
COLD MEZZE B
Add the following to any Mezze for 1.99

Roasted Jalapeño g v	 Hashwi g  
Roasted Red Pepper g v Small Vegetable Plate g v

Tabouleh Lebanese salad of parsley, tomato, onion, mint 
cracked wheat, lemon juice, and extra virgin olive oil 7.49 v 

Kibbeh Nayyeh Lebanese steak tartare, served raw, mixed with  
cracked wheat and spices, topped with extra virgin olive oil, radish,  
and green onion 10.99 r

Kabis Blend of pickled vegetables and marinated olives 7.99 gv

Vegetable Tray Chef’s selection of raw seasonal vegetables  
for dipping 5.99 gv

Warak Anab Rice and vegetables mixed with pomegranate  
molasses, served wrapped in grape leaves 7.99 g v

DIP TRIO
Choose three of the following dips for 12.99

Mouhamra Roasted red pepper and walnut purée mixed  
with spices and pomegranate molasses, finished with extra  
virgin olive oil 7.99 gv 

Hummus Purée of chickpeas whipped with tahini, garlic,  
and lemon juice, finished with extra virgin olive oil 6.99 gv

Beet Hummus Sitti’s chickpea purée mixed with local roasted beets 
and spices, finished with za’atar and extra virgin olive oil 7.49 gv

Baba Ghanouj Roasted eggplant mixed with tahini, yogurt, garlic,  
and lemon juice, finished with extra virgin olive oil 7.99 gp

Labneh Lebanese strained yogurt drizzled with extra virgin olive oil  
and za’atar 6.99 gp

Laban bi Khiar Yogurt blended with finely diced cucumbers, garlic 
paste, lemon juice, and mint 7.49 gp

HOT MEZZE B
Kibbee Mikli Fried dumplings of ground beef and lamb mixed  
with cracked wheat and onions, then stuffed with sautéed minced  
beef and lamb, onion, pine nuts, and spices, served with labneh,  
and extra virgin olive oil 7.99 

Sweet Potato Kibbee Roasted local sweet potato blended with cracked 
wheat and onions, stuffed with spinach, onions, and walnuts, served 
with labneh and apple-lemon marmalade 8.49 p

Fried Cauliflower Tossed with za’atar spice blend, cilantro, diced 
tomato, and goat cheese, served with spicy tahini sauce  7.49 p Vg

Cheese Rolls A mix of Gruyère, feta, mint, and spices rolled in  
paper thin pancakes then fried till crispy 7.99 p

Falafel Crushed chickpea patties, seasoned and fried, served with  
tahini sauce and cucumber relish 6.99 gv

Halloumi Mediterranean cheese, seared and topped with dates,  
roasted almonds, olive oil, and fresh thyme, finished with extra  
virgin olive oil 8.99 gp

SOUP B 
Soup of the Day Chef’s daily creation
Cup 4.49 Bowl 5.99

LARGE SALADS B
Add falafel for 2.49 Add chicken for 3.99
Add salmon filet for 5.49 r  Add shrimp kabob for 5.99
Add beef kabob for 6.99 r  

Sitti Salad Our house salad of romaine lettuce, tomatoes, and  
cucumbers tossed in a blend of extra virgin olive oil, lemon juice,  
and dried mint, topped with red onion 7.49 gv

Fattoush Salad Romaine lettuce tossed with tomatoes, cucumbers, 
radish, parsley, green peppers, red and green onion, mint, and sumac 
vinaigrette, topped with crispy pita chips 8.49 Gv

Goat Cheese & Orange Salad Mixed greens, freekah, sliced orange, 
goat cheese, dates, and walnuts in a lemon vinaigrette 8.49 pV

Seasonal Salad Kale, tri-color quinoa, roasted beets, spiced walnuts, 
pickled onions, grilled apple and pomegranate vinaigrette 8.49 gv

Village Salad Diced feta, cucumber, kale, tomato, Kalamata olives,  
red onion, and green peppers with sumac vinaigrette 8.99 gpV

WRAPS & SANDWICHES B
All sandwiches served with Sitti fries or Sitti salad 
Add cheddar, mozzarella, goat cheese, or feta for .99

Chicken Kabob Wrap Sitti’s famous chicken kabob with mixed 
greens, sumac onions, tomatoes, and garlic whip 10.49

Falafel Wrap Crushed chickpea patties, seasoned and fried, with 
lettuce, tomato, cucumbers, radish, and tahini sauce 8.99 v

Beef & Lamb Shawarma Wrap Marinated slices of beef and lamb 
with lettuce, diced tomatoes, and tahini sauce 10.99

Chicken Shawarma Wrap Marinated slices of chicken thigh with 
lettuce, pickled wild cucumber, tahini sauce, and garlic whip 9.49

Kafta Wrap Ground beef and lamb with onions, parsley and spices, 
hummus spread, spring mix, tomato, sumac onion and spicy tahini 
sauce 10.49

Sitti Burger Grilled seasoned ground lamb mixed with onion  
and mint, served in a pita with lettuce, tomato, sumac onion, and 
laban bi khiar 11.49 

PIZZETZZETTES B
House-made flatbreads baked to order in our wood stone oven. 
Served with Sitti salad.
Add chicken 1.00, or beef shawarma 1.59 to non-protein pizzettes.

