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BREAKFAST SAVIV

KAXAblA AEHb C 10:00 [0 16:00
EVERY DAY FROM 10:00 TILL 16:00

belirn ¢ kpacHoii ukpoit 990
Israeli bagel with red caviar

MNweHHas Kawa ¢ TbIKBOW 450
1 ILHOM Ha KOKOCOBOM MOJIOKE

Millet porridge with pumpkin and flax
with coconut milk

Xaw6payH co ckpambsioM 1 nacTpamu 850
Hashbrown with pastrami and scramble

Onaziby M3 LYKUHY C HEPKOI U A333UKK 150
Zucchini fritters with sockeye salmon and tzatziki

Canpguy Maua 890
Matzo Sandwich
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3ABTPAK SAVIV

Ckpambs ¢ MATHIM aBOKaZ0, PUKOTTOIA
11 38PHOBBIM X/1600M

Scrambled eggs with mashed avocado, ricotta
and grain bread

CK|J3M51'I C KpeBeTKamu, TOMaTHbIM MYCCOM
W WNUHATOM

Scramble with shrimps, tomato mousse and spinach

Kiokio ¢ TpaBamu, nabaue u 3aatapoM new!
Kuku with herbs, labneh and za’atar

benkoBbIi OMMIET ¢ TOMaTaMK M MYCCOM
13 cbipa Tynym

Protein omelet with tomatoes and Tulum cheese
mousse

fluynmua, nacTpamu, canart, Xymyc, 6abaranyu, ¢peta, Mycc U3 puKoTTbI (N0AAETCs ¢ NUTOIA U Kode)
Scrambled eggs, pastrami, salad, hummus, baba ganoush, feta, ricotta mousse (served with pita and coffee)

SPECIAL

ConeHble ChIPHUKM C KONYeHbIM NabaHe 150
Salty cheesecakes with smoked labane

CbIpHUKM C CE30HHBIMU DPYKTaMH 650
Y 3aBapHbIM KPEMOM

Cheesecakes with seasonal fruits and custard

Jlybaiickue ChIpHUKM new! 950
C WOKONaAHBIM N1abaHe 1 ducTalKamu

Dubai Cheesecakes with Chocolate Labneh
and Pistachios

SWEET

Onazyuky o1 6adYLIKK CO CryLIEHKON M BapEHbEM
Grandma’s pancakes with condensed milk and jam

KpyaccaH ¢ PUKOTTON M BUWIHEI ..o

Croissant with ricotta and cherries

[llokonazHas 6abka ¢ BaHW/bHLIM MOPOXEHBIM
Chocolate babka with vanilla ice cream

SHAKSHUKA BAR

TpaguupoHHas
Traditional

C KpeseTKamu
With shrimps

C bapaHuHoif
With lamb

C bypatoit
With buratta

C nactpamu
With pastrami

890

690

850

590

1390

150

990

990

1100

990

APPEITIZERS

Kpesetku kapabunepoc ¢ wadpaHom 1350
Red sicilian prawns

TyHel, ¢ nabaHe, 3eNeHbIM Yunm v 3aatapoM 1350
Tuna with labane, green chili and za’atar

Cesuye 13 N0cOCA C NPAHOI CabCoil 1350
Salmon ceviche with spicy salsa

JlanbHeBocToYHbIN rpedewok ¢ pexxenem 1100
Far Eastern scallop with fennel

KanTabpuiickue aHyoychl ¢ MacoM 1100

13 BANEHDLIX NepLies
Cantabrian anchovies with sun-dried pepper oil

(anadensb Saviv ¢ TaxuHu, aMB0iA, CXYTOM ¥ TOMATHBIM MYCCOM
Falafel Saviv with tomato tartare and tahini

Jlyk nopeii U3 neyu ¢ nabaxe u AYKKoi %
Oven leeks with labaneh and dukkah

3aneyeHHas LBETHAA Kanycta ¢ TaXWHU U TOMaTaMu
Oven roasted cauliflower with tahini and fresh chopped tomato sauce

XpycTauwmit baknaxaH ¢ KpeMoM 13 ToMaToB 1 byppartoit
Crispy eggplant with tomato cream and buratta

Tensubu Mo3u ¢ pac-aNib-XaHyT u Taxuun Jf
Calf’s brains with ras-el-hanout and tahini

Jlonma ¢ bapaHnHoii U YepHOCANBOM B CBEKOJIbHbIX TUCTLAX
Dolma with lamb and prunes in beet leaves

[ony6LbI M3 TENATHHBI C MYCCOM U3 DeHXess
Stuffed cabbage rolls with fennel mousse

MANAKISH

MIDDLE EASTERN PIZZA

C nactpamu v YepHbIM Tprodenem 1490
With pastrami and black truffle
C Tomatamu u bypparoii 1100

with tomatoes and buratta

KAXbIM AEHb C 12:00
EVERY DAY FROM 12:00

Taptap 13 roBauHbI ¢ TPHGOENbHBIM alionn
1 3cnyMoif 13 cbipa Tynym
Beef tartare with truffle aioli and Tulum cheese espuma

