
www.tabunkitchen.com           @TabunKitchen

To order please call us on
020 7324 7767

and pick up from our Soho store at
77 Berwick St, Soho, London W1F 8TH

Add a Mini Mezze Starter 2.5

Your choice of our 
Palestinian ‘pizza’ and 

a soft drink

Not just a wrap – a perfect combination of homemade bread, 
salad, pickles and incredible sauces...

SELECT A WRAP:
Spicy Chicken
Lamb Tahini Kofta
Jerusalem Falafel V
CHOOSE A SIDE:
Tabbouleh Vg

Tabun Fattoush Vg

Za’atar Fries Vg

STREET FOOD TAKE AWAY

MANAEESH & DRINK TAKE AWAY

AVAILABLE 11AM-4PM   |   7.5

AVAILABLE 11AM-4PM   |   7.5

FROM THE TABUNS OF PALESTINE
TO THE PLATES OF SOHO

TAKE AWAY



MEZZE
Marinated Olives  Vg 	 1.75

Shat’ta Spicy Nuts  Vg	 1.75

Nablus Grilled Halloumi  V	 5.5 
With a touch of avocado salad

Jerusalem Falafel  Vg	 4.5 
With our signature sumac 
onion centre

Jerusalem Udssieh  Vg	 4.5 
Fava beans and hummus, 
served warm

Hummus  Vg	 4

Moutabal  Vg	 4.5 
Smoky aubergine dip

Labaneh & Beetroot  V	 3 
Strained yoghurt and 
marinated beets

Tabbouleh  Vg 	 4 
Chopped parsley, tomatoes and 
onion with bulgar wheat

Avocado Salad  Vg 	 5 
With fresh tomato, coriander, lemon

Tabun Fattoush  Vg 	 3.5 
Mixed leaves with sumac, radish 
and crisp vegetables

Za’atar Fries  Vg 	 3 
Palestine’s thyme and sesame mix. 
Fair Trade and made for french fries

Tabun Bread  Vg 	 2 
Straight from our oven

Sauces  Vg	 1 
Need a little more toum garlic 
or spicy shat’ta?

Lamb Tahini Kofta 	  
Our own kofta mix, with pine nuts, 
tahini and spicy shat’ta sauce 

Shakshuka  V	  
Homemade tomato sauce, olives 
and a whole egg

Akkawi Cheese & Za’atar  V	  
With chopped olives

Spinach & Sumac  Vg	  
Vibrant and tangy, with fresh 
pomegranate

Za’atar  V	  
A Jerusalem classic – dried thyme, 
sesame and olive oil

TABUN OVEN 
MANAEESH PIZZA	 6

WRAPS	 5

Spicy Chicken
Lamb Tahini Kofta
Jerusalem Falafel  V

Uses a thin, light base

Lettuce, pickles, homemade sauces 
and Tabun bread

V – Vegetarian 
Vg – Vegan  

Let us know if you have any food allergies or intolerances.

LUNCH SALADS	 8
Spicy Chicken Salad	   
Mixed leaves, tomato, cucumber, 
grilled peppers, olives, pistachio

Falafel Mezze Salad  Vg	   
Falafel, Hummus, Moutabal and 
Tabbouleh – a perfect grazing plate

Lamb Kofta Salad	   
Mixed leaves, tomato, cucumber, 
grilled peppers, olives, pistachio

Feta Salad  V	   
With crisp leaves, cucumber, 
tomatoes and olives. Summer on 
a plate

TRADITIONAL DISHES ARE ALSO AVAILABLE FOR TAKE AWAY

Fresh Lemonade	 3.5 
Homemade with fresh lemon juice 
and mint

Pomegranate Lemonade	 3.5 
Zingy lemon juice and a slug of 
pomegranate

Freshly Squeezed	 3.5 
Orange Juice
Carrot Juice	 3.5
Tomato Juice	 3.5
Mineral Water (sm/lg)	 1.75/3.5
Pepsi / Diet Pepsi / Sprite	 2.5
Fresh Mint Infusion	 3.5
Fresh Mint Tea	 3.5
Tabun Chai	 3
Tea Selection	 1.9
Espresso	 1.6
Double Espresso	 2
Americano / Flat White /	 2.5 
Cappuccino / Latte
Arabic Coffee	 2.5
Hot Chocolate	 3
Taybeh Beer	 6.5
Casablanca Beer	 4.5
House Wine (bottle)	 21

DRINKS

DESSERTS	 5
Knafeh  V	   
Shredded pastry, salty Akkawi 
cheese and orange blossom 
syrup. Divine

Muhulabieh  V	   
Rose-scented milk pudding

Jericho Medjoul	   
Date Pudding  V
Baklava Selection  V	   
Perfect with coffee

Tabun Kitchen is a tribute 
to my heritage and inspired 
by my family’s recipes and 
we’re proud to source Fair 
Trade produce from Palestine. 
Welcome and Sahtein!

– Hanan Kattan, Founder


