Kosher

MENU

34th Jaffa st.

Breakfasts

*drink enlargement in addition of 2 NIS

Coffee and a Pastry – 18

A variety of fresh pastries baked daily served alongside a hot beverage or a freshly squeezed juice.

Grand Israeli Breakfast – 62 / 112

Two eggs served with a side salad, guacamole, tuna salad, feta cheese garnished with za'atar, cream
cheese, gouda, seasoned olives, butter, and jam. Also served with our homemade bread, a hot
beverage, and a freshly squeezed juice.

Mediterranean Breakfast – 68 / 118

Spinach and herb frittata, a side salad, tzatziki (seasoned Greek yogurt), tuna salad, cubes of fried
feta cheese, tabbouleh, seasoned olives, tahini with date honey, cream cheese with za’atar, butter,
and jam. Served with our homemade bread and a hot beverage or a freshly squeezed juice.

American Brunch – 68 / 118

Scrambled eggs with butter and cream, plain bagel with garlic and dill cream cheese, smoked
salmon, pancakes with butter and maple syrup, and a muesli treat. Served alongside a hot beverage
or a freshly squeezed juice.

Vegan Breakfast – 64

Vegetable and chickpea cutlets served with a side salad, tahini, pesto, seasoned olives, guacamole,
tabbouleh, roasted peppers, tofu with soy sauce and green onion, and jam. Also served with our
homemade bread and a hot beverage or a freshly squeezed juice.

A French Breakfast – 48

Buttery croissant with cream cheese, a scrambled egg, chives, and smoked salmon. Served with a hot
beverage or a freshly squeezed juice.

Kids Breakfast – 46

Two eggs served with sliced vegetables, grilled cheese panini, and a hot chocolate or chocolate milk
with cookies on the side.

Sandwiches
*Served with a garden salad and seasoned olives.
Choice of white ciabatta, a whole wheat ciabatta
or a gluten–free bread.

Haloumi – 46

*Served with a garden salad and seasoned
olives. Choice of white bagel or a whole wheat
bagel.

Salmon – 46

Grilled haloumi cheese, cream cheese, pesto,
roasted peppers, and tomatoes.

Smoked salmon, cream cheese, tomatoes, dill,
and red onion.

Omelet – 42

Tuna – 38

An omelet with cream cheese, guacamole,
tomatoes, and pickles.

Mediterranean – 42

Rich tuna salad, lettuce, tomatoes, green
onion, and pickles.

Breakfast Club – 42

Crispy fried feta cheese, garlic mayonnaise, olive
tapenade, arugula, and tomatoes.

One sunny side down egg, cheddar cheese,
garlic mayonnaise, guacamole, and tomatoes.

Vegan – 42

Egg Salad TLC – 38

Vegetable and chickpea cutlets, tahini, harissa
sauce, lettuce, tomatoes, and pickles.

Egg salad with mayonnaise, lettuce, tomatoes,
and pickles.

*Served with homemade bread, and butter.

Coffee Bean Special – 58

Shredded feta cheese, sautéed sweet potato, a mix of nuts and seeds, leafy greens, lettuce, carrots,
beets, cucumbers, red onion, and vinaigrette dressing.

Caesar and Haloumi – 58

Cubes of Haloumi cheese, red onion, mushrooms sautéed in garlic butter on a bed of lettuce and
croutons. Served with our classic Caesar dressing and topped with walnuts.

Italiano – 58

Crispy gnocchi sautéed with onion, mushroom, zucchini, walnuts in a chili sauce, garlic, and
coriander with parmesan over a blend of leafy greens. Served with carrot slices, beets, kohlrabi and
a vinaigrette dressing.

The Healthy One – 56

Burghul and cranberries over lettuce, arugula, thinly–sliced tomatoes, cucumbers, and red onion
with olive oil, lemon juice and herbs seasoning.

*Greek – 54

Fried feta cheese, shredded pita bread with olive oil and za’atar, arugula, lettuce, tomatoes,
cucumbers, and chopped red onion.

*Salmon Salad Stir-Fry – 68

Cubes of salmon and mushrooms seared with herbs and olive oil, served with white cabbage,
carrots, sliced zucchini, onion, and green beans stir–fried with soy sauce, garlic, and honey.
*These dishes can also be made vegetarian/vegan – please ask the waiter.

