon).

Welcome to our Yemeni menu and “Sahtein” which loosely translated 
means “twice your health”. Freshly prepared and cooked in our own 
kitchen, most our dishes tonight menu use a Yemeni spice mix of black 
peppercorns, coriander seeds, cumin, green cardamom, whole cloves, 
ground turmeric and cinnamon.  We present delicious vegetarian 
interpretations of classic Yemeni dishes

Mandi                                          £8.5

Originating in the Hadhramaut Province but popular throughout the 
country as the main meal (eaten at lunchtime). Our version includes 
safron, cardamom and clove marinated tofu pieces in a creamy risotto 
with shallots, celery and carrots, topped with toasted almonds
and sliced dates.

Saltah                             £8.5 

The national celebration dish of Yemen: potatoes, chestnut mushrooms, 

fresh tomato, green chilli and garlic cooked in a rich tomato sauce,  

topped with a unique fenugreek froth (hulbah). Served with homemade 

za’atar topped bread.

Bint Al-Sahn                                       £4.5

Meaning the “daughter of the table”: Fine layers of rich fortified dough, 
topped with nigella seeds and baked to golden and finished with a 
salted honey and butter. Served with a fig and apricot compote.

Chocolate, ginger mocha pie                                       £4.5

A house original using the flavours of Yemen, believed to be the  first 

global importers of coffee (from Ethiopia), often served locally with 

ginger and cinnamon, here we pair these flavours with our rich 

chocolate silk pie cream on date and almond base, served with a 

pomegranate coulis.

DESSERT

MAINS