Butenno ToHHaTo
Vitello tonnato

[acTpamu 3 MpaMoOpHOA TOBSANHDI
Marbled beef pastrami

[eyeHble nepupl ¢ PUKOTTOI W KEAPOBbIMM
opexamu
Baked peppers with ricotta and pine nuts

Kapnaqqo 13 CBEKJIbl
Beetroot Carpaccio

C CbIpOM U 3aaTapoM
With cheese and za’atar

C srHeHKoM U nabaue
With lamb and labaneh

990

990

690

690

190

510

190

650

890

890

190

890

850

930



Mese

babaranyw ¢ nabaue u keaposbiMu opexamn 710
Baba ghanoush

0nBKM B GUPMEHHOM MapuHage veoan! 530
Olives specially marinated

Conenbs ot llepa vegan:! 490
Pickles by Chef
3eneHas Myxamapa vegan! 650

Green mujamara

Tapamacanata ¢ KpacHoii UKpoit no
Taramasalata with red caviar

SALADS

Ce3oHHbIe pYKTbI G CONeHbIMA TMoHaMn 840
1 CbIPOM CTPAKKUHO
Salted lemons with seasonal fruit and fresh cheese

3eneHblit canar ¢ 3a31KK1 ¥ OpexaMu 890
Green salad with tzatziki and nuts

W3paunbeKuii canar ¢ CoycoM Taxuhu 120
Vegetables & tahini sauce

OVEN-
BARED

Muta 190
Pita

[uta ¢ 3aatapoM ¥ napMe3aHoM 340
Pita with zaatar

Wepycanumckuit beirn 240
Jerusalem bagel

Xana 240
Challah

lMoxanyiicTa, npeAynpeAuTe HaC 3apaHee 0 HeNepeHoCUMOCTH
onpe/AesieHHbIX NPOAYKTOB NUTAHNA UNK aNnnepruu.

Please warn us about certain food intolerances or allergies

HUMMUS

MbI 11106MM XyMyC 1 3HAaeM KaK ero rotoBuThb!
We love hummus and we know how to cook it!

Knaccuyecknit vegan'! 520
Classic

C xpyctauwiei Kypuuei 630
With crispy chicken

C aBoKkago vegan! 710
With avocado

C kpeBeTKamu 780
With shrimps
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MoMuAopbI ¢ MapMHOBaHHbIM KpacHbIM  150/1250
JIYKOM ¥ apoMatHbIM MacnioM/byppata

Tomatoes with aromatic oils, pickled Yalta onions
and chopped green onions with pumpkin seeds/buratta

Canar ¢ oBeybiM cbipoM Tynym 890
1 cyxodpyKTamu
Salad with Tulum sheep cheese and dried fruits

SOUPS

KypwHbiii cyn ¢ 3aaTapom 550
Chicken soup with za’atar

lopsyuii aiipaH ¢ cyweHoil MAToi 650
W nebMeHAMU

Hot ayran with dried mint and dumplings

(anblwnBas waKwyka ¢ HacToeM vegan ! 690
13 CEMSIH ThbIKBbI M 3€JIEHOIO0 VKA

Fake shakshuka with infusion of pumpkin seeds
and green onions

Xapupa ¢ TenfybuMM e4YKaMu 120
Harira with veal cheeks

OPEN FIRE

f SPICY
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MAIN COURSE

ThIKBa C YepHbIM TpodeneM, rpubamu u Me0Bo-TOPYMYHLIM COYCOM
Roasted pumpkin with black truffle, mushrooms, cream cheese and honey-mustard sauce

3aneyenas kambana ¢ coneHbiM1 nuMoHamm (3a 100 1)
Baked Flounder with salted lemons (per 100g)

Op3o ¢ MopenpoayKTamu B coyce XpaiiMe
Orzo with seafood in Chraime sauce

Mopckoii kebab new!
Seafood kebab

MypMaHCKas TPecKa C 3eM1eHbIM KDEMOM ),
Murmansk cod with green cream

(DDVITTO MMWCTO C 1abaHe W CoNeHbIMU IMMOHAMK
Fritto misto with labane and salted lemons

Xpaiime ¢ Tpeckoii Jf
Khraime with cod

(epmepckoe 6eApo LbINNEHKA C UKPOIA U3 NEYEHBIX 0BOLLEH %
Farm chicken thigh with baked vegetable caviar

Vn(a KOHd)VI C nopeem U3 nevn U rpaHaToBbIM AEMUTNIACOM %
Duck confit with leek from the oven and pomegranate demi-glace

|.|.|HMI.I,EHI> «Tenb-ABuB» co CBEXMMM 0BOLL,AMK U COYCOM TAXUHK
Tel Aviv schnitzel with fresh vegetables and tahini sauce

