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Starters
Meze Plate

Served with focaccias, tahini, tzaziki, fried eggplant in vinegar marinade,
roasted almonds and garlic confit, cream of artichoke and preserved lemon,
guacamole, spiced labane cheese, olives, coriander pesto

Fried Cauliflower
On raw tahini and sweet chili

®@PFlame-Broiled Eggplant
With raw tahini, fresh tomato salsa, Atlantic salt and olive oil
*Served with bread

Leek & Bulgarian Cheese Patties
With sour cream and chives dipping sauce

Crispy Sweet Potato Pancakes
With sour cream and chives dipping sauce

Fries

Soups
@\egetable Soup
Sweet Potato Soup
Onion Soup

Soup of the day

Salads

The Oreganato

Stir-fried zucchini, mixed nuts and croutons over a salad of tomatoes, onions,

mint, basil and bulgarian cheese

Sweet Potato Oreganato

Golden sweet potato, mixed nuts and croutons on top of a salad of baby leaves,

tomatoes, cucumbers, mushrooms and bulgarian cheese

Mushroom Oreganato

Stir-fried portobello, champignon and wild mushrooms, mixed nuts and
croutons over a salad of lettuce, peppers, cherry tomatoes, green onion
and bulgarian cheese

Caesar
Hearts of romaine lettuce, cherry tomatoes, parmesan cheese, soft-boiled
egg and homemade croutons with Caesar dressing

@ & Quinoa & Roasted Cauliflower
Red and white quinoa, roasted cauliflower, lettuce, green onion, walnuts,
celery, dried cranberries, red onion, raw tahini and date honey (silan)

Haloumi
Crispy haloumi cheese and pine nuts with mixed leaves, lettuce, cherry
tomatoes, cucumbers, champignon mushrooms, carrot, red onion and peppers

& Greek

Cucumbers, tomatoes, peppers, red onion, crispy lettuce, bulgarian cheese,
kalamata olives, za'atar, lemon and olive oil

Main Courses
@ Grilled Salmon Fillet

With mashed potatoes and crispy onions, green beans and roasted
cherry tomatoes

Salmon Skewers
In teriyaki sauce with basmati rice, green vegetables, toasted sesame
and crispy onions

Fish and Chips

Crispy chunks of fish with french fries, classic tartar sauce & spicy aioli

Salmon Shawarma
In frena bread with grilled tomatoes and onions, parsley, served with
tahini, arisa and homemade pickles

@ Cauliflower Shawarma
In frena bread with grilled tomatoes and onions, parsley, served with
tahini, arisa and homemade pickles

Browned Haloumi & Mushrooms
In wine and plums sauce on mashed potatoes and crispy onions

89

62

59

59

59

42

44

46

46

44-46

79

79

79

74

76

79

68

129

129

82

88

84

88

Menu

Focaccia & Pizza

@ Focaccia
Served with tahini and coriander pesto
Red Pizzas

Margherita
Tomato sauce, basil and mozzarella cheese. Extra topping 9 NIS

Home
Tomato sauce, coriander pesto, sun-dried tomatoes, kalamata olives,
basil, mozzarella cheese and parmesan cheese

Mediterranean
Tomato sauce, eggplant, fresh tomatoes, red onion, mozzarella cheese,
bulgarian cheese, chili and parsley

Spicy Sicilian
Tomato sauce, anchovies, red onion, kalamata olives, chili, sliced tomato,
mozzarella cheese and basil

Mushroom
Tomato sauce, champignon, basil and mozzarella cheese

White Pizzas

Bianca
Spinach & chard leaves, onion, mozzarella, cream sauce and red chili

Roman
Tomato slices, mozzarella, pesto, red chili and basil

Portobello

Créme fraiche, portobello mushrooms, mozzarella, walnuts, parsley

Goat Cheese
Créme fraiche, pesto, mozzarella, goat cheese, confit garlic, roasted
cherry tomatoes, young greens, balsamic glaze

Bedouin
Bulgarian cheese, cherry tomatoes, kalamata olives, green onions,
olive oil and za'atar

