
FRENCH BREAKFAST

Brioche, smoked salmon, cream cheese, mixed greens 88

& 2 fried eggs on top, fresh salad, stir-fried portobello

champignon mushrooms & potatoes, juice / Cava

Sandwiches + side salad

Served on whole sourdough Cibatta bread / *gluten-free  

Nocturno Special saut’ed champignon mushrooms, 53

garlic con�t, purple onion, pesto, mixed greens, tahini 

  

Smoked Salmon smoked salmon, cream cheese, 57

tomatoes, lettuce, purple onion, mixed greens  

Smoked Tuna saut’ed smoked tuna, tomatoes, spinach 57

leaves, basil aioli, pickles  

  

Feta Cheese & Sweet potato cream cheese, feta 54

cheese, sweet potatoes, pesto, mustard, mixed greens 

  

Dutch cream cheese, warm goat cheese, apple slices, 54

walnuts, lettuce, homemade vinaigrette 

  

California peanut butter, walnuts, tomatoes, roasted 53

peppers, purple onion, lettuce, homemade vinaigrette 

  

* Extra: Gluten-free Ciabatta 5

 

  

Toasted Croissant - home baked + side salad  

Gouda cheese cream cheese, Gouda cheese, tomatoes, 44

purple onion  

  

Salmon cream cheese, smoked salmon, tomatoes, 48

purple onion, mixed greens  

  

Omelette, tahini, feta cheese, herb omelette, tomatoes 44

 

  

Soups
  
Soup of the Day served with whole wheat bread & butter / pesto 39

Quiches + side salad
  
Quiches (spinach, sweet potato, broccoli) crunchy butter 51

quiche pastry �lled with cheeses & vegetables 

 

Vegan antipasti crunchy vegan pastry �lled with vegetables 53

 

Salads  

Served with whole wheat bread

  

Nocturno lettuce, mixed greens, roquefort/vegan cheese, 59

walnuts, almonds, pine nuts, cranberries soaked in apple cider,

Seasonal fruit, homemade vinaigrette 

  

5-color & Feta tomatoes, cucumbers, colored peppers, 54

carrots, beet, olives, purple onion, feta/vegan cheese, olive oil,

lemon, homemade crouton  

  

Rustic Mushrooms champignon & Portobello mushrooms 59

saut’ed in onion butter, lettuce, mixed greens, tomatoes,

cucumbers, goat cheese, homemade vinaigrette 

  

Smoked Tuna saut’ed smoked tuna & potatoes, tomatoes, 63

spinach leaves, cherry tomatoes, purple onion, green onion,

bazil, olive oil, fresh garlic, lemon. served with bazil aioli  

  

Red Quinoa & Roots red quinoa, mixed greens, kohlrabi, 58

raddish, beet, carrot, cherry tomatoes, parsley, cranberries,

walnuts, green onion, olive oil, sesame oil, lemon, homemade

vinaigrette. served with tahini / yogurt 

  

Caprese Flu�y focaccia with olive oil, garlic & hyssop, topped 58

with chunks of fresh mozzarella cheese, tomatoes of all

seasonal kind & color roasted peppers, basil leaves, reduced

balsamic vinegar 

  

Sumptuous Vegan meal + side salad  

Legumes/Beyond Meat Burger, saut’ed mushrooms & onions, 65/75

served in a bun with Dijion mustard, ketchup, tomatoes,

ettuce & saut’ed mushrooms, onion & potatoes, pickles 

Shawarma seitan strips & fried onion with Arabic seasoning, 65

tahini, tomato & parsley, served in a tortilla & with fried sweet

potato slice 

Muesli/ Vegan Muesli
  

Creamy yogurt, granola, fresh fruits & honey / date honey 39

 

Pasta  

Fettuccine / Penne  

Mushroom Mushroom & Cream Champignon & Portobello 62

mushrooms, white wine, garlic con�t, nutmeg, tru�e oil,

cream, parmesan cheese 

  

Artichoke fresh artichoke hearts saut’ed in sage, 63

butter / olive oil & lemon, cherry tomatoes, fresh garlic, bazil,

parmesan cheese 

  

Oriental mushrooms, carrots, beet, purple & green onions, 62

fresh garlic saut’ed in peanut butter sauce, sesame oil, soy,

teriyaki sauce 

  

Chestnuts chestnuts, olive oil, white wine, fresh garlic, 63

bazil leaves, nutmeg, tru�e oil, parmesan cheese 

  

Pomodoro / Pomodoro & cream homemade Pomodoro: 54/58

tomatoes, olive oil/cream, onion, fresh garlic, bazil leaves,

parmesan cheese 

  

Desserts
  

Apple Crumble pie 30

Pecan pie 30

Nutella pie / Vegan Nutella pie 30

Lemon & Yogurt pie 30 

Hot chocolate fudge cake 30

3 Chocolate �ngers 30

Cheese cake crumble 30 

Cheese cake, Cappuccino cream & Chines Pecan 30 

Vegan Cheese Cake & Strawberry con�t 30

Halva Parfait 30

  

Beer, Wine, COCKTAILS and Cold Drinks  

Bottled Beer  

Goldstar / Carlsberg 20

Maredsous Tripel 27

Herzl / Stella 24

  

Wine  

Dalton K’nnan Wine Red/White 65 

Cava 55 

Cocktails  

Pink Rosseta / Bahama Mama / Cosmo�oritan

Espresso Martini / Aperol Spritz 
33

 

  

Coke / Coke Zero / Sprite / Sprite Zero / Fuse Tea / Clear Cider 12 

Large S.Pallegrino 25

vegan Vegan option Gluten Free (may contain gluten)

Delivery Menu
kosher

Deliveries available:

Sun.-Thur.: 11am-10pm, Fri.: 10am-1:30pm, 

Sat.: 1 hour after Shabbat ends-10:30pm

Minimum per delivery: 100 nis

Delivery: 20 nis

Delivery available only within Jerusalem


