by project feast

202 W Gowe St Kent, WA 98032 | 253-236-5297
Hours: W-F T1Tam-1pm

SMALL PLATES

Tabouleh $5

Bulgur wheat salad featuring parsley,
tomatoes and a lemon olive oil dressing

Cucumber and Mint Salad $5
Hints of onions and sumac

Salat Vinaigrette $6

Ukrainian beet salad with potatoes,
carrots, and dill

Crab and Chicken Soup $8

A rich Vietnamese favorite scented with
sesame oil and cilantro

BIG PLATES

Bun Bo Soup $9

Rice noodle soup with beef and lemon
grass

Kebab Bathenjan $9

Eggplant and beef rolls, covered with
tomato sauce and baked; served over rice

Vareniki $9

Ukranian pierogi filled with roasted
mushrooms, served with a butter sauce

Biriyani $9
Pakistani chicken casserole on saffron rice

Try a $12 combination plate--one

small plate and one big plate!

DESSERTS

Pakistani Fruit Salad $4

Summer's best with a hint of tamarind and
cream

Pasposa $3
Semolina and coconut bars

Iraqi Blossom Pudding $4

Saffron infused cream pudding finished
with orange blossom and rose water

Baklava $3

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

BEVERAGES

Ubuntu Blend Coffee $2
Chai $3

From a treasured family recipe

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
Coconut water with a touch of lemon
juice
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project feast

empowering refugee & immigrant cooks

The Meaning of Ubuntu

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
#UbuntuStartswWithU

More than a cafe...

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 or follow us on
social media: http://projectfeast.org or
@projectfeast

This menu's recipes originate from Irag,
Pakistan, Syria, Ukraine, and Vietnam