Pasta
Classic Italian Lasagna – 58

Rich, homemade lasagna with Napolitano sauce, béchamel sauce, and a variety of cheeses.

The Classic – 48

Pomodoro sauce with tomatoes sautéed in olive oil, garlic, basil, and parmesan.

Spicy Anchovy – 52

Strips of zucchini, roasted pepper and seasoned olives sautéed in olive oil and pesto, chili flakes, garlic,
anchovy, green onion, and parsley. Served with feta cheese, parmesan, and roasted almonds.

Salsa Rosa – 52

Rich Pomodoro sauce with a touch of butter, cream, and parmesan cheese.

Baked Ziti – 54

Tomatoes sautéed in garlic butter, mozzarella, and parmesan over baked pasta.

Alfredo Pesto – 54

Mushrooms sautéed in butter, garlic, and cream, topped with pesto, mozzarella, and parmesan.

Cream and Spinach Salmon – 62

Chard, spinach, cream, and garlic with slices of smoked salmon, chili flakes, and parmesan.
*Your choice of penne, fettuccine, gnocchi, cheese ravioli, or sweet potatoes ravioli
(ravioli dishes are in addition of 8 NIS).

Pizza

Paninis

Classic Margherita – 52

*Made with Casten bread and served with a garden
salad.

Coffee Bean Special – 46

Napolitano sauce and mozzarella. Two
toppings for your choice: olives, tomatoes,
onions, peppers, or mushrooms.
*Fetta cheese in addition of 6 NIS

Haloumi – 46

Triple Cheese – 58

Hard–boiled egg, mozzarella, garlic butter,
tomatoes, and seasoned olives.
Grilled haloumi cheese, mozzarella, sautéed
mushrooms, pesto, and tomatoes.

Mozzarella, feta cheese, and parmesan.

Mexican – 44

Napolitano sauce, mozzarella, goat cheese,
sun–dried tomatoes, pesto, chili pepper, and
seasoned olives.

Cheddar cheese, chipotle butter, sautéed onion,
tomatoes, and roasted pepper. Served with
guacamole.

Norwegian Croque Madame – 48

Smoked salmon, sunny side up egg, mushrooms
béchamel sauce, mozzarella, and aioli.

Fish

Mediterranean Chili – 62

The Fisherman’s – 72

Napolitano sauce, mozzarella, anchovy,
strips of smoked salmon, red onion, and
roasted peppers.

*Salmon Yakitori – 78

Mustard and cream sauce, or Asian sauce for your choice.
*Served with a side salad, home fries with chili, garlic,
oriander, and green beans stir–fried in sesame and garlic.

*A Whole Sea Bream – 89

Oven–baked with olive oil and herbs

Fish Burger – 64

Served in a bun with tartar sauce, lettuce, tomatoes, onion, and pickles. With classic or seasoned fries
on the side and a garden salad.

Fish and Chips – 68

Strips of crispy filleted codfish served with fries and tartar sauce.
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Soup of the day – 38
ask the waiter.

Red Shakshuka – 46

two eggs, tomatoes, garlic, red peppers and herbs. Served in a steaming hot frying pan with
homemade bread, seasoned olives, harissa sauce and tahini.

Green Shakshuka – 48

two eggs, spinach, chard, herbs and grated feta cheese. Served in a steaming hot frying pan with
homemade bread, seasoned olives, harissa sauce and tahini.

Cheesy fries – 42

French fries with grated mozzarella cheese and garlic sauce.

House fries/ Seasoned Fries – 38
Cheese ciabatta – 44

baked and filled with a selection of cheeses and pesto. Served with a variety of dips.

Coffee

WE'RE POURING HAP
PY

Hot Beverages

All coffee drinks can be made decaffeinated, with low fat, soy,
or almond milk.
(Soy milk and almond milk are in addition of 3 NIS).

