APPEITIZERS

Onusku Hoyennapa B dupMeHHoM MapuHage vegan! 510
Nocellara olives specially marinated

KanTtabpuitckne aHyoyCbl ¢ NEpPeYHbIM MacIOM 1100
Cantabrian anchovies with pepper oil

Xanymu — xapeHblil cbip ¢ aiionu U3 wadpaxa 530
Halloumi, fried cheese with saffron aioli

PybneHblii nawTer u3 neyeHn MHAeNKM ¢ benrnom 650
Turkey liver paté with freshly baked bagel, pickled cauliflower and mustard sauce

Muta ¢ Tprodenem 1 MoNOAbIM ChIpOM 960
Pita with Mozzarella and truffle

Cansmu Munano/C yephbim Tprodenem (100 rp) 100
Salami Milano / With black truffle (100 g)

SIARIERS

babaranyw 710
Baba ghanoush
NlabaHe ¢ onMBKaMK 1 3aaTapom 690

Labneh with olives and za’atar

[eyeHble nepubl ¢ KO3bMM CbIPOM 730
Roasted peppers with goat cheese

Tap-Tap 13 roBsAUHbI ¢ TPHGEALHBIM a0 U ICTYMON TYSIYM 910
Beef tartare with truffle aioli and Tulum espuma

Kapnayyo 13 roBauHbI ¢ TEpTLIM NapMe3aHoM 970
Beef carpaccio with grated parmesan

bpena-wed: Tumodeii Muniokos FOLLOW US:
Brand chef: Timofey Milukov @saviv.histro
@fresasgroup



HOI SIARIERS

Xpycrawpit 6aknaxau co cTpayaTensioil v cxyrom 140
Crispy eggplant with tomato cream and stracciatella
(anadenb Saviv ¢ TOMaTHLIM TAPTAPOM U TaXuHK vegan ! 560

Falafel Saviv with tomato tartare and tahini

[DpVITI'U MUCTO C 1abaHe W COMEHbIMM IMMOHAMU

Fritto misto with labaneh and salted lemons

T 990

3aneyeHHas UBeTHas KanycTa ¢ TaxuHu 1 ceexiumi Tomatamu (100 rp.) 300
Oven roasted cauliflower with tahini and fresh chopped tomato (100 g)

Tensiybu MO3rK C pac-3Nb-XaHyT %
Calf brains with Ras el Hanout

OVEN-
BAKED

Mura
Pita

lura ¢ 3aarapom
Pita with zaatar

Wepycanumckuit beiirn
Jerusalem bagel

Xana
Challah

190

280

240

240

180

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

- HUMMUS

Mbl 1t0bKM XyMYC 1 3HAEM KaK €ro roToBuTb!
We love hummus and we know how to cook it

Knaccuyeckuit vegan! 480
Classic

C xpycTauLeit Kypuueil 640
With crispy chicken

C aBokago vegan! 1o
With avocado

C 4yopu3o 4% 690
With chorizo

C KkpeBeTKamm 180
With shrimps

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Kaxayto Houb Mbl neYyem u3paunbekuid xned. Ham BaxHo, 4TobbI K YTPY ¥ Bac Ha cToN1e Obia BKYCHAs CBEXas BbINEYKa
Every night we bake Israeli bread. It is important for us to bring every morning for you delicious fresh pastries for your table



SALADS

ConeHble TMMOHbI C CE30HHBIMU QPYKTaMK1 1 MONIOAbIM CbIPOM
Salted lemons with seasonal fruit and soft cheese

3enenblil canar ¢ A3aA3bIK1 U aBOKaz0
Green salad with zaziki and avocado

W3paunbckuit canatr  vegan!
Fisraeli salad with tahini sauce

[MomMuaopbI ¢ MapUHOBAHHBIM KPACHBIM JIYKOM, ThIKBEHHbIMM CEMEYKaMU Vegan !

1 apoMatHbIM MacJioM

Tomatoes with aromatic oil, pickled Yalta onions and chopped green onions with pumpkin seeds

CBexwit cubac ¢ bynrypom, 1iaBeneM 1 IMCTbAMU MSATI
Fresh seabass with bulgur, sorrel

IN PIIA
BREAD

fliiuo v aBokazo %
Egg and avocado

Cabux — xapeHblit baknaxaH ¢ MapuHOBaHHbIMM 0BOLLAMMU %

W fiALoM
Sahikh — fried eggplant with pickled vegetables and egg

TanbaTa-cTeliK, XXapeHblit YK U aitonu
Steak Tagliata, fried onions and Aioli

TomneHas GapaHuHa %
Stewed lamb

HALUA ®UPMEHHAS] LLABEPMA %
OUR SIGNATURE SHAWARMA

MbI roTOBMM HacTOALLYH BOCTOYHYIO WABEPMY C KYPULIEH, 00XKapeH-
HOIl B MEPYCANMMCKOM MUKCE CELMid, TOMaTaMu, MapUHOBaHHOM
KanycToid, XyMyCOM, COYCaMu XapuUeea v TaXMHu

We cook an authentic oriental Shawarma with chicken, fried in a Jerusalem
spice mix, tomatoes, pickled cabbage, hummus, harissa & tahini sauces

