DIE

STARTERS

TEL AVEY KITCREN

MEZZE

SHAWARMA

3 mezze of your choice incl.
STARTER PLATTER 19 y CHICKEN SHAWARMA 22
Falafel - Cigarim - Israeli Salad - homemade laffa bread 19.5 hummus - tehina - |sraeli salad
Humrmus - Tehina s
each additional mezze 6.5
vegetarian with carrot salad ctralna 2 LAMB SHAWARMA 26
hummus - tehina - |sraeli salad
JERUSALEM STARTERS (for twe) 26 CHICKPEAS &
Ealzfal - Cigarim - IzeraehiSalad - hawaii spice « paprika + coriander
Hummus - Tehina - Tabouleh - LABANEH &
Chazilin Nexahs yogurt cream - za'atar - harissa oil SAL AD S
; th Ay SPICY CHICKEN
vegetarran with carrot sala chili - spring anien - mayo SPINACH SALAD = 16
TEHINA & dates - almonds - red anion -
sesame paste herb dressing
SHAKSHUKA GREEN TEHIMNA &
sesame - Pars|e‘:,r b IJES“ A I'I'Iirlt FALAFEL SALQD # 16
“ISRAELI NATIONAL DISH” TABOULEH & leaf salad - tomato - cucumber -
EEES e Dinian & bulgur - herbs - lemon - tomato Glives.- taBine - Falatal
Peppers - Herbs ISRAELI SALAD &
tomato - cucumber - mint - parsley P.ﬁ,RGlT SﬁLﬁD ]9
CLASSIC 16 CHICKEN LIVER “ISRAEL STYLE” leaf salad - tomato - cucumber -
'F'”f-'l’:r' chopped - grilled - egg elives - tehina - grilled chicken
SPINACH & FETA [ e gy T
MERGUEE 22 carrot - coriander « chili FETA SALAD 15
BEETROOT SALAD & leaf salad - tomato - cucumber -
red onion « herbs clives - tehina - feta - olive ail
FEMMEL SALAD &
SMALL PLATES et s FLORENTIN BOWL # 2
LENTIL SALAD & chickpeas « romaine - avocado -
FRIED ARTICHOKES 14 olive oil - onion « herbs « lemon tabeuleh - lentils + epg + matbucha -
on labaneh + harissa il CHAZILIM & falafel - carrot - tehina dressing
gri"ed eggphnt - mayo - garﬁc
RQASTED ROITED g BACE N L A i W Al
oven roasted - caramelized - baked epgplant + sweet & sour tomato
labaneh - harissa oil MATES(E:HA o SO Up S
HALF ROASTED CAULIFLOWER 13 tolisto Sipeppans cpieri hariel VEGETABLE SOUP 9
green tehina - pine nuts MUHAMMARA, & WITH COUSCOUS
pepper - walnut
ROASTED BROCCOLI 15 FALAFEL (4 pes) & CHICKEN SOUP 11
WITH MUHAMMARA chickpea balls
SHUK SMASHED POTATOES Mo
crispy + sea salt - labaneh - 12 B S
. ey CIGARIM (2 pes) FOR OUR
filled pastry rells - minced meat LITTLE GU ESTS
GRI”.LEE? EGGPLANT "BALADI" 15 HUMMUS TEHINA &
tehina - pine nuts - tabouleh chickpea purée - sesame CHICKEN SCHNITZEL 11
EGGPLANT TARTAR “BALADI” 17 HUMMUS TARTAR with homemade fries
tehina - pine nuts - minced beef chickpea purée - minced beef - pine nuts
salmeon - lemeon - coriander - 16 cﬁiﬂkpea purée - sesame - egg -
chili -+ anien - mint fried eggplant
DESSERT
FROM THE GRILL (AL HA'ESH) SIDES CHOCOLATE MOUSSE 1
served with lsraeli salad and one side of your choice FRENCH FRIES }:ah: -Np;:t:f::;t;ac L :
KEBAB SKEWER minced beef 24 | LAMB RACK 32 ) 2
AN ERIEARTE IR IES COCOMUT TAPICOCA DESSERT 11
?SH KEdBﬂ'ﬁBh & ; T YELLOWFIN TUNA 32 COouUsSCous manpgo purée - mango cubes
omemade s pa 85 - salman - cod - Ner P E
e - B P N T WITH VEGETABLES BAKLAVA pistachio 8
: MUJADARA RICE MALABI 9
MERGUEZ SAUSAGES beef & lamb - spicy prilled 0 e R e
PARGIT grilled chicken skewer 24 SALMOMN FILLET 29 ROASTED VEGETABLES SORBET SELECTION 11
DESSERT FOR TWO 18
LAME SKEWER 28 EXTRA SIDE 8
£ - vegetarian ALL PRICES IN EURO INCL. VAT.

VEGAN QPTIOMS AVAILABLE - PLEASE ASK QUR SERVICE.

ALLERGEMN AND ADDITIVE INFORMATION AVAILABLE ON REQUEST.