Pasta

Ravioli 4 Cheeses / Sweet Potato
Long Pasta Spaghetti / Fettuccine

Short Pasta Penne / Busiate / Radiatore

The price of the pastas (except ravioli) depends on the sauce

Sauces

Tomato
With basil and olive oil

Salsa Rosa
Cream and tomato sauce

Cream & Mushrooms
Cream and Smoked Salmon
Cream & Pesto

Cream & Parmesan

Neapolitan Aglio Olio

Garlic, olive oil, cherry tomatoes, kalamata olives, herbs, chili and pine nuts

Artichoke

With lemon artichoke cream, cherry tomatoes and parmesan cheese
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@Vegan | €5 Gluten free option | ¥ Pay attention: the restaurant environment contains gluten and
all types of allergens, and all dishes may contain gluten and traces of products of animal origin.
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Good MoOTNing served until 12:00 noon Croissant toast
Muesly 48 Mozzarella, parmesan, poached egg, tomato and lettuce 54
Sheep yogurt, granola, fresh fruit and silan Avocado, Bulgarian cheese, tomato, lettuce and chili 54
Caffit Breakfast 79 Scrambled egg, cream cheese, tomato, and lettuce 54
Eggs of your choice, cheeses and spreads, tuna fish salad, vegetable salad,
selection of breads, butter and jam, fresh juice and coffee, carrot cake, - .
fresh fruit with granola SandW].CheS in whole wheat bread
Caffit Breakfast for Two 164 Omelette sour cream, eggs and tomatoes 36
Eggs of your choice, cheeses, tuna fish salad, tahini, olives, coriander Guacamole hard boiled eggs and tomatoes 36
pesto, guacamole, artichoke spread and preserved lemon, vegetable salad, . . .
selection of breads, butter and jam, fresh juice and coffee, carrot cake, Tuna Salad mayonaise, pickles, celery and red onions 36
pastries, fresh fruits with granola Caprese pesto, mozzarella, tomato, and basil 36
Classic Eggs Benedict 79 Smoked Salmon cream cheese, red onion, and capers 42
Poached eggs on toasted challah, sautéed spinach and hollandaise sauce @ \legan tahini, eggplant, roasted peppers, tomatoes and baby leaves 36
Served with a salad
Lux Eggs Benedict e BagEI TOaSt Served all day | Served with sliced vegetables
Poached eggs on toasted challah, smoked salmon, cream cheese,
and hollandaise sauce. Served with a salad Yellow cheese and tomatoes 48
Focaccia Benedict for Two 144 Balagan Feta cheese, hard-boiled egg, tomatoes, olive oil and za'atar 58
Focaccia topped with eggs, fresh mozzarella, parmesan, spinach, kalamata olives Smoked salmon cream cheese, capers and red onion 64
and tomato confit, coffee/fresh juice. Served with a salad
Fresh Mozzarella Frittata 76 Pastries and Sweets
Tomato confit, basil leaves and parmesan. Served with a salad .
. . . Butter Croissant / Almond / Chocolate / 18-24
Champignon Mushrooms and Onion Frittata 76 Cinnamon Roll / Patisserie Berries
Tomato confit, green onion and goat cheese. Served with a salad .
Cheese & Blueberry Brioche 26
Red Shakshouka 72 @ Banana Chocolate Chip Muffin 22
Served with tahini, olives, arisa and fresh challah . .
*Served all day Slice of Yeast Cake / Simple Sponge Cake 16
Greeen Shakshouka 76 Assorted Cookies 16
spinach leaves, onion, mozzarella and bulgarian cheeses, tomatos Pancakes with Maple Syrup, Fresh Fruits, and Whipped Cream 52
and cream. served with tahini, olives, arisa and fresh challah
*Served all day
Hot Beverages Cold Beverages coccoia
Espresso / Macchiato / Americano / Cortado 12 Coca Cola / Diet / Zero 14
Cappuccino / Double espresso 14 Sprite / Zero / Fanta 14
Flavored cappuccino / Mocha / Chocolate 16 Fuze Tea - Peach 14
Tea / Herbal tea 14 Ferrarelle - Naturally Sparkling Mineral Water 330 / 750 ml 14/28
Hot Apple Cider | extra wine - 12 24 Neviot Mineral Water / Neviot Flavoured Water 12/14
Affogato: Espresso with Vanilla ice cream 24 Freshly Squeezed: Orange / Apple / Carrot *Extra Ginger Optional 22
Sahlab Served with coconut, cinnamon and nuts 28 Lemonade / Lemon-Mint 14
Served in a mug 2 Crushed Lemon - Mint 22
Whipped cream 4 Iced: Tea / American coffee / Cappuccino / Chocolate milk 22
Iced coffee 24
Fruit Smoothie - Water / Orange juice / Milk 28
Milkshake 28
Pitcher of Lemonade / Orange juice / Lemon - Mint 48/42

@Vegan | 65 Gluten free option | ¥ Pay attention: the restaurant environment contains gluten and
all types of allergens, and all dishes may contain gluten and traces of products of animal origin.