640

810

960

680

920

620

590

810

840

820



HOI DISHES

Cyn 13 yeyeBuLbl ¢ bapaHuHoil (MOXXEM NpUroToBUTHL be3 Maca) % 540
Lentil soup with lamb (optionally without meat)

Llakuwyka knaccuyeckas / ¢ 0CbMUHOIOM A\ 110/2250

Shakshouka / with octopus

Ke6a6 ¢ ToMataMit 1 CBEXMM CanatoM &% 920

Kebab with israeli salad
¢ Wunuens «Tenb-ABuB» CO CBEXVMY 0BOILLAMM 11 COYCOM TAXVHU 810
¢ Tel Aviv schnitzel with fresh vegetables and tahini sauce :
:HePasyonw ¢ TensTuHOM 820 :
¢ Not Ravioli with veal :
. Tomnenas bapaHuHa ¢ MoN0AbIM KapTodenem % 1280
. Stewed lamb with potatoes :
: (Une-MAHBOH C DUHUKOBBIM COYCOM, CTIELMAMM PAC-3MTb-XaHYT U AYKKO 2100 :
: Filet mignon with date sauce, ras-el-hanout spices and dukkah
© BoksmHeHKka  HA KOMMAHUI! 2300 :
: Side of lamb

Op30 ¢ MOpenpoAyKTaMi B COYCE Xpaiime 1360

Seafood orzo in hraime sauce

3aneyeHHas TbIKBa C YepHbIM Tplodenem, rpubaMu 1 Me0B0-ToPYMYHBIM COYCOM 930

Roasted pumpkin with black truffle, mushrooms and honey-mustard sauce

J1a3aHbsl U3 MaLLbl C TOBAZMHON M CBEXMMI TOMaTaMK 9930

Matzo lasagna with beef and fresh tomatoes

Kambana ¢ nepeyHoii nactoit  canbcoit % 1490

Flounder with green pepper salsa

OcbMUMHOT Ha YINAX € XYMYCOM 2480
Grilled octopus with hummus

3aneyexHas kambana ¢ coneHbiMu umoHamu (100 rp.) HA KOMMAHMIO ! 990
Baked flounder with salted lemons (100 g)



DESSERIS

babka c woKonazoM, u3pannbCKuil Kexe %80 faxnasa uusKeiik 650
Babka with chocolate, Israeli sweet bread Baklava cheesecake

(peny-ToCT ¢ MOPOXXEHBIM U3 XaNBbI 180 MopoxeHoe 240
French toast with halva ice cream Ice cream

Kpem-6pione ¢ 6obamu ToHka 960  [laxnasa ManeHbKas 240
Tonka bean creme briilée Bakhlava mini

[lokonaaHbIii Tprodens ¢ 3aaTapom 240

Chocolate truffle with zaatar

JioGuMblit Aecept Capbl — BpayHy ¢ KPEMOM U3 TaxuHy 490
Sara’s favorite dessert — brownie with tahini cream

TpaJnLUMOHHBINA BOCTOYHbIN AECEpT U3 TECTA KaTaudu ¢ MONOAbIM ChIPOM, 590

ladpaHoBbIM CHPONOM W LIAPUKOM PUCTALIKOBOTO MOPOXEHOTO
A traditional oriental dessert made with kataifi pastry, fresh cheese, saffron-infused syrup,
and a spoonful of pistachio ice cream
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MoxanyiicTa, npesynpeAuTe Hac 3apaHee 0 HenepeHocHMOCTY ONPeENeHHbIX NPOAYKTOB NUTAHUA UMM anieprum
Please inform us in advance of any food intolerances or allergies

YBaxcaeMble r0cT, 00palLaeM Balle BHUMaHKe, 4T0 CepBUCHbIN cOop, paBHbIi 15%, aBTOMATUYECKM BK/HOYEH
B CYET NPK 06CAYXUBAHMM KOMNAHUK 0T 6 YenoBeK
Dear guests, please note that a 15% service fee is automatically included in the bill when serving a company of 6 people and more



JIABKA 1O GO

NENAEM CAMU

ConeHbie numoHbI (250 1)
Salted lemons (250 g)

MaputoBanHbiii ynnm (250 1)
Pickled chili (250 g)

Coyc txuHa (250 mn)
Tahini sauce (250 ml)

Coyc ans wakwyky (30071)
Shakshuka sauce (300 g)

Cneuyu ans wakwyku (25 r)
Shakshouka spices (25 g)

W3paunbckue cneumu 3aatap (251)
Israeli zaatar spice (25 g)

Haw dupmennbiit panadens (350 1)
Our signature falafel (350 g)

JENNKATECHI

Cansimu Munano (10071)
Salami Milano (100 g)

Canamu

¢ yepHbIM Tproenem (100 1)
Salami with black truffle (100 g)

PANETTONE

Knaccuyeckuit utanbaHckuii
BO3AYIUHBIN KEKC C 00aBN1EHNEM
BbICYLUEHHOIQ Ha I0)XHOM CO/HLE
BMHOrPaza, abpukoca 1 0pexos

Classic Italian fluffy cake with the addition
of grapes, apricots, cranberries
and nuts dried in the southern sun




