
BOOK NOW

020 7240 1796 www.soukrestaurant.co.uk
 27 Litchfield St, London WC2H 9NJ, UK

SOUK

Plunge into the authenticity of our traditional dishes,
simmered with passion and rare spices, illuminated by the

mystical gentleness of the Berber night.
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Souk MenuSouk Menu
North African food

established 1998

North African food
established 1998

سوق سوق 

https://www.google.com/search?sca_esv=d39e7dff067d00e3&tbm=lcl&q=restaurant+london&rflfq=1&num=10&sa=X&ved=2ahUKEwiLv-eA5KWQAxWbUqQEHQxCKkUQjGp6BAgqEAE&biw=1527&bih=839&dpr=1.1
https://www.soukrestaurant.co.uk/


MOROCCAN WRAP WITH CHIPS £14.95

RESTAURANT MENU

6.50

7.95

7.95

7.95

7.50

7.50

7.95

7.50

9.95

9.95

11.95

22.95

13.95

CHARGRILLED SPICED MERGUEZ (LAMB SAUSAGE) 
CHARGRILLED SAFFRON MARINATED CHICKEN BREAST

 HALLOUMI & FALAFEL (V) 
HUMMUS & FALAFEL (VG) 

HARRIRA SOUP Vegetables , lentille , chickpeas , vermicelli,  gentle spice

BRIOUT OF VEGETABLES, FETTA CHEESE AND MINT (SPRING ROLL ) 

ZAALOUK, AUBERJINE ( With Garlic, tomato and herbes ) 

MUTABEL (smoked Aubergine, yoghurt & Tahini) (V) 

HUMMUS (VG) 

FALAFEL WITH TAHINI SAUCE (VG) 

GRILLED HALLOUMI CHEESE (V) 

LABNEH Z’AATAR (youghurt served with cucumber, Mint , Z’aatar olive oil ) (V) 

MERGUEZ (LAMB SAUSAGE ,GARLIC ,SPICES ) WITH TOMATO SAUCE 

DEEP FRIED CALAMARI (WITH TARTAR SAUCE) 

GRILLED KING PRAWNS (WITH SWEET CHILLI & LIME SAUCE) 

MIX MEZZE FOR TWO PEOPLE (V) 

( HALLOUMI, HUMMUS, FALAFEL, LABNEH, OLIVES,PICKELED PEPPER )

PASTILLA CHICKEN ALMOND , HONEY , FILO PASTRY

PASTILLA CHICKEN, ROASTED ALMOND ,HONEY ,CINNAMON 15.95 

Starter / small plate



MERGUEZ (SPICY LAMB SAUSAGE) COUSCOUS

CHICKEN COUSCOUS

SLOW BEEF COUSCOUS

LAMB COUSCOUS

ROYAL COUSCOUS

( TENDER BEEF,CHICKEN LEG & MERGUEZ WITH CHICKPEAS & VEGETABLES SAUCE)

15.95

16.95

17.95

18.95

21.95 

COUSCOUS DISHES
FREE REFILL FOR COUSCOUS & TRADITIONAL VEGETABLE & CHICKPEAS SAUCE

TAGINE  

LAMB TAGINE, PRUNE, APRICOTS,ROSTED SEESAME 

 SLOW COOKED BEEF TAGINE WITH ROSTED ONION, GREEN PEAS, POTATOES

CHICKEN WITH POTATOES & OLIVES & PICKLED LEMON

 CHICKEN TAGINE, PRUNES, DRIED APRICOTS & SESAME

18.95

17.95

16.95

16.95

SIDE ORDER
STEAMED COUSCOUS £4, VEGETABLE SAFFRON RICE(VG)£4 , FRIES £4 MIX OR GREEN SALAD £4,

MIXED VEGETABLES IN SAUCE.(VG) £4 , 3MERGUEZ £6, OLIVES & PICKEL PEPPER £3 , PITTA BREAD£1

FOOD ALLERGIES AND INTOLERANCES
 PLEASE SPEAK TO MANAGER ABOUT THE INGREDIENTS IN YOUR

MEAL WHEN PLACING YOUR ORDER.
 (V) vegetarian dish (VG) vegan dish 

All Served with Couscous & Vegetables 



FROM THE GRILL 
(ALLSERVEDWITHSAFFRONVEGRICE OR FRIES) 

VEGAN DISHES £ 14.95 

SALAD MAIN £14.95 

FOOD ALLERGIES AND INTOLERANCES
 PLEASE SPEAK TO MANAGER ABOUT THE INGREDIENTS IN YOUR

MEAL WHEN PLACING YOUR ORDER.
 (V) vegetarian dish (VG) vegan dish 

 
FISH 
GRILLED SEABASS FILLET WITH MOROCCAN SPICES 

GRILLED MARINATED KING PRAWNS , GARLIC,TOMATO 

MIX FISH PLATTER (GRILLED SEABASS, KING PRAWNS & CALAMARI ) 

FISH TAGINE (COD, KING PRAWNS WITH TOMATO, GARLIC AND SPICE ) 

GRILLED OCTOPUS, OLIVES OIL, HERBES

GRILL MEAT
LAMB CUTLET (4MEDIUM COOKED) 

MARINATED BUTTERFLY CHICKEN BREAST 

MIX GRILL (CHICKEN, LAMB CUTLET & MERGUEZ) 

GRILLED MERGUEZ (LAMB SAUSAGE WITH SPICES)

18.95

17.95

21.95

16.95

17.95

19.95

21.95

18.95

21.95

TAGINE OF VEGETABLES, PRUNES, APRICOT RAISIN, HONEY, SAFFRON ONION (VG)
 