Chicken Artichoke Fresh mozzarella, pesto, artichoke hearts,  
and chicken shawarma 11.59

Sfiha Ground lamb mixed with spices, za’atar, olive oil,  
pine nuts, diced tomato, and parsley 11.59     

Seasonal Pizzette Roasted garlic labneh, seared Brussels sprouts, 
balsamic caramelized onions, bacon, diced tomato, Parmesan and 
Manchego cheese  11.59 P

Sun-Dried Tomato Pesto, sun-dried tomatoes, mozzarella and 
Manchego cheeses, grilled onions, and balsamic drizzle 11.59 p

Soujouk Spicy garlic whip, Middle Eastern beef sausage, mozzarella 
cheese, onions, green and red bell peppers, cheddar cheese, parsley 
and Aleppo pepper sauce 11.59

c ENTREES d
Add a Sitti salad to any entrée for 2.99.

Chicken Artichoke 
Lightly breaded chicken breast, sautéed  

and served over basmati rice topped with sautéed  
artichoke hearts, sun-dried tomatoes, and capers,  

finished with lemon butter 13.49 G

Chicken Shawarma 
Thinly sliced marinated chicken thigh served with  

Sitti rice, grilled tomato, sumac onion, pickled  
wild cucumber, and garlic whip 11.49 G 

Beef & Lamb Shawarma 
Thinly sliced marinated tender beef and  

lamb served with Sitti rice, grilled tomato,  
sumac onion, and tahini sauce 12.99 G

Fassoulia 
Lima bean stew, garlic, tomato, onions, leeks, mushroom,  

cilantro, tomato paste, served with basmati rice 12.99 gv 
Add braised leg of lamb for $2.99

Falafel with Vegetables 
Crushed chickpea patties, seasoned and  

fried, served with a mix of seasonal roasted  
vegetables and tahini sauce 11.99 gv

Samkeh Harra 
Pan-seared salmon filet topped with tahini sauce, 
 sautéed kale, cilantro, a hint of jalapeño, onions,  

and mint, served over Sitti rice 13.99 rG

Curried Lamb Stew 
Winter squash, mushrooms, chickpeas, onions, tomato,  
garlic, cilantro, coconut milk and braised leg of lamb,  

served with brown butter-sage freekah 14.99

SIDES
Add a side to your meal for 2.99. 

Sitti rice contains vermicelli noodles and is topped with roasted almonds.

Sitti Rice • Roasted Seasonal Vegetables gv  
French Fries gv • Basmati Rice gv

KABOBS
Served with Sitti rice, sumac onion, grilled roma tomato, and garlic whip. 
Sitti rice contains vermicelli noodles and is topped with roasted almonds.

Chicken Kabob 
Grilled tender pieces of chicken marinated in  

yogurt, garlic, and lemon juice 12.99 G

Beef Kabob 
Grilled marinated petite tender 13.99 rG

Kafta Kabob 
Ground beef and lamb, seasoned and grilled 12.99

Shrimp Kabob 
Grilled marinated coastal shrimp, sweet peppers, and onions  

served with basmati rice and spicy garlic whip 15.99 g

LEBANESE TASTING
Sitti Tasting  

Hummus, baba ghanouj, fattoush, chicken  
shawarma, kibbee mikli, and cheese rolls 18.99 

Vegetarian Tasting 
Hummus, baba ghanouj, fattoush,  

falafel, warak anab, and cheese rolls 18.99 p

Vegan Tasting 
Beet hummus, mouhamra, warak anab, falafel,  

Sitti salad, seasonal vegetables 18.99 gv

g 	Made without Gluten GG	Can be made Gluten-free 
v	Vegan V	Can be made Vegan
p	Vegetarian  P	Can be Vegetarian

r Items may be cooked to order or may contain raw ingredients.
Consuming raw or undercooked meats, poultry, shellfish, fish or eggs may increase 
risk of food-borne illness, especially if you have certain medical conditions.

LOCAL FARMS & FRIENDS
Homeland Creamery, Julian, NC • Peaceful River Farm, Chapel Hill, NC 
• Smith’s Nursery Farm, Benson, NC • Hargett St. Honey, Raleigh, NC 
• Triangle Premium, Raleigh, NC • Okfuskee Farm, Siler City, NC • T5 
Farms, Chapel Hill, NC • Alamance Growers Group, Graham, NC Sitti is proud to serve Angus Beef, Halal Lamb, and Halal Chicken.


