


Lab

AROUND THE MARKET 
10 sharing-style dishes 

395 pr. person 

DINNER 

ALL AROUND THE MARKET 
13 sharing-style dishes 

525 pr. person 
To be shared by the whole table

MEZZE 

Flatbread, olive oil & za’atar 45  

Crispy Lebanese flatbread 35  

Labneh, confit garlic & za’atar 55  

Babaganoush, pine nuts & parsley 65  

Muhammara, pomegranate, dill & chili oil 65 

Souk hummus, tahini, chickpeas & sumac 65 

Loaded hummus, sambal oelek, tomato & dill 75 

Beef tartare, smoked red bell pepper, harissa & 
coriander 95 

Taramasalata, smoked cod roe, lemon & paprika 70  

Fried chicken, sriracha, honey, lemon & za’atar 
ranch 85 H 

Manakish, lamb, baharat & yogurt 95 

Grilled merguez sausage & shakshuka sauce 85 H 

GREENS 

Fried pickled chilies & dried tomato 75 

Turkish salad, tomato, olives, oregano & salted 
fresh cheese 70 

Halloumi fries & green harissa mayo 75 

Falafel, edamame, nuts & coriander 75  

Grilled padrons, feta, lemon & black pepper 65  

Smashed cucumber, tahini, peanuts & chili crunch 60  

Grilled cauliflower, muhammara, pomegranate  

& walnuts 85  

Slim fries & Souk spice 45  

Fried goat cheese, crispy filo, pickled peppers  

za´atar 85 

Grilled zucchini, tahini, nuts & mint 75 

Tabouleh, couscous, parsley, mint & sesame 55  

SOUK DRINKS MENU 
425 pr. person 

Have a tour around the drinks market of Souk. 
Includes a well-accompanied beverage to every round of the menu. 
Champagne, cocktails, beer/wine and a shot to spice things up!

MEAT & FISH 

Souk shawarma, 10 spices 
& pickled chili 145 H 

Shish kebab, garam masala, garlic & tomato 
125 H 

Grilled hake, salted lemon, artichokes & 
zhoug 165 H 

Grilled chicken, harissa, charred lemon & 
ajvar 135 H 

Grilled rack of lamb, peas, tahini & 
pistachio 275 H 

SOUK KEBAB KIT 

Choose between: 

SHAWARMA, FALAFEL OR CHICKEN 
Includes flatbread, kebab sauce, 

hummus & Turkish salad 225 

DIPS & SAUCES 

Sambal oelek, tomato & chili 25  

Zhoug, parsley, chili & cumin 35  

Souk’s kebab sauce, garlic & spices 35  

Tzatziki, green chili, dill & mint 35  

Garlic cream 25  

SWEETS 

French toast, cardamom, salted caramel 
& pistachio ice cream 85  

Yogurt ice cream, salted lemons  
& toasted meringue 75   

Do you have any food allergies? Please contact your server, so that 
we can safely guide you through the menu. Credit card fee: Corporate 
cards issued both within and outside the EU/EEA, as well as private 
payment cards issued outside the EU/EEA, will be charged a fee. For 
American Express, all transactions will be charged a fee. 

  	 = Vegetarian 

  	 = Vegan 
H	= Halal


