
BRUNCH 

 

•  SUNNY SIDE UP EGGS 
2 fried free range eggs. Avocado. olives, Sumac. and salads. Served on flatbread with a 
drizzle of extra virgin olive oil 

£7.95 
•  O’JAH  

Palestinian omelette prepared with two free range eggs, fresh parsley and onions. With 
one pitta bread 

£6.75 
•  SHAKSHUKA 

2 free-range eggs scrambled in a tomato, onion-sweet pepper sauce and herbs with One 
pitta bread. 

£6.99 
•  SCRAMBLED EGG PITTA  

2 scrambled free range eggs with one pitta bread 

£4.99 
•  CHICKEN LIVER  

Marinated with Café Reem’s unique Recipe with sweet peppers and onions with one 
Pitta 

£7.95 
•  CHICKEN LIVER WITH E GGS 

Served with 2 free-range eggs and one pitta bread 

£8.99 
•  BAKED FETA 

Baked Feta cheese, tomato, cucumber, olives, extra virgin olive oil, sumac, and herbs 
served with one pitta bread 

£6.95 

• E X T R A S  >  T O  C O M B I N E  O N L Y  W I T H  E G G  D I S H E S  A N D  S A L A D S  
TO COMBINE  
Minced meat£3.99 
Cheese mix£1.50 
Haloumi£2.50 
Feta cheese£1.50 
Chicken shawarma£4.99 



MANAKISH 

 

•  ZAATAR MAN’OUSHA  
Middle Eastern Thyme with a mix of herbs and sesame seeds infused with extra virgin 
olive oil 

£4.50 
•  ZAATAR MAN’OUSHA WIT H LABNA  

£5.99 
•  CHEESE MIX MAN’OUSHA  

£5.99 
•  HARISSA AND LABNA MA N’OUSHA  

Mediterranean soft cheese topped with hot homemade chili and extra virgin olive oil. 

£4.99 
•  IMHAMARA MAN’OUSHA T OPPED WITH HALOUMI C HEESE 

topped with Imhamara and halloumi cheese. 

£5.99 

✻ 

HOMEMADE TAPAS  

Small tapas served with one pitta and large one with two pittas ( GF option is available) 

✻ 

•  FALAFEL (VG ) 
Handmade, four crunchy Falafel balls and tarator sauce 

S: £4.99    L:£8.99 

• N E W  A N D  E X C L U S I V E  

ROMANYIA (VG )  
Inherited Recipe of brown lintels, pomegranate, aubergine, and olive oil cooked 
slowly with herbs and spices. 

S:£4.99      L:£9.49 
•  BABA GANOUJ(VG)(N ) 



Smoky aubergine, tomato, garlic, parsley, onion, walnut and olive. 

S: £4.99    L:£9.49 

• E X C L U S I V E  T O  C A F É  R E E M  

IMHAMARA (VG)(N ) 
Grilled sweet pepper, tomato, walnut, pomegranate and olive oil. 

S: £4.99    L: £9.49 
•  GUACAMOLE (VG )  

Avocado, Tomato, garlic olive oil 

S:£4.99      L:£9.49 

• E X C L U S I V E  T O  C A F É  R E E M  

ADASIYA (VG)  
Grandma Recipe- Palestinian special of squash, lentils, spices 

S:£4.99      L:£9.45 
•  OLIVE MIX (VG)(V )  

S:£4.25      L:£7.99 

• M I X  
TAPAS MIX 
Any 3 small tapas from above Served with two pittas. 

£13.95 

• N E W  

F’LEFLAH (VG )  
Roasted aubergine, red pepper, tomatoes with herbs and spices 

S:£4.99       L:£8.99 
•  M’TABAL (V)(VG )  

Grilled smoky aubergine, tahini and olive oil 

S:£4.99       L:£8.99 
•  MIDDLE EASTERN HUMMU S (V)(N) 

Chickpeas blended with tahini, virgin olive oil and lemon juice. 

S:£4.99       L:£8.99 
•  PALESTINIAN FOUL MUD AMES (VG) 

Palestinian dish of dried Fava Beans cooked slowly with onion, garlic, 
tomato, and olive oil. 



S:£4.99       L:£8.99 
•  TZATZIKI DIP (V )  

Classic yoghurt with cucumber, garlic and mint. 

S:£4.49       L:£7.99 
•  BATATA HARA (VG ) 

Spice potato with herbs and tahina sauce 
 

CAFÉ REEM MAINS 

 

•  PALESTINIAN MUSAKHAN  ON FLAT BREAD  
Bonless Chicken cooked with sumac, onion and extra Vergine olive oil with 
toasted almond. 

£9.95 
•  LAMB PITTA BURGER  

Handmade. 7 Oz Two lamb burger patties. Imhamara. M’tabal. Tomato. Tahina. 
lettuce. 

£9.95 
•  FALAFEL BURGER (V)  

With a centre of goat cheese, sumac, and caramelized onions. Served with 
hummus, Imhamara and salad. 

£9.95 
•  HALOUMI BURGER  

Grilled Haloumi patty. Z’atar. Imhamerah. Lettuce. Tomato. Olive oil. Sumac and 
herbs in a rustic bun. 

