
Ubuntu Street Café is operated by our non 
profit, Project Feast. The café gives our 
apprentices real life experience to learn and 
cultivate their culinary and customer service 
skills. Apprentices also gain leadership skills 
and support in their job search upon 
graduation. 

Along with the Culinary Apprenticeship, 
Project Feast strives to enrich communities 
through intercultural exchange. We offer this 
through catering and community events. 

For more information sign up for our 
newsletter on our website: 
www.projectfeast.org 

The Meaning of Ubuntu More than just a café...

Origin: Nguni Bantu language of South Africa 
Meaning: the belief in the bond of sharing that 
connects all of humanity 

At the Ubuntu Street Cafe we believe that... 
sharing food connects us in our shared 
humanity, 
food has the power to nourish more than just 
the body, 
through sharing meals we can make the world 
a more loving place, 
bite by bite. 

Join our table and tell us, when have you felt 
Ubuntu? Tag us @projectfeast and 
#UbuntuStartsWithU 



Ukrainian Borscht $5   

Kofta Sandwich $8  

Tres Leches Cupcake $3   

Chai $3  

Try a $12 combination plate--one small 
plate and one big plate! 

Lamb meatballs with yogurt sauce and 
toasted pita bread 
Ethiopian Injera and Beef $8 

Burmese Chicken Curry $9 

Teff flatbread filled with spicy stewed beef  

Tepsi Bathenjan $8 

Spiced with sweet Burmese masala, served 
on jasmine rice 

Iraqi eggplant and potato casserole with a 
coriander-scented tomato sauce  

Fatoush $6   

Eritrean Ades $5 

Red beets, green cabbage and potatoes 
with beef broth, served with mini garlic rolls 

Lentil Stew featuring berbere spice mix  
  

Lettuce, cucumbers, peppers, tomatoes, 
mozzarella and fried pita croutons dressed 
with lemon/olive oil vinaigrette  

Spongecake with three kinds of milk, 
topped with orange whipped cream 

Baklava $3 

Ice Cream Sundae $5  

Delicate layers of buttery phyllo, walnuts 
and almonds, drizzled with honey syrup 

Vanilla gelato and a cardamom caramel 
sauce   

Coconut water with a touch of lemon 
juice  

From a treasured family recipe 

Drip Coffee $2  

 Rachel ’s Ginger Beer $5  
The perfect partner for our food 
Coca Cola $2  
Hecho en Mexico, Diet Coke also available 

 Bottled Spring Water $1  
San Pellegrino Mineral Water $2  
Plain or fruit flavored 

Lemoncocco $2 
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