Espresso – 9
Double Espresso – 12
Macchiato – 11
Double Macchiato – 14
Affogato – 16

Cold Beverages
Iced Latte – 16/18/20

Espresso and cold milk over ice

Iced Cappuccino –
16/18/20

Espresso and cold milk over ice
and milk foam

Iced Americano –
14/16/18

a shot of espresso with one scoop of vanilla ice cream

Double espresso over ice

Espresso, caramel syrup and whipped cream

Flavored Café Iced Latte
– 18/20/22

Espresso Con Panna – 16
Cappuccino – 13/16
Americano – 12/14

Double espresso with hot water

Turkish Coffee – 12
Latte – 16/18
Flavored Latte – 18/20

Mocha, French vanilla, white chocolate, dark chocolate,
caramel, hazelnut, Cookie butter or Peppermint chocolate

Instant coffee – 15/17

Tea

Tea – 15

Jasmine Dragon/ Moroccan Mint/ Pomegranate
Blueberry/ Tropical Passion/ Swedish Berries/ strawberries
cream/ Chai/ English Breakfast/ Earl Grey

Decaffeinated Tea – 15

Lemon Chamomile/ Ginseng Peppermint/ Vanilla Rooibos

Fresh mint leaves/lemon tea – 12
Chai Latte – 18/20
Chai Latte Masala – 18/20

Specials

Hot milk–based drinks – 18/20

Belgian Chocolate / White Chocolate / Dark Chocolate /
Mocha / French Vanilla/ Hazelnut/ Cookie Butter/ Matcha

Sahleb – 18/20

With walnuts, coconut and cinnamon

Hot Cider – 18/20

With sliced apples and cinnamon
(red wine in addition of 8 NIS)

French Vanilla/ Mocha / White
Chocolate/ Dark Chocolate/
Caramel/ Hazelnut/ Cookie
butter

Iced Tea – 14/16/18

Jasmine Dragon/ Moroccan
Mint/ Pomegranate Blueberry/
Tropical Passion/ Swedish Berries/
Strawberries cream/ Chai/ English
Breakfast/ Earl Grey

Decaffeinated Iced Tea
–14/16/18
Lemon Chamomile/ Ginseng
Peppermint/ Vanilla Rooibos

Alcohol
Carlsberg – 23
Tuborg – 23
Stella Artois – 25
Heineken – 23
Goldstar – 22
Israeli dark lager beer

Tavor, Har, Cabernet
Sauvignon – 26/90
Tavor, Har,
Gewurztraminer – 26/90

Ice Blended Beverages
Milk Based

All coffee drinks can be made decaffeinated, with low fat, soy, or almond milk.
(Soy milk and almond milk are in addition of 3 NIS).
Coffee, chocolate and vanilla flavors can also be made with a No Sugar Added powder.

Iced Coffee/Mocha/ French Vanilla/ Ultimate Mocha/ Ultimate Vanilla – 20/22/26
Coffee–based

Caramel / White Chocolate / Dark Chocolate – 20/22/26
Milk– or coffee–based

Dulce De Leche / Hazelnut / Mint Chocolate / Cookie Butter – 22/24/28
Milk– or coffee–based

Pure Vanilla / Pure Chocolate / Matcha – 22/24/28
Milk–based

Fruit blends
Mango/ Malibu Dream/ Sunrise/ Banana and Caramel/ Chocolate and Banana/
Apple and Cinnamon/ Pomegranate/ Pineapple and Coconut – 22/24/28

Soft drinks
Coca - Cola / Diet Coca - cola /
Coca - Cola Zero – 12
Sprite / Sprite Zero / Fanta – 12
Kinley Soda Water – 10
Fuze Tea – 13
Peach flavored iced tea

Neviot + –12

A subtle flavored water

Freshly Squeezed Orange Juice / Carrot /
Orange and Carrot – 16/18/22
Lemonade / Red Grapefruit Juice – 12/14/16
Iced and Blended Mint Lemonade – 18/20/22
(arak in addition of 10 NIS)

Pomegranate / Mango / Banana juice – 18/20/22
Root Beer – 14
Clear or Sparkling Cider – 14
Mineral Water – 10
San Pellegrino – 12/24

Desserts
Assorted cakes from our
bakery – 36
Seasonal Fruit Salad – 29
Chocolate and Walnut
Brownie – 16
a chocolate and walnuts
brownie

Carrot Cake – 14
Alfajores – 10
Date and Walnut
Cookie – 8
Large Chocolate-Chip
Cookie – 14
Cookie Platter – 12/20
For one or two!