£8.45 
•  VINE LEAVES (VG)  

Stuffed with rice and herbs cooked with olive oil and lemon. 

£7.50 
•  TABAKH ROHO (V)  

Traditional Syrian dish of aubergine, chickpeas, courgetti, butter squash, chick 
peas, pepper cooked in a tomato sauce and herbs served with two pittas. 

£10.99 
•  GRILLED KIBBE H 

Two layers of crushed wheat and meat filled with minced meat served with 
minted yoghurt. Hummus and salad 



£12.99 
•  TAJINE KOFTA  

Grilled 7 Oz lamb kofta served with white tahina sauce. Served with couscous. 

£12.99 

• N E W  

TABEKH BETENJAN 
Fried aubergine cooked in a tomato sauce, chickpeas, peppers, and onion served 
with two pitta 

£10.99 

•  SOMETHING TO SHARE  
3 kibbeh. 3kofta. Chicken shawarma. Chicken Musakhan.Hummus. M’tabal, olives 
and salad served with 3khobez. 

£49.95 

• E X T R A  

ADD LAMB SHAWERMA  

£6.99 

•  MIDDLE EASTERN FEAST  (2-4 PEOPLE)  
8 Falafel. 2 Kibbeh. 2 Safeha. 2 Spinach Fatera. Haloumi cheese. M’tabal. 
Hummus. Imhamerra . Fatoush salad served with 4 pittas/flat bread. 

£53.99 

SANDWICHES 

 

•  FALAFEL (VG)  
With hummus, lettuce, tomato, pickles and tahina sauce. 

£7.99 
•  FALAFEL WITH AUBERGI NE (VG)  

Traditional Falafel with aubergine, tomato, lettuce,pickles and tahina sauce. 

£8.99 
•  FALAFEL WITH FOUL  

Traditional Palestinian sandwich with harissa. Tomato and cucumber to the side. 



£8.99 
•  HALLOUMI SPECIAL (V)  

With Hummus, Imhamara, tomato, sumac, tahina sauce and lettuce 

£6.99 
•  CHICKEN SHAWERMA  

7 oz of marinated and grilled chicken with hummus, lettuce, pickles, tomato and 
tahina sauce 

£7.99 
•  LAMB SHAWERMA 

7 oz of marinated and grilled lamb meat with hummus, lettuce, pickles, tomato 
and tahina sauce 

£8.99 
•  LAMB KOFTA WRAP  

7 oz lamb kofta with tomato and hummus 
 

SALADS 

 

•  TABBOULEH SALAD  
Bulgur wheat, tomatoes, cucumbers, with plenty of fresh parsley flavored with lemon 
juice and extra virgin olive oil. 

£7.50 

• N E W  

PALESTINIAN SALAD WI TH TAHINI  
Cucumber, tomatoes, parsley, onion, herbs, lemon juice, olive oil and tahina sauce 

£7.50 

•  CAFÉ REEM SALAD  
Crispy lettuce, cucumbers, tomato, Feta cheese, olives, green leaves, herbs, chia seeds, 
pumpkin, Flaxseeds and sunflower seeds, sumac, with unique Café Reem dressing. 

£8.50 

• N E W  

BROAD BEANS AND CHIC KPEAS 



Syrian foul mudammas, Broad beans, chickpeas, tomato, parsley, onion, tahini sauce and 
olive oil 

£7.99 

•  FATOUSH SALAD 
Lettuce, tomato, cucumber, olives, fresh herbs, sumac, olive oil and crunchy bread. 

£6.99 

• N E W  

FUSION BOWLS  
With quinoa, tomato, herbs, green leaves, cucumber, red cabbage lemon juice, extra 
virgin olive oil, olives, sumac, feta cheese, tahini sauce, pomegranate sauce, topped with 
crunchy bread. 

£10.99 

•  SMALL BASIC SALAD  
Lettuce, cucumber, tomato, tahina sauce, extra virgin olive oil and herbs. 

£3.99 

CAFÉ REEM SPECIAL 

 

•  TRADITIONAL KIBBEH  
Two homemade Kibbeh stuffed with meat onion and walnut with tahini. 

£6.99 
•  SAFEHA 

Homemade dough filled with minced spiced lamb meat.3 

£4.95 
•  SPINACH FATERA 

Homemade soft dough with spinach, feta cheese, sumac and olive oil. 

£4.45 

•  

• S O U P  



CHEF’S  SPECIAL SOUP (SERVED WITH CRUNCHY  BREAD)  
Lentil and red pepper£4.99 
Chicken and chunky vegetables£5.45 

• E X T R A S  
Haloumi cheese£3.99 
Lebanese Kobez£0.99 
One Pitta bread£0.80 
Extra egg£0.75 
Extra virgin olive oil with balsamic vinegar£0.75 
Red Chili Harissa£0.50 

✻ 

SPECIAL DESSERTS  

(20 Minutes to prepare) 

✻ 

• E M  A L I  
EM ALI 
A traditional Egyptian dessert from croissant and milk cooked slowly and topped 
with raisin and nuts 

£5.99 

• K U N A F A  
KUNAFA 
Trditional dessert from shredder pastries and whiye cheese with syrup. 

£6.99 

✻ 

 


