Street food menu

Our Arnabeet stall, live and cooking on site — for parties, weddings and gatherings with
something to talk about.

Mouna's
Kitchen

MENUS

Wraps menu
Pillowy flatbread with a base of hummus, salad, pickles, parsley, and pomegranate seeds.
Includes
« Cauliflower wrap
« Chicken wrap
e Lamb wrap

Fatteh menu

A delicious layered dish originating from the Levant region of the Middle East. The word "fatteh" itself means "broken
apart" in Arabic, reflecting a key component of the dish: pieces of crispy flatbread!

Its beauty lies in the combination of contrasting textures and flavours — the crunchy bread, the creamy tahini garlic
yoghurt sauce and the fresh toppings (aubergines/slow cooked lamb or our tasty spiced chicken) all come together to
create a satisfying and delicious meal.

Includes
» Aubergine fatteh
» Chicken and rice fatteh
« Lamb fatteh

Syrian kabseh bowls

Fragrant rice slow-cooked with warming spices, black lime and raisins, finished with jewelled pomegranate seeds and
parsley. Choose your protein and we'll do the rest: chicken, vegetable, or our 16-hour slow-roasted lamb.

Includes
» Syrian lamb kabseh
» Syrian chicken kabseh
» Syrian vegetable kabseh
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