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Take-away menu

Morning specials Breads Minimum 10 units

Shakshuka

Pancakes

30 servings 220 m RegUIar Bagel 7 @ per unit
50 servings 300 @

Whole Wheat Bagel 8 m per unit
Dairy Home Fries

Garlic Buns 8 m per unit
Omelettes :
30servings 270 @ Whole grain bread 25 @ per unit
50 servings 350 @
Sourdough bread 45 @ per unit
starters Minimum 10 units Specialty salads
Eggplant Parmesan rolls 18 m per item Avocado with pepper & onion bowls
Fried roll stuffed with 20 m per item Sweet potato chips with 35liters 220 @
salmon and avocado cilantro and peanuts .
q a . 6 liters 300 @
Risotto balls (in season) 18 @ per item

Nicoise eggt')s, tuna, avocado
ta

Stuffed mushrooms (in season) AN ATy and vegetables
. ; . Broccoli and beans
Colorful antipasti skewers 13 @ per item
Cauliflower
Caprese

Green mushroom and onion salad
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Salads

Colorful quinoa salad

Served with a selection of chopped vegetables.

Green salad

Based on greens with cranberries, walnuts and fruit.

Shuk salad

Root vegetables: carrots, beets and kohlrabi, celery, peppers and sprouts.

Homemade pickle salad
Cucumber. Cabbage and carrots. Pickled. Kohlrabi. Peppers and dill.

Classic Israeli salad

Tomatoes. Cucumber. Red onion. Parsley.

Cabbage salad with cilantro and roasted peanuts

Cabbage. Peanuts. Silane. Tahini and green onions.

Salad with halloumi cheese *

Lettuce hearts. Cherry tomatoes. Carrots. Red cabbage. Halloumi cheese.

Salads by weight:

Dairy Waldorf

Apple. Celery. Walnuts. Sour cream.

Potato salad

Potatoes. Carrots. Peas and pickles.

Greek pasta salad

Cooked pasta served with Greek vegetables.

Corn salad

Corn kernels. bell peppers. Mayonnaise and vegetables.

Cherry Tomatoes Pesto

Cherry tomatoes. Pine nuts. Pesto sauce.

Bulgur (tabula)

Served with a selection of chopped vegetables.

Coleslaw

Cabbage, carrots and mayonnaise.

* Separate price

Greek salad with Bulgarian *

cherry tomato. Cucumber. Black olives. Lettuce. Red onion. Salty cheese

Black lentil salad
Lentils. And herbs

Healthy lettuce salad

lettuce hearts. sprouts. carrots. mushrooms. purple cabbage.
cherries and baked sweet potato

Seasonal salad

lettuce, sprouts, mushrooms and seasonal fruits

Cabbage with cranberries and pecans

Italian eggplant salad

slow-fried eggplant mixed with vegetables

Colorful cherry sala *

Seasoned with olive oil, lemon, onion and herbs

Baked eggplant with tahini

Eggplant 10 m per piece | 50 m per liter of tahini (about 7 servings)

Salads served in bowils:

Greek Salad

190 @ Medium 150 @

199 @

Medium: approx. 25 servings

Comes in container for 40 m per liter. :
Halomui Salad

Cherry Salad 250 m Large

Large: approx. 50 servings

Minimum order 3 liters per salad.
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Quiches and pies

Sweet Potato Onion Quiche
with a Touch of Thyme

Quiches

. L Large — ~40 servings 260
Onion Quiche

Q Medium - ~25 servings 210
Mushroom Quiche =

Antipasti Quiche Small — ~16 servings 160 m
Zucchini Quiche Individual quiche 15 @

Sweet Potato Quiche

spreads

Sun-dried tomato paste

Clemente olive spread 70 m per liter

90 m per liter

Garlic Dill Cream Cheese

60 m per liter
About 25 servings

Olive Cream Cheese
Natural Cream Cheese

Onion Cream Cheese

i Egg salad
Pies £8
) Tahini

Savory Cheese Pie Medium - ~30 servings 300 @
Broccoli Pie )

Large - -50 servings 390 Tuna Salad 65 m per liter
Cauliflower Pie .

Dip platter 99 m 1.2 liters

Sweet Potato and Broccoli Pie

Colorful Layer Pie

Italian lasagna and specials

Classic lasagna with

30 servings
50 servings

rosa sauce and béchamel

Vegetable Lasagna 30 servings

50 servings

Mushrooms/Eggplant/Zucchini

Egg Plant Lasagna

30 servings

Lasagna Alfredo 50 servings

(2 Cream Cheeses, Tuna and Eggs)

Avocado 65 m per liter

Pesto Spread

90 m per liter

Pastas & sauces and creams

Penne / Fettuccine / Spaghetti 30 servings 210 @

Creamed Potatoes Alfredo (Garten) >0 servings 260 m

Sauces:

Alfredo (mushroom cream)

Salsa Rosa (tomatoes and Alfredo)
Pesto

Pomaduro (tomatoes)

Broccoli/Cauliflower Alfredo

Sweet Potato Cheese Ravioli 30 servings 290 m

50 servings 380 m

Colorful Gnocchi with
choice of Sauce

Alfredo/Rosa sauces
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Fish

Salmon skewers (80 grams)

24 m

Salmon with herbs (140 grams)

Teriyaki, lemon zest, wine and oranges | pesto | mustard and honey

34w

Fillet tilapia (180 grams)
(teriyaki/spicey/mild)

Tilapia fish with fresh herbs
Sea bass fillet | Sea bream fillet | Trout fillet [EXAL]

w N
o o
g e

Whole sea bream stuffed
with cherry tomatoes — 500¢g

w 360

~15 servings

Salmon fillets (half of a whole fish)

Extras

Rice with mushrooms and onions .
Medium - @160

Home fries parve (~30 servings)

French Fries Large — m199

(~50 servings)

Antipasti

Green beans
Sauteed in garlic & butter topped w/almonds

Sautéed vegetables in teriyaki
Egg Noodles with mushrooms

Crispy baked potatoes

Pastries

Mini pizzas (rolada) @ 5 per unit

minimum order: 30 units

Cheese calzone w/ vegetables

~15 servings

@ 110 per roll

Cheese kugel Medium 250 @

Large 300 m

Desserts

Cream Pie with Crumbs @ 210 - -40 servings

Chocolate Soufflé 8 per unit

Brownies m 185 — ~40 servings

Sweet Cheese Blintzes @ 9 per unit

Dairy Soufflé m 12 per unit

Pastry Cheese Strip m 55 — ~10 servings

Dairy Apple Pie mw 150 — ~16 servings

Belgian Waffles

@ 10 per unit minimum 10 units

Muffins

i 13 per unit minimum 10 units

Dear customers,
the quantity is estimated if you take several products
together. One product is not enough for the listed quantity.

Soups

Creamy Onion Soup
Pumpkin Soup

Pea Soup
Vegetable Soup

39 m per liter
Minimum 5 liters
Liter = 4-6 servings

Lentil Soup

Tomato Soup

Sweet Potato Soup

Potato Soup

Orange Soup
Zucchini/Cauliflower Soup

Broccoli/Mushroom Cream Soup ERSeRRId1es

Liter of yellow cheese 65 @ o servings
Liter of pumpkin seeds 80 m so servings

50 m per liter
Liter = 4-6 servings

Aluminum pot 12 @ siier
Liter croutons 45 m 2s servings
*The soups come in container.

Special trays

Croissant Filled with S e 250 — ~20 units

Vegetable platter with Thousand Island dressing

m 150 — ~50 servings m 120 — ~30 servings m 90 — ~15 servings

Smoked fish platter - salmon - tuna - mackerel

w 360 — ~50 servings ™ 250 — ~30 servings w 220 — ~15 servings

Hard cheeses

™ 290 — ~50 servings m 220 — ~30 servings @ 180 — ~50 servings

Stuffed sandwiches: salmon/tuna/cheese/eggs/avocado

mezonot

(Up to 2 flavors per tray)

@ 200 — 24 units per tray

Tortillas filled with: Tuna / vegetarian / cream cheese

@ 250 — 30 units per tray
Dessert surprise platter
@ 310 — ~50 units @ 240 — ~35 units

Seasonal fruit platter

™ 280 — ~50 servings ™ 200 — ~30 servings ™ 160 — ~15 servings

Pastry tray - sweet/salty. Upon request.

mezonot mezonot

@180 — minimum 35 units

w220 — 24 cups
18 m per liter
Please note:

e The hot food arrives at room temperature and must be arranged

Yogurt and granola
with fruit and cilantro

Ice coffee/chocolate

on a warming plate.

e The food arrives without serving spoons.

e Asingle-serving set 5 NIS per person, minimum 30 people.
Simple single-serving)

e Drink bottles - 13 NIS per bottle.

e The price includes VAT and does not include shipping.

e Minimum order 500 m excluding shipping
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