SHAKED

SANDWICHES

Omelet sandwich / 54 s
Omelet, cream cheese, cucumber, tomato, lettuce

Goats sandwich / 54 1.s
Goats cheese, roasted pepper, basil and olive oil

Sabich sandwich / 54 i.s
Egg, eggplant, tahini, tomatoes and pickles

Tuna sandwich / 54 1.s
Tuna spread, fresh lettuce leaves and pickles

Greek sandwich / 54 i.s

Feta cheese, roasted peppers, rocket leaves, olives

Italian sandwich / 54 i.s
Mozzarella cheese, dried tomatoes, Kalamata olives,
basil and olive oil

French sandwich / 58 i.s
Smoked salmon, cream cheese and chive

Antipasto sandwich / 54 i.s
Eggplant, roasted pepper, baby leaves, pesto sauce
and a buffalo mozzarella ball

FOCACCIA FROM TABOON OVEN

Foccia burrata / 59 s
Focaccia with cherry tomatoes and basil and on top of
burrata cheese and pesto sauce

Homemade Focaccia / 27 iLs
Served with cream cheese, olive oil and balsamic vinegar

Whole meal Focaccia / 27 is
Served with cream cheese, olive oil and balsamic vinegar

Caprese Focaccia / 42 s
Focaccia with fresh Mozzarella cheese, cherry tomatoes
and basil

Goat Focaccia / 42 1s
Goats’ cheese, basil and roasted pepper

Antipasti Focaccia /42 1s
Eggplant, artichoke, roasted pepper and onion

SALADS

Greek Salad / 69 s
Lettuce, tomatoes, Bulgarian cheese, Kalamata olives,
onion, cucumbers and sunflower seeds

Nicoise Salad / 69 iLs
Lettuce, cucumbers, seasoned tuna, tomatoes, potatoes,
olives and onion (unseasoned tuna is also available)

Mushroom salad / 72 is

Mushrooms sautéed in soy sauce, cherry tomatoes, tomatoes,
cucumbers, sprouts, lettuce, walnuts and goats cheese, wrapped
in citrus sauce

Haloumi salad / 72 i.s

Lettuce, sprouts, cherry tomatoes, tomatoes, cucumbers
and walnuts with the addition of three skewers of Haloumi
cheese with a crispy coating, in a citrus vinaigrette sauce

HaSharon salad / 69 iLs
Lettuce, baby leaves, purple onion, seasonal fruit, cranberries,
walnuts, cucumbers, goats cheese

Burrata / 68 iLs
Burrata cheese with cherry tomatoes and basil, focaccia
stick and balsamic sauce

Butter Croissant / 19 iLs

Croissant / 211Ls
Nutella / almonds / cheese / cinnamon

CHANGING PASTRY

A varying selection of sweet and savory pastries
Ask us / you can see these in the display

CROISSANT MORNING

Israeli croissant / 46 iLs
Omelet, cream cheese and tomato. Served with cut
vegetables on the side

French croissant / 49 i.s
Smoked salmon, cream cheese and chopped chives.
Served with cut vegetables on the side

Caprese croissant / 46 iLs
Mozzarella Fresca cheese, basil and tomatoes.
Served with cut vegetables on the side

Goat croissant / 46 1s
Goat cheese, basil and roasted pepper. Served with cut
vegetables on the side

Dutch croissant (not served on Fridays) / 49 ILs
Cream cheese and on top an egg and sautéed
mushrooms. Served with cut vegetables on the side

MINI MORNING All week

From nature / 42 i.s
Seasonal fruits, yogurt, homemade granola and honey

Jaffa toast / 42 iLs
Balkan cheese/cheese spinach pastry, hard-boiled egg,
Mozzarella cheese and tomato

Cauliflower with a crispy coating / 46 iLs
Served with sweet and sour sauce on the side

Haloumi skewers / 46 iLs
Three skewers with a crispy coating

Arancini / 44 1.s
4 rice balls stuffed with mozzarella cheese with Rosso
sauce on the side

Caprese salad / 68 iLs

Mozzarella de Buffalo ball served with cherry tomatoes,
tomatoes, basil, pesto and balsamic. Accompanied by a
stick of focaccia

Croissant toast / 36 iLs
Toast with a croissant with Bulgarian cheese and basil
stick of focaccia

MINI MORNING Sunday to Thursday

Goat puccina / 26 is
Goat cheese, roasted pepper and basil

Focacina Caprese / 26 i.s
Mozzarella cheese, cherry tomatoes and basil

Foccia Fetta / 26 s
Cream cheese and on top an egg and sautéed mushrooms
Served with cut vegetables on the side

BREAKFAST

Israeli morning / 78 s

2 eggs to choose from, a variety of cheeses and dips,
Israeli vegetable salad, home-made focaccia and a regular
size hot or cold drink (addition to the omelet / 5 - 3 1Ls)

Jerusalem morning / 65 ILs

A Jerusalem bagel from the taboon, ball of Labaneh, egg,
Har Bracha tahini, crushed olives, sliced vegetables and a
regular size hot or cold drink. (an omelet can be added - 15 ILs)

