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KUKLA

MIDDLE EASTER KITCHEN

Falafel - 6.90

Deep-fried chickpeaq, coriander and parsley
balls, served with tahini, tomato and harissa
1 VEG

Red bell pepper bralée - 8.20

Our salted red bell pepper and feta cheese
bralée served with jala bread
7 [ JALA BREAD (1-3-11)

STARTERS

Labaneh with carrot - 8.40

Homemade yogurt cheese with carrot
roasted with harissa sauce and spices,
served with crispy bread

7-1// CRISPY BREAD (1-11)

Banitza - 9.80

Bulgarian filo pastry pie filled with fresh
cheeses and acompanied with
tomato and yogurt and harissa sauce
1-:3-7

Kukla style bravas - 7.80

Roasted potatoes with paprika, cumin and
agave sryrup, served with cardamom and
preserved garlic vegan mayonaise

6 VEG

Tahini party - 7.85

Tahini acompanied with four sauces:
tomato, spicy, amba and magic
11// PITA BREAD (1) VEG

Choose your favorite one.
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lemon and tahini
11// PITA BREAD (1) VEG

11// PITA BREAD (1) VEG

and decorated with tahini
1-1// PITA BREAD (1) VEG

Our classic hummus, made with the best tahini from
Middle East, is always served with pita bread.

Traditional hummus

Chickpea hummus topped with a
mix of whole chickpeas, parsley,

Hummus with garlic - 10.50

Chickpea hummus topped with a purée
made of crushed chickpeas, preserved
garlic, parsley, lemon and tahini

Melanzana hummus - 10.20

Chickpea hummus topped with sautéed
eggplant in tomato sauce with zaatar

USE YOUR HANDS
AND SHARE!

Crispy eggplant fries. 8.70

Breaded eggplant fries served with rosemary
yogurt sauce and arugula chimichurri
1-3-7

Beetroot carpaccio - 8.20

With feta, arugula and a mix of nuts roasted
with traditional spices
7-8 VEGOP.

Zucchini and mintdip - 8.30

A fresh spread made of sautéed zucchini,
mint, spices, parsley and sultana raisins,
served with crispy bread

CRISPY BREAD (1-11) VEG

Baba Ganush - 8.20

Roasted eggplant and tahini cream,
with zaatar, pomegranate syrup and
served with crispy bread

11// CRISPY BREAD (1-11) VEG

Hallumi salad - 14.50

Cucumber, tomato, red onion,
hallumi cheese, orange vinaigrette
and traditionally spiced roasted nuts

7-8-1 OP.VEG

Greek salad - 14.00

Cucumber, tomato, bell pepper, red onion,
kalamata olives, feta cheese and oregano
7 OP. VEG

- 9.80 Hummus with mushrooms - 11.20

Chickpea hummus topped with sautéed
mushrooms, caramelised onion and tahini
11// PITA BREAD (1) VEG

Hummus with olives .- 11.00

Chickpea hummus topped with kalamata
olives paté, red onion, garlic and lemon

11// PITA BREAD (1) VEG

Hummus with sabih - 10.90

Chickpea hummus topped with fried
eggplant, pickled red onion, free-range
hard-boiled egg and amba, tahini and
harissa sauces

1-3-11// PITA BREAD (1) VEG OP.




SANDWICHES

SHAKSHUKA

DESSERTS

*

The streetfood recipe. Falafel - 9.70

Our sandwiches, with pita or jald bread, can have Homemade falafel balls, pickled red

two different fillings. All of them brimming with onion and cabbage, tahini, fresh
classic delicious sauces from our cuisine and tomato and magic sauce
homemade pickles. 1-1 VEG

Sabih - 9.70

Fried battered eggplant, free-range hard-boiled
egg, pickled red onion and cabbage, tahini, fresh
tomato, magic sauce y amba sauce

1-3-11 VEGOP.

Our one-pan dish is made for dipping bread. A very slow Traditional shakshuka - 10.90
cooked tomato sauce, seasoned with the best Middle Free-range eggs poached in tomato
Eastern spices. Served with the bread of your choice. sauce with onion and garlic, seasoned

with zaatar and sumac
3-1// JALA BREAD (1-3-11)

With feta +2.00

With cow feta cheese
3-7-1// JALA BREAD (1-3-11)

With eggplant +1.00

With fried battered eggplant
1-3-1// JALA BREAD (1-3-11)

Vegan shakshuka - 9.70

Tomato sauce with onion and garlic
acompanied with chickpeas and
battered fried eggplant, seasoned with
zaatar and sumac

1-11// PITA BREAD (1) VEG

A sweet touch to finish your visit to
Kukla in the best possible way.

Pita bread - 2.50 @
Knafeh - 7.00 Our classic soft bread %
Crispy kataifi dough filled with mozzarella and )K baked everyday =
ricotta cheeses, freshly baked and topped with 1 VEG o)
sugar water and pistachio. The most tipycal one. Jala bread - 2.20 &
Add cardamom ice cream (+150) Slightly sweet braided bread g

1-7-8

Malabi - 6.00

Cold coconut cream pudding topped with
rose water, toasted and caramelized coconut
flakes, wallnut and pistachio

8 VEG

Affogato - 5.00 *

Our coffee with a scoop of creamy
cardamom ice cream
7

1-3-11

Crispy bread - 2.50
Seasoned with zaatar
1-1 VEG

Gluten free bread - 2.00

Toasted bakery-made bread
VEG

VEG / Vegcn\
.. VEG. OP [ Vegan option
Chocolate, tahini

and hazel truffles - 5.50

Food allergen table

5 Peanuts 10 Mustard
Creamy black chocolate truffles made with the best 1 Gluten 6 Soya 1l Sesame
pure tahini and a toasted hazel within it. 2 Crustacean 7 Milk 12 Sulphite
Decorated with pistachio and sea salt flakes 3 Eggs SN W lgine
P 4 Fish 9 Celery 14 Shellfish
8-1 VEG \_ 4

KUKLA, [T'S HOW My GRANDPA

CALLED MY GRANDMA ¥~