COUSCOUIS WITH ROOT VEGETABLES & CHICKPEA & VEG SAUCE

GRILLED CHICKEN BREAST, TOMATO, OLIVE , OIL
DRESSING ,PICKELED RED ONION 

CRUSHED FALAFEL,CHICKPEAS, OLIVES, PICKLED
RED ONION ,TAHINI DRESSING (V ) (EXTRA
HALLOUMI £4.5) 

MARRAKECH SALAD 

CASABLANCA SALAD 

ALL GRILL ARE SERVED WITH SAFFRON RICE OR FRIES 



CASABLANCA FEAST 

STARTERS 

FOOD ALLERGIES AND INTOLERANCES
 PLEASE SPEAK TO MANAGER ABOUT THE INGREDIENTS IN YOUR

MEAL WHEN PLACING YOUR ORDER.
 (V) vegetarian dish (VG) vegan dish 

All Served with Couscous & Vegetables 

£27.95 per head (MINIMUM 2 PEOPLE) 
The menu is a selection of starters & main courses to share 

Please feel free to ask for a refill of hummus, chicken TAJINE & couscous at no extra charge

(ALL STARTERS SERVED WITH PITA BREAD)

HUMMUS (V), FALAFEL (V),

 YOGHURT WITH CUCUMBER & FRESH MINT (V) 

MAIN COURSES 

TAGINE OF SLOW COOKED BEEF WITH PRUNES ,RAISIN ,DRY APRICOT 

TAGINE OF CHICKEN WITH SAFFRON

OR
 FISH TAJINE COD , KING PRAWNS , TOMATO , GARLIC AND SPICE

 OR
 VEGETABLE TAGINE, DRY FRUITS , SERVED WITH COUSCOUS 

DESSERT
SELECTION OF BAKLAVA (PASTRY WITH HONEY &MIXED NUTS) & TURKISH DELIGHT

&
FRESH MOROCCAN MINT TEA 



FOOD ALLERGIES AND INTOLERANCES
 PLEASE SPEAK TO MANAGER ABOUT THE INGREDIENTS IN YOUR

MEAL WHEN PLACING YOUR ORDER.
 (V) vegetarian dish (VG) vegan dish 

TAJINE OF LAMB , GENTLE SPICY CHICKPEAS AND CUMINOR

TAJINE CHICKEN WITH SAFFRON
OR

FISH TAJINE COD , KING PRAWNS , TOMATO , GARLIC AND SPICE

MARRAKESH FEAST 

STARTERS 

All Served with Couscous & Vegetables 

 £32.95per head(MINIMUM 2 PEOPLE)
The menu is a selection of starters & main courses to share 

Please feel free to ask for a refill of hummus, chicken TAJINE & couscous at no extra charge

MAIN COURSES 

DESSERT
SELECTION OF BAKLAVA (PASTRY WITH HONEY &MIXED NUTS) & TURKISH DELIGHT

&
FRESH MOROCCAN MINT TEA 

(ALL STARTERS SERVED WITH PITA BREAD) 
FALAFEL (VG) 

LABNEH (YOGHURT WITH CUCUMBER & FRESH MINT) (V)

GRILLED HALLOUMI CHEESE (V) HUMMUS (VG) 



ROYAL FEAST 

STARTERS 

FOOD ALLERGIES AND INTOLERANCES
 PLEASE SPEAK TO MANAGER ABOUT THE INGREDIENTS IN YOUR

MEAL WHEN PLACING YOUR ORDER.
 (V) vegetarian dish (VG) vegan dish 

£36.95 per head (MINIMUM 2PEOPLE)
The menu is a selection of starters & main courses to share 

Please feel free to ask for a refill of hummus 

MAIN COURSES 

DESSERT
SELECTION OF BAKLAVA (PASTRY WITH HONEY &MIXED NUTS) & TURKISH DELIGHT

&
FRESH MOROCCAN MINT TEA 

 (ALL STARTERS SERVED WITH PITA BREAD) 

HOUMUS AND FALAFEL (VG) 

YOGHURT WITH CUCUMBER & FRESH MINT (V) 

CALAMARI WITH TARTARE SAUCE 

HALLOUMI CHEESE (V) 

MIX GRILLED (CHICKEN BREAST, LAMB CUTLET & MERGUEZ)
Served with Saffron Rice 

OR 

GRILLED SEABASS FILLET WITH MOROCCAN SPICES 
Served with Saffron Rice 

OR 

VEGETABLETAGINE, DRY FRUITS, WITH COUSCOUS 



DESSERT

TEA & COFFEE 

FOOD ALLERGIES AND INTOLERANCES
 PLEASE SPEAK TO MANAGER ABOUT THE INGREDIENTS IN YOUR

MEAL WHEN PLACING YOUR ORDER.
 (V) vegetarian dish (VG) vegan dish 

SHISHA 

LIQUOR COFFEE & SWEET WINE 

SELECTION OF BAKLAVA & TURKISH DELIGHTS

KANAFEH CHEESE 

CHOCOLATE CAKE & ROSE WATER CREAM 

FRESH FRUIT SALAD AND ORANGE FLOWER

7.95

7.95

7.95

7.95

TEAS(BREAKFAST TEA, EARL GREY TEA,GREEN TEA,CHAI TEA,CAMOMILLE TEA

MOROCCAN MINT TEA

ICE MOROCCAN MINT TEA

COFFEES

(ARABIC COFFEE, CAFÉ  LATTE, AMERICANO, ESPRESSO, CAFÉ  MOCHA)

3.95

4.95

4.95

3.95

TRADITIONAL SHISHA £ 30 

WE SERVEALL DAYSHISHA

ASK YOUR WAITER FOR FLAVORS

LIQUOR COFFEE AVAILABLE FROM £9.50

SWEET WINE – Muscat 125ml/ £9.50 

SERVED ALL DAY IN THE TERRACE