Morning from the Balkans / 59 iLs

Balkan pastry with a choice of cheeses / spinach, served
with a hard-boiled egg, pickled cucumber, tahini, tomato
paste with a touch of hot pepper and a regular size hot
or cold drink

Country meal / 58 is

Foccia with feta, cherry and basil and on top of an egg of
your choice (eye recommended), served with a vegetable
salad on the side

Primavera / 68 s

In a hot skillet: tomato sauce, Mozzarella cheese, feta
cheese, eggplant, herbs. Served with vegetable salad
and Focaccia (an egg can be added - 31Ls)

Foccia burrata / 59 1Ls
Focaccia with cherry tomatoes and basil and on top of
burrata cheese and pesto sauce

Spinach Focaccia / 56 s
Spinach sauce, eggs and mozzarella cheese, served with
a vegetable salad on the side

Spinach Shakshuka / 69 is
In a hot skillet: spinach in cream sauce, eggs, Mozzarella.
Served with salad and Focaccia

Neapolitan Shakshuka / 62 iLs

Served in a hot skillet. Served with salad and Focaccia

Toast / 56 ILs
Yellow cheese / Bulgarian cheese with two extras of your
choice. Served with salad



COLD DRINKS

Almond Granita /19 / 25 is

Lemon Mint Granita / 26 iLs
A crushed beverage of natural lemonade and fresh mint

Cold coffee /19 iLs

Fine Italian coffee with milk and ice cubes

Ice Pecan / 32 iLs
Coffee Granita with the addition of candied pecan

Ice Cookies / 32 iLs
Coffee Granita with Oreo cookies

Ice Chocolata / 26 s

Chocolate milk with ice cubes

Ice Chocolate Flake / 32 1.s
Coffee Granita with the addition of Chocolate Flake

Iced Mocha Nutella / 28 is
Nutella chocolate, espresso based on foamed milk
and ice cubes

Ice ‘Mekupelet’ / 32 is

Coffee granita with folded chocolate

Ice ‘explosion’ / 36 iLs
Coffee Granita, whipped cream and Oreo cookies

Milk Shake / 36 is
Pecan / Oreo / Mekupelet / Coffee

Ice - Cream Coffee / 36 ILs
Fine Italian coffee with milk and vanilla ice cream

Iced tea infusions / 24 s

Louisa lemon infusion - Accompanied by lemon and
mint wedges

Berry infusion - Accompanied by a mix of berries
Fruit Shake / 36 is

You can assemble it yourself on a milk / orange / water basis.

Tropic = Mango, pineapple and mint leaves and natural
orange juice

Health - Date, banana, silan and chia seeds
Nueba - Banana, date, raw tahini, nuts and silan

Sweet and sour - Orange-based strawberry berry

SOFT DRINKS

Gazoz - sparkling water & syrup / 11/ 14 is

Grape / raspberry and other special flavors
Orange juice * Lemonade / 18 iLs (half liter)
Coca Cola * Fanta * Sprite / 14 i.s

Diet Coke ¢ Sprite Zero » Coke Zero / 14 s
Grape juice /13 1Ls

Clear cider /14 s

Fuze Tea ¢ Peach / 14 iLs

Soda / 12 is

Mineral water / 12 iLs

Flavored water / 14 i.s

Carbonated mineral water / 16 1Ls

Malty (non-alcoholic black beer) / 16 ILs

HOT DRINKS

Shaked coffee /16 /19 iLs
Espresso with frothy milk and a touch of whipped cream
on top

Cappuccino /15 / 18 iLs
Whipped milk and fresh Espresso

Cappuch’on small Cappuccino / 14 1Ls
Espresso 12 / 14 is

Fine Italian Espresso with a shot of soda

Macchiato 12 / 14 s

Italian Espresso with a splash of frothy milk
Americano 13 /17 is
Mocha / 22 is

A combination of chocolate and frothy milk

Nescafe with milk 14 /18 is
Nescafe with frothy milk

Nescafe 12 /16 is

Nescafe, hot water served with cold / hot milk

Shoko 15 /19 iLs
Italian Shoko with frothy milk

Chocolate pralines 17 / 211s
With frothy milk

Con-panna 14 /19 is

Italian Espresso with a touch of whipped cream

Tea /14 1s

Fresh lemon / mint
Turkish coffee / 14 1Ls
Tea with ginger and honey / 18 i.s

Tea Infusion / 18 iLs
Lemon mint / Tropicana / Green Tea / berries

Chocolate ‘corruption’ / 26 1Ls
Chocolate truffles with whipped cream and marshmallows

Hot cider / 20 iLs

with apples and a cinnamon stick

MORNING COCKTAILS

Aperol Spritz / 46 1.s
Orange Campati / 46 iLs

NEW! CAROLIDA

Recommended! Caolida / 26 is
Half a croissant as a cup with vanilla ice cream and hot
chocolate on top