J1azaHbs u3 MaLlbl C TOBHAMHOVI U CBEXWMU TOMaTaMu »j\
Matzah lasagna with beef and fresh tomatoes

KaptodenbHble HbOKKM 13 Cbipa XayMu C KPEMOM W3 Dasunmuka
Potato gnocchi with halloumi cheese and basil cream

HePaBwonu ¢ TenstuHon
Non-Ravioli with veal

Mnyu ¢ Tensgubummn L e4YKaMn 1 BANEHbIMU nepLamMn PaMVIpU
Pichi with veal cheeks and sun-dried Ramiro peppers

ToMneHble TENSYbM WEKK C KapToQesbHbIM Miope
Stewed veal cheeks with mashed potatoes

Smash byprep u3 TensTuHbI Ha KapTodenbHoi bpuowe
Smash burger on potato brioche

GARNISH

Kaptodens ¢pu ¢ napmesaxom u tpiodenem 560

KaptodenbHoe niope ¢ napMe3aHom 450
Mashed Potatoes with Parmesan

WKpa 13 neyeHbIx 0BoLEH 470
Baked Vegetable Caviar

WnuHar new!
Parmesan Truffle Fries Spinach

OBowy Ha rpune new!
Grilled vegetables

950

1100

1300

1530

1190

990

1200

890

1450

990

1100

190

820

1190

1190

890

470

890
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GRILL & SIEAK | i &

Mos3roBasi KOCTb M3 NEYM C PO3MAPUHOM Creiik baet / ¢ naHrycTMHaMK 1350/1850

Grilled marrow bone with rosemary and challah Bavette steak / with langoustines

3aneyeHHbIil JOMaLLHWiA LbINAGHOK Creiik Crpunnoin (3a 100 1) 1300 3H5M9Humble

C COYCOM IEMUIJIAC U Kanepcamu Striploin steak on charcoal (per 100 g) UHr, Peauenm,

Baked homemade chicken with jus sauce and capers Hawyyx Enma
Creitk Pubaii (33100 1) 1650 YBac goyy;

Llenblit ocbMuHOr Ha rpune Ribeye steak on charcoal (per 100 g)
C MEepYCANTUMCKUMI CTIELUSAMM
1 COYCOM U3 MEYEHDIX 0BOLLEI Crevik Tnbo (32100 1) 1900

(3a10071) T-bone steak (per 100 g)

Whole grilled octopus with Jerusalem spices . .
and roasted vegetable sauce (per 100 g) Crevik Pubait Ha kocTu (32 100 1) 1900

Ribeye steak on the bone (per100 g)
3aneyeHHas nonarka ArHeHKa co cneuusMun

ﬁaxapaT 1 CONIeHbIMK NTUMOHAMU

Baked lamb shoulder with baharat spices
and salted lemons
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DESSERIS

babkamucy 620 HanoneoH u3 Malibl ¢ ca0Boii BULIHEIH 650
Babkamisu Matzo Napoleon with garden cherries

Kpem-6ptone ¢ 6obamu ToHKa 560 B3butas pukoTTa ¢ CE30HHBIMU SiroAaMu 690
Tonka bean creme brillée Whipped ricotta with seasonal berries

[axnasa yn3keiik 650 LLlokonaaHblit Tpodenb 210/1890
Paklava cheesecake ¢ 3aatapoM / Habop 9wt

Chocolate truffle with zaatar / set 9pcs
(peny - TocT ¢ MOPOXEHBIM U3 XaNBb 650

French - toast with halva ice cream

Jlbumblit aecept Capbl - BpayHu ¢ KPEMOM 13 TaXUHA 520
Sara’s favorite dessert flourless brownie with tahini cream

PomoBas 6aba ¢ BaHuNbHbLIM MOpoXeHbIM - Angostura Aged 5 Years 650
Rum Baba with vanilla ice-cream - Angostura Aged 5 years

TpaauuMOHHbIA BOCTOYHBIN AECEPT U3 TECTA KaTaudi ¢ MOJIOZAbIM CbIPOM, WacpaHoBbIM CUPOMIOM 150
W GUCTALIKOBbIM MOPOXXEHBIM

Traditional oriental dessert made from kataifi dough with young cheese, saffron syrup and pistachio ice cream

YBaxaeMble 10CTH, 06PalliaeM Ballie BHUMAHVE, 4T0 CePBUCHbIA cop, paBHbiii 15%, CHEF: FOLLOW US:
aBTOMATUYECKM BKJIOYEH B CYET NPK 06CAYXMBHMM KoMNaHuy 0T 6 YenoBek nbst Yepkawm

Dear guests, please note that a 15% service fee is automatically included in the bill MANAGER: @s.avw.moscuw
when serving a company of 6 people and more flna Kynakosa Savivmoscow.ru




JOIN US:

SaVviVv.moscow
MOSCOW.SaviVv.ru